Knights Pub fHlenu
STARTERS

Classic Hot Wings

One dozen crispy hot wings served with blue cheese and celery

Conch Fritters
Traditional Bahamian Conch fritters with coconut lime curry sauce

Stokesay Buffalo Chicken
Diced chicken, Dungeon hot sauce, cheddar and bleu cheese baked ‘til bubbling brown
with tortilla chips

Crab and Chicken Quesadilla
Crab and chicken in a crispy flour tortilla with roasted pepper, onion, tomato, corn, and
Jjalapefio and pepper jack cheese

Pesto Bruschetta
Tomatoes, red onion, and yellow Holland peppers tossed in house made pesto on crispy
warm bread and topped fresh mozzarella

SALADS

Spinach Duck Salad

Baby spinach, sliced smoked duck breast, Granny Smith apple, candied walnut dried cranberry dressed
with cinnamon cider vinaigrette

Sashimi Tuna Salad
Mesclun and Bibb lettuces, sesame crusted sashimi tuna, grape tomato, and Ralamata olive cucumber
and drizzled with orange ginger glaze and wasabi cream sauce

®Pecan Chicken Salad
Mixed greens, grape tomato, sliced cucumber, dried cranberry, topped with sliced pecan
chicken breast, shaved onion, carrot strings, dressed with honey mustard dressing

Fresh Fruit e Shrimp Salad
Chilled jumbo shrimp, fresh melon and berries over mixed green with cucumbers
and tomatoes dressed with raspberry vinaigrette

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of food borne illness

Sandtuiches



All sandwiches:
Served with a dill pickle and your choice of Dijon potato salad, French fries, sweet potato fries, or cole slaw.

Add Swiss, cheddar, provolone, American, pepper jack, mushrooms or caramelized onion for an additional one dollar each

Half- Pound Castle Burger

OR choose Kobe beef

One half-pound of Angus beef grilled to your liking on a brioche roll with Bibb lettuce, sliced tomato and red
onion. Add apple wood smoked bacon

Grilled Chicken Sandwich with Apple Wood Smoked Bacon

Marinated breast on a brioche roll accompanied with lettuce, sliced tomato, red onion and bacon.

Trio of Sliders
Angus beef with American cheese and BBQ, chicken with bacon and ranch, and fish with jalapefio tartar sauce,
all served on brioche rolls with Bibb lettuce, sliced tomato and red onion

Lord’s Deli Sandwich

Your choice of Black Forest ham, turkey, roast beef, tuna salad, or corned beef with Bibb lettuce tomato, and
mayonnaise on your choice of bread.

Batter Dipped Cod Fish Sandwich

Served on a toasted brioche roll with jalapefio tartar sauce, Bibb lettuce, tomato and red onion

Coconut Shrimp

Six Gulf shrimp rolled in sweet coconut and fried golden. Served with Island mango sauce
and Riwi coulis

Chicken Fingers with Fries

Four breaded chicken tenders served with French fries

Steamed Clams

Two dozen little neck clams served with a lemon wrap and warm drawn butter

Personal Flatbread Pizza
Chef’s creation changes daily

Bowl of Knight's Fries
Crispy golden French fries served with creamy house made cheese sauce, topped with
Maytag blue cheese crumbles and shredded Gruyere cheese

Entrees

AUl pub entrees served with seasoned steak fries and vegetable du jour
Baby Back Ribs

Half rack ribs braised to tender perfection and served with mango barbecue sauce

Sautéed Lump Crab Cake

Our own recipe, pan seared crab cake with remoulade sauce

Grilled New York Strip Steak,
Ten ounces of prime New YorR strip steak marinated and grilled to your liking

Catch of the Day
Consult your server for the fresh catch of the day

Crispy Roast Chicken
Half roast chicken served with pan dripping au jus sauce



