
R O O M   S E R V I C E 

*DIAL 287* 

HOURS 
 

BREAKFAST 
6:30-10AM  Monday-Friday 

7-10AM  Saturday 
 

LUNCH 
11AM-2PM  Monday-Saturday 

 

DINNER 
5-10PM  Monday-Saturday 

5-9PM  Sunday 
 
 

 
JOIN US FOR OUR  

FABULOUS SUNDAY BRUNCH! 
9AM-2PM  Every Sunday 



B R E A K F A S T  

CONTINENTAL BREAKFAST 
Chilled fruit juice, fresh fruit cup, coffee 

and a breakfast pastry. 
8 
 

HOT BUFFET BREAKFAST 
Chilled fruit juice, fresh fruit cup, your selection  
of one bakery item and coffee. Served with a 

generous portion of today’s hot breakfast selections. 
Ask for today’s hot breakfast items. 

10 
 
 

ALA  CARTE 
 

COLOMBIAN COFFEE 
Pot (4 Cups)    

6  
 

FRUIT JUICE 
Orange, Grapefruit, Apple or Tomato. 

 3 
 

BREAKFAST PASTRIES 
Ask for today’s selection.     

6  
 

WHEATBERRY TOAST 
Served buttered with preserves.  

2.5  
 

YOGURT & GRANOLA 
4  
 

COLD CEREAL WITH MILK 
Served with buttered toast and preserves.  

6.5 
 

HOT OATMEAL WITH MILK 
Served with toast and preserves,  

brown sugar and raisins.     
6.5  

6:30-10AM  Monday-Friday 
7-10AM  Saturday 

 

*DIAL 287* 

FEATURES 



L U N C H  
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BURGERS  &  MORE 
Served with choice of Fresh Fruit, Coleslaw or French Fries. 

11AM-2PM  Monday-Saturday 

BLACK ANGUS BURGER 
Lettuce, tomato, onion and pickle.  9 

Add Cheese   9.5 
American, Tillamook Cheddar, Swiss  

Provolone, Pepper Jack or Bleu Cheese 
Add Bacon & Cheese   10 

 

CREOLE BURGER 
Coleslaw, roasted red pepper,  

Tabasco remoulade, caramelized  
onion and pepper jack cheese.   12 

 

ITALIAN BURGER 
Mozzarella sticks, marinara sauce,  
pepperoni and pepperoncinis.  12 

 

SOUTHWEST BURGER 
Bacon, avocado, sour cream, crispy 
jalapeños and Jack Daniel’s tomato 

BBQ sauce.   12 

BISTRO BURGER 
Peppered beef patty, bleu cheese,  

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

12 

 
CLUB SANDWICH 

Turkey, bacon, honey ham, lettuce,  
tomato and mayo on toasted  

wheatberry bread.    
10.5 

 
STEAK SANDWICH 

Grilled Chairmen’s Reserve  
NY strip steak topped with portobello  

mushrooms, melted provolone and Dijon 
horseradish sauce on a soft hoagie roll.   

13 

SALADS  

CRANBERRY  
SPINACH SALAD  

Fresh spinach, pears, craisins, spicy  
pecans, gorgonzola, applewood  
smoked bacon, red onion and  

cranberry vinaigrette.   9 
 Add Grilled Chicken    3 

Add Fresh Herb Salmon    4 

KAHILL’S ORIGINAL  
SALMON SALAD 

Broiled salmon fillet and garden  
mix lettuce tossed with red potatoes,  

onion, gorgonzola, spicy pecans  
and garlic croutons, served  

with hot bacon dressing. 
12 

SOUPS 

CHICKEN CORN CHOWDER 
House recipe with pulled chicken, bacon, 

carrots, celery, onion, sweet corn and 
roasted red peppers simmered with red 

potatoes in a creamy broth. 
Bowl  7   ♦  Cup  4.5 

BAKED FRENCH  
ONION CROCK 

Topped with garlic croutons 
 and provolone. 

5.5 



D I N N E R  
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STARTERS 

5-10PM  Monday-Saturday 
5-9PM  Sunday 

DUCK MANGO QUESADILLA 
Flour tortillas filled with melted cheddar, 

fontina, pepper jack cheese, mango  
and shredded duck confit, topped  

with a lime crème fraiche.  10 
 

PRETZEL CRUSTED  
CRAB CAKES  

Pretzel encrusted crab cakes  
with mustard aioli.  13 

 

JD’s GLAZED RIBS 
Dry rub, slow-roasted ribs glazed  

with our own special Jack Daniel’s  
tomato BBQ sauce.  11       

KAHILL’S ONION RINGS 
Kahill’s hand dipped, homemade  

seasoned beer battered onion rings. 
Served with horseradish sauce, ranch  

or bleu cheese dressing.  7/10 
 

BLEU CHEESE  
STUFFED DATES 

Wrapped in jalapeño bacon  
and served with sweet chili  

and balsamic glaze.  8 
    

COCONUT SHRIMP 
With coconut peanut sauce  

and wasabi drizzle.  12 

ENTREES 
Served with choice of House Wedge Salad or Spinach Salad and Bread. 

HALF RACK  
LOIN BACK RIBS  

Full rack of loin back pork ribs with  
house Jack Daniel’s tomato BBQ sauce,  

haystack onions and smoked gouda 
mashed potatoes.  17 

 

SAUTEED CHICKEN BREAST 
Applewood smoked bacon, wild  

mushrooms, grapes and chicken au jus, 
with smoked gouda mashed potatoes. 

18 

KAHILL’S  
BROILED SALMON 

Herbed 8oz Atlantic salmon fillet,  
simply broiled and served with house 

roasted fresh vegetable.   
19 

 

ISLAND HALIBUT 
Macadamia nut-crusted Alaskan halibut, 
served with a charred pineapple wedge  

and a piña colada sauce.   
24 

KAHILL’S OFFERS A FULL BAR & WINE LIST 



D I N N E R  

 

*DIAL 287* 

5-10PM  Monday-Saturday 
5-9PM  Sunday 

DESSERTS 

ESPRESSO CRÈME BRULEE  
topped with whipped cream. 

7 

 
REESE’S PEANUT BUTTER 

CUP CHEESECAKE 
7 

BROWNIE SOUFFLE 
with vanilla bean ice cream. 

7 
 

BAKED GRANNY  
SMITH APPLE 

in a pool of caramel sauce with pecans 
and raisins and served with vanilla  

bean ice cream.  7 

KAHILL’S OFFERS A FULL BAR & WINE LIST 

STEAKS 
Served with choice of House Wedge Salad or Spinach Salad and Bread. 

NY STRIP STEAK   
12oz premium aged strip steak, a favorite 

of many steak connoisseurs, served 
with smoked gouda mashed potatoes. 

24 
 

FILET MIGNON 
10oz filet mignon, wrapped with  

applewood smoked bacon by request 
and served with smoked gouda  

mashed potatoes.  31 

RIBEYE STEAK 
Aged, premium 12oz ribeye steak with 

intense marbling and flavor, served  
with smoked gouda mashed potatoes.   

25 
 

TOP SIRLOIN 
Center-cut, 12oz heart of the sirloin with 

charred onion heart and served 
with smoked gouda mashed potatoes. 

20 

PIZZA 
16 inches ~ 8 slices 

Each pizza is made to order. Extra toppings can be added,  
by request, for $1.50 each. 

PEPPERONI  
OR 

SAUSAGE 
13 

HOUSE COMBO 
Sausage, pepperoni,  

green peppers and mushrooms. 
15 


