
$25 ALL IN

PASTA MENU 

--------------------------------

Salad

House Salad

Choice of dressing: House, Ranch, 

Roquefort, French, Raspberry 

Vinaigrette or Honey Mustard.

 --------------------------------

PASTAS

*Served with a breadstick

Chicken or Shrimp Pesto

 Linguini noodles with chicken or 

shrimp,creamy pesto sauce.

Creamy Chicken Scallopini

Linguini noodles with chicken, creamy 

caper white wine sauce.

 Italian Pink Sauce Pasta 

Penne noodles, creamy pink sauce, 

parmesan cheese, andouille sausage and 

spinach.

Chicken Alfredo

 Fettuccine noodles with chicken,

 cream sauce.

Chicken Carbonara

Linguini noodles with chicken, creamy 

parmesan cheese, egg and bacon sauce.

  --------------------------------

Dessert

Homemade Cheesecake 

          

$14 All IN

KID’S PASTA MENU

--------------------------------

Salad

House Salad

Choice of dressing: House, Ranch, 

Roquefort, French, Raspberry 

Vinaigrette or Honey Mustard.

--------------------------------

PASTAS

*Served with a breadstick

Build your own pasta  

Pick Sauce: Tomato Sauce, Alfredo 

Sauce, Garlic Butter, or Olive Oil.

Pick one protein: Chicken, Sausage, or 

Shrimp.

Pick two vegetables: Broccoli, 

Mushrooms, Spinach or Carrots.

Pick one: Penne, Linguini or 

Fettuccini noodles.

--------------------------------

Desserts

Brownie Bites 

Homemade Brownie Pieces, 

Powdered Sugar

OR  

Ice cream sundae 

One scoop of ice cream 

Pick  up to three: Chocolate sauce, 

Caramel sauce, whipped cream, 

peanuts, Oreo pieces, sprinkles or 

chocolate chips. 

Jay Krottinger
THIS MENU 
ONLY ON
THURSDAY 
NIGHTS 



 DINNER MENU 
 ------------------------------------------------------------------------------------ 

 FIRST COURSE 

 Oysters on the Half Shell:  .........................  Half Dozen...20.......Dozen...38 

 Shrimp Cocktail:  Cocktail Sauce, Lemon............................................18 

 Heirloom Tomato Bruschetta:  Toasted bread, Garlic  Aioli, Heirloom Tomatoes........8 

 Buttermilk Fried Calamari:  Lemon Garlic Aioli.....................................16 

 Cheese Curds:  Hand Battered, Served With Ranch....................................14 

 Patio Onion Rings:  ................................................................9 

 House Salad:  Tomato, Cucumber, Egg, Choice of Dressing............................5 

 Caesar Salad:  Romaine Lettuce, Parmesan...........................................7 

 The Wedge:  Roquefort, Blue Cheese Crumble, Bacon..................................7 

 Dressings:  Patio, Ranch, Roquefort, Caesar, French,  Raspberry Vinaigrette, Honey Mustard 

 ------------------------------------------------------------------------------------ 

 SECOND COURSE 

 *Served With House Salad 

 Vegetable Lo Mein:  Rice Noodles, Served With Egg Roll.Chicken..26  Shrimp..28 Steak.30 

 Cajun Penne Pasta:  Shrimp, Andouille Sausage, Cajun  Cream Sauce, Breadstick........28 

 Chicken Scallopini:  6 oz Chicken, Linguini, Creamy  Scallopini Sauce, Breadstick....26 

 Lemon Pepper Risotto  : Roasted Red Peppers, Parmesan  Cheese..18..Pan Seared Halibut.26 

 Poke Bowl:  Ahi Tuna, Cucumber, Carrots, Edamame, Spicy  Mayo........................28 

 *Served With Baked Potato & House Salad 

 Salmon:  Charbroiled, Red Pepper Sauce.............................................32 

 Blackened Grouper Sandwich:  6 oz Seared Grouper, House  Made Slaw, Brioche Bun.....34 

 Catfish:  Grilled or Lightly Breaded, Malt Vinegar,  Caper Sauce....................27 

 Tennessee Burger:  Onions, Bacon, White Cheddar, Special  Sauce.....................20 

 Bourbon Street Chicken:  Cajun Grilled Chicken, Bourbon  Honey Glaze................22 

 Steakhouse Wrap:  Prime Rib, Romaine, Hash Browns,  Onion Rings, Horseradish........20 

 The Legendary “KNAPChop”  since 1848  :  2” Center Cut  Loin Pork Chop.................32 

 1881  Ribeye:  Hand Cut, House Steak Sauce.....................10  oz...37...14 oz...43 

 Filet Mignon:  Hand Cut, House Steak Sauce......................5  oz...39...8 oz...47 

 Prime Rib:(Friday & Saturday)  Slow Roasted ....................Small...39  Large...47 

 Top Hats: Shrimp, Blue Cheese Crumbles, Compound Butter, Truffle Butter, Mushrooms, Onions 

 Eating is an adventure. With that said, a mandatory word from your health department: consuming raw or 
 undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

Jay Krottinger
Regular Spring Summer Menu 




 ------------------------------------------------------------------------------------ 

 SIDES 

 Idaho  Baked  Potato  ................................................................4 

 French  Fries  ......................................................................5 

 Truffle  Fries  .....................................................................6 

 Jasmine  Rice  ......................................................................6 

 Parmesan  Crusted  Spinach  ..........................................................7 

 Sauteed  Broccolini  ................................................................5 

 Twice  Baked  Potato  ................................................................7 

 Brussel Sprouts..  .................................................................7 

 PATIO PETITES  (Smaller Portions) 

 Pick  Two  Patio  Sliders:  Fried  Chicken,  French  Dip,  Smashburger................12 

 Cajun  Penne  Pasta:  Cajun  Cream  Sauce.............................................15 

 Vegetable  Lo  Mein:  Rice  Noodles,  Served  With  Eggroll......  Chicken...14  Shrimp...16 

 Catfish  Bites:  Caper  Sauce.......................................................14 

 Grilled  Shrimp:  Cocktail  Sauce,  Lemon............................................16 

 Two Fish Tacos:  Charbroiled Salmon,Corn Salsa, House  Made Slaw, Lime Sour Cream..14 

 Surf & Turf Kabobs:  Two Filet Medallions, Two Grilled  Shrimp ....................24 

 Split Entree Charge-$5.00 

 Please Limit Splitting Checks 

 Parties of 6+ Guests, Add 20% Gratuity 

 All Dressing To-Go $8.00ea 

 Ask Us About Our Catering Options! 

 Eating is an adventure. With that said, a mandatory word from your health department: consuming raw or 
 undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

Jay Krottinger
Regular Spring Summer Menu 




Sunday Brunch
-----------------------------------------------------------------------------------

BREAKFAST

Breakfast Sandwich: Eggs, Protein, Cheese, Toast..................................7

Avocado Toast: Avocado Spread, Tomatoes, Red Onions ..............................8

Croque Madame: Toasted Sourdough, Ham, Gruyere, Bechamel Sauce,Egg................8

Classic Breakfast: Two Eggs, Protein, Choice of Potato and Toast..................9

Country Skillet: Eggs, Bacon, Sausage, Onions, American Fries, Cheese.............9

Loaded Biscuits & Gravy: Topped with Hash Browns, Sausage Patties, Two Eggs.......12

Stuffed French Toast: Sourdough, Strawberries, Cream Cheese.......................12

Lemon Blueberry Pancakes: Blueberry Pancakes, Lemon Curd..........................12

Signature Omelette: Three Eggs, Roasted Red Peppers, Salmon, Parmesan.............13
Build Your Own: Peppers, Onions, Mushrooms, Broccoli, Spinach, Tomatoes, Olives, Bacon, Ham, Sausage 

Cheddar, Parmesan, Mozzarella 

------------------------------------------------------------------------------------

LUNCH  

Chicken & Waffles: Hand Breaded Strips, Waffle, Spicy Honey Butter................13

Buffalo Chicken Flatbread: Buffalo Chicken, Ranch, Red Onion, Chives..............13

Vegetable Flatbread: Broccoli, Peppers, Onions, Tomato Sauce......................13

Vegetable Lo-Mein: Fresh Vegetables........................Chicken....12 Shrimp...14

Sunrise Burger: Angus Beef, W. Cheddar, Egg, Hash Browns, Bacon, BBQ Sauce,.......14

Impossible Burger™: Plant Based Burger, Lettuce, Tomato, Onion, Pickles...........14

Garden Salad: Mixed Greens, Tomato, Cucumber, Egg.................................7
Proteins: Grilled Chicken..4 Fried Chicken..5 Shrimp..6 Salmon..8

Dressings: Patio, Ranch, Roquefort, Caesar, French, Raspberry Vinaigrette, Honey Mustard

------------------------------------------------------------------------------------

SIDES

Country Gravy.....................................................................2

Grits.............................................................................3

Hash Browns.......................................................................3

American Fries....................................................................3

Garlic Mashed.....................................................................3

French Fries......................................................................4

Hash Browns.......................................................................3

Eating is an adventure. With that said, a mandatory word from your health department: consuming raw or 
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



Sunday Brunch

------------------------------------------------------------------------------------

ALA CART

One Egg...........................................................................2

Biscuit...........................................................................3

Sourdough Toast...................................................................3

Wheat Toast.......................................................................3

English Muffin....................................................................3

Pancake...........................................................................3

French Toast......................................................................4

Waffle............................................................................4

Bacon.............................................................................4

Sausage...........................................................................4

Ham...............................................................................4

Biscuit & Gravy...................................................................5

------------------------------------------------------------------------------------

COFFEE DRINKS

Espresso..........................................................................5

Americano.........................................................................5

Latte.............................................................................5

Cappuccino........................................................................5

Flat White........................................................................5

Iced Mocha Latte..................................................................6

Salted Caramel Macchiato..........................................................6

French Press......................................................................5

Decaf & Flavoring Options Available

Please Limit Splitting Checks

Parties of 6+ Guests, Add 20% Gratuity  

All Dressing To-Go $8.00ea

Ask Us About Our Catering Options!
Eating is an adventure. With that said, a mandatory word from your health department: consuming raw or 
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.


