
      

S A L A D S 
 

CRANBERRY SPINACH SALAD  ..................................... 8 
Fresh spinach, pears, craisins, spicy pecans, gorgonzola,  
applewood smoked bacon, red onion and cranberry vinaigrette.    
 

           Add Grilled Chicken … 2       Add Fresh Herb Salmon … 3 
 
BUFFALO CHICKEN SALAD  ......................................... 9.5 
Crisp romaine lettuce tossed with black beans, roasted corn,  
green onion, tomato and shredded cheddar cheese, topped with  
spicy buffalo style chicken tenders and a honey ranch dressing. 

 
      THAI BEEF SALAD  ...................................................... 10 
       Grilled Chairman’s Reserve top sirloin sliced thin over a bed  
of garden mix lettuce tossed with water chestnuts, Mandarin  
oranges, chow mein noodles, carrot threads, red pepper  
and red cabbage, dressed with a sesame Thai vinaigrette. 

 
KAHILL’S ORIGINAL SALMON SALAD  .................... 11 
Broiled salmon fillet and garden mix lettuce tossed with red  
potatoes, onion, gorgonzola, spicy pecans and garlic croutons, 
served with hot bacon dressing. 

 

S O U P S 
 

BAKED FRENCH ONION CROCK ................................. 4.5     
Topped with garlic croutons and provolone. 

 
CHICKEN CORN CHOWDER ............... Bowl  6   ♦  Cup 3.5 
House recipe with pulled chicken, bacon, carrots, celery, onion,  
sweet corn and roasted red peppers simmered with red potatoes  
in a creamy broth. 

 
KAHILL’S HOMEMADE  
SOUP OF THE DAY .................................. Bowl  6   ♦  Cup 3.5 

 

S A N D W I C H E S 
Served with choice of Fresh Fruit, Coleslaw or French Fries. Substitute  
House Salad, Chicken Corn Chowder or Soup of the Day, add ... $1. 
 

CLUB SANDWICH   .............................................................. 8.5 
Turkey, bacon, honey ham, lettuce, tomato and mayo  
on toasted wheatberry bread.    

 
CHICKEN SALAD ................................................................. 8.5 
Roasted cashews, lettuce and tomato on wheatberry bread.      

 
SMOKED SALMON BAGEL  ............................................ 8.5 
Cured smoked salmon, lemon pepper cream cheese, capers,  
tomato, red onion and hard-boiled egg. 

 
KAHILL’S REUBEN  ............................................................... 9 
Corned beef, Swiss cheese, bucket kraut and 1000 island  
dressing on grilled pumpernickel. 

 
CUBAN SANDWICH ............................................................ 7.5 
Grilled flatbread filled with shaved pork loin and honey ham,  
dill pickle, whole grain mustard and melted Swiss. 

 
      STEAK SANDWICH  ...................................................... 11 
 Grilled Chairman’s Reserve NY strip steak topped  
with portobello mushrooms, melted provolone and  
Dijon horseradish sauce on a soft hoagie roll. 
 

G O U R M E T 
B U R G E R S 

 
  

Fresh premium 6oz Black Angus  
burgers, lightly seasoned and  

charbroiled.  
 

Served with choice  
of Fresh Fruit, Coleslaw  

or French Fries. 
 

 Substitute House Salad,  
Chicken Corn Chowder,  
Kahill’s Onion Rings or  

Soup of the Day add ... $1. 
 

BLACK ANGUS BURGER 
Lettuce, tomato, onion  

and pickle.       
8 

Add Cheese 
American, Tillamook Cheddar,  

Swiss, Pepper Jack,   
Provolone or Bleu Cheese    

8.5 
Add Bacon & Cheese 

9 

  
CREOLE BURGER 

Coleslaw, roasted red pepper,  
Tabasco remoulade,  

caramelized onion and  
pepper jack cheese. 

10 

 
ITALIAN BURGER 

Mozzarella sticks, marinara  
sauce, pepperoni  

and pepperoncinis. 
10 

 
SOUTHWEST BURGER 
Bacon, avocado, sour cream,  

crispy jalapeños and  
Jack Daniel’s tomato 

BBQ sauce. 
10 

 
BISTRO BURGER 

Peppered beef patty,  
bleu cheese, caramelized  

onions, sautéed mushrooms  
and an A-1 bistro sauce. 

10 
  

An 18% gratuity will be added to parties of 6 or more. 



                              E N T R E E S 
Served with choice of House Salad, Chicken Corn Chowder or Soup of the Day and Bread. 

 
ISLAND HALIBUT  ........................................................................................................................... 14.5 
Macadamia nut-crusted Alaskan halibut, served with a charred pineapple wedge  
and a piña colada sauce. 

 
      STEAK TIPS MARSALA ........................................................................................................... 11 
    Seared Chairman’s Reserve beef tips sautéed with caramelized onion, roasted red tomatoes and  
domestic mushrooms in a creamy herbed Marsala wine sauce, with smoked gouda mashed potatoes. 

 
      JD’S WHISKEY SIRLOIN  ........................................................................................................ 12 
    Grilled 8oz Chairman’s Reserve top sirloin served with smoked gouda mashed potatoes,  
grilled zucchini planks and topped with a Jack Daniel’s tomato BBQ sauce. 

 
SPICY RIGATONI   ............................................................................................................................. 9.5 
Italian sausage, roasted red pepper, marinara sauce and rigatoni bake, topped with mozzarella  
and shredded parmesan cheese. 

 
SWEET VERMOUTH CHICKEN  ................................................................................................... 11 
Pan-seared chicken breast served with smoked gouda mashed potatoes, grilled zucchini planks  
and topped with a creamy sweet vermouth sauce. 

 

Don’t Forget Dessert! 
 

 

ESPRESSO CRÈME BRULEE 
topped with whipped cream.   6 

 

REESE’S PEANUT BUTTER CUP CHEESECAKE  6 
 

BROWNIE SOUFFLE 
with vanilla bean ice cream.   6 

 

BAKED GRANNY SMITH APPLE 
in a pool of caramel sauce with pecans and raisins  

 and served with vanilla bean ice cream.   6 

C R E A T I V E 
L U N C H E O N 

 
Choose TWO of the following to create your lunch. 

8 

 e 

       SALADS 
 

 Cranberry Spinach Salad      Wedge Salad 
 Caesar Salad  Buffalo Chicken Salad 
 
 

SANDWICHES 
 

 Half Club Sandwich Half Reuben  
 Half Chicken Salad Sandwich Half Cuban Sandwich  
   

 SOUPS 
 

   Kahill’s Homemade Soup of the Day 
              Chicken Corn Chowder 
  Baked French Onion Crock, add … $1 

An 18% gratuity will be added to parties of 6 or more. 


