
STARTERS STARTERS 

KING’S WINGS | 20
Red hot, honey garlic, honey bourbon BBQ, teriyaki,
BBQ, salt and pepper. Served with veggies and a
choice of ranch or blue cheese

KING’S POUTINE | 12
Hand-cut fries topped with mozza cheese and 
house-made gravy

KING’S NACHOS | 24
Corn chips loaded with layers of triple cheese,
jalapeños, onions, olives and tomatoes. 
Served with salsa and sour cream

ROASTED CAULIFLOWER | 18
With capers and parmesan

FRIED CALAMARI | 18
Hand-breaded with jalapeños and peppers.  
Served with onions and tzatziki

PARMESAN TRUFFLE FRIES | 11
Hand-cut fries drizzled in truffle oil and parmesan.
Served with roasted garlic aioli

VEGGIE SAMOSAS | 10
2 pc served with honey bourbon BBQ sauce

YAM FRIES | 12
Served with chipotle aioli

CRISPY BUFFALO CHICKEN WRAP | 15
Hand-breaded chicken tenders tossed in hot sauce and
blue cheese with lettuce, tomato, onion, and 
cheddar cheese
add fries 3

EDAMAME | 8
Steamed and salted

CHICKEN FINGERS | 19
4 pc hand-breaded chicken tenders. 
Served with fries and honey mustard sauce

KING’S FLATBREAD | 16
Butter chicken sauce with mozzarella cheese. 
Choice of seasonal veggies or tandoori chicken 
sub cajun chicken

SANDWICHES & BURGERSSANDWICHES & BURGERS

BLT | 17
Bacon, lettuce, tomato, and guac, Portuguese bun

TANDOORI CHICKEN SANDWICH|17
House-marinated tandoori chicken thigh, chipotle
mayo, tomato, lettuce and onion
sub cajun chicken

CRISPY FISH BURGER | 19
Golden-fried locally sourced fresh cod fish, 
tartar sauce, coleslaw, lettuce and onion

SMASH BURGER | 17
Fresh ground beef, house-made burger sauce,
shredded lettuce, American cheese 
add an extra patty for 4.5

KING’S BURGER | 17
House-made beef patty with chipotle mayo, 
tomato, lettuce, onion

CHICKEN SCHNITZEL SANDWICH | 20
Hand-breaded chicken breast, chipotle mayo, jalapeño, 
red hot sauce, cheese, tomato and lettuce 

PULLED PORK SANDWICH | 19
Slow-roasted, hand-pulled pork, house-made BBQ sauce
and house-made coleslaw on a fresh artisan bun

VEGGIE QUESADILLA | 19
Pan-fried seasonal veggies and mixed cheese with salsa and
sour cream on the side 
add chicken, pulled pork or beef for 4.5

VEGGIE BURGER | 17
Veggie patty, sautéed mushrooms and onions, tomato,
lettuce and chipotle mayo

ADD-ONS:
Bacon 3 | Cheese 3 | Guac 3.5 | Jalapeño 2 | Mushrooms 2

SUBSTITUTES:
Yam Fries 3  | Truffle Fries 2.5 | Poutine 5.5 | Caesar 3.5

Served with your choice of fries or garden salad

ENTREESENTREES

MAC & CHEESE | 18
House-made cheese sauce and macaroni baked with 
our three-cheese blend 
add chicken 4.5, pulled pork 4.5 or bacon 3

SHAHI PANEER | 17
Served with basmati rice and naan 

KING’S HEAD SIGNATURE BUTTER CHICKEN | 20 
House-made butter chicken sauce and tandoori chicken
thighs. Served with basmati rice and garlic naan

TANDOORI CHICKEN BOWL | 20
Grilled tandoori chicken served with rice, greek salad,
and tzatziki sauce
sub cajun chicken

CHICKEN SCHNITZEL | 22
Hand-breaded chicken breast with your choice of mashed
potatoes, mixed greens or fries 
add veggies and hunter sauce 4

SHEPARDS PIE | 20
Ground certified-Angus beef and assorted veggies

2 PC FISH & CHIPS | 20
Beer-battered golden-fried local fresh cod fish 
served with hand-cut fries, housemade coleslaw, 
and tartar sauce 

STEAK FRITES | 26
7 oz sirloin steak, fries, and creamy mushroom sauce

VEGGIE LINGUINE | 18
House-made alfredo sauce, seasonal veggies, and garlic bread 
add chicken 5

SOUPS & SALADSSOUPS & SALADS

FRIES

RICE

SEASONAL VEGGIES

MASHED POTATOES

GRILLED CAJUN CHICKEN

TANDOORI CHICKEN

SIDE SALAD

SIDESSIDES

CHEF’S SPECIAL SOUP | 6
Made fresh daily. Ask your server for daily soup

CAJUN CHICKEN CAESAR SALAD | 18
Romaine lettuce, tossed in classic garlic dressing with
parmesan, croutons and crispy bacon
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DESSERTSDESSERTS

KING’S COOKIE | 13
Chocolate chip cookie with ice cream and caramel sauce

FEATURE DESSERT
Ask your server

ADD-ONS:
Bacon 3 | Cheese 3 | Guac 3.5 | Jalapeño 2
 Pulled Pork 5 | Ground Beef 5 | Chicken 5

JOIN US!

HAPPY HOUR DRINKS:
DAILY 3 PM-6 PM & 9 PM-CLOSE

HAPPY HOUR FOOD:
DAILY 3 PM-6 PM & 9 PM-CLOSE

TRIVIA NIGHT
TUESDAYS @ 7:30 PM

OPEN MIC NIGHT
FIRST WEDNESDAY OF EVERY MONTH @ 8 PM

LIVE MUSIC
WEDNESDAY - SUNDAY

WEEKEND BRUNCH
 EVERY WEEKEND 10 AM-2 PM



BOTTLES & CANSBOTTLES & CANS

BUDWEISER

MILLER GENUINE DRAFT

MOLSON CANADIAN

COORS LIGHT

MICHELOB ULTRA (355ML) 

STELLA ARTOIS

CORONA

HEINEKEN 

GLUTENBERG BLONDE (473ML) 

WHISTLER BREWING FORAGER 

GLUTEN-FREE LAGER

SMIRNOFF ICE 

HEY Y’ALLS HARD ICED TEA (341ML) 

WHITE CLAW

GUINNESS 0 (473ML)

HEINEKEN 0.0% (330ML)

CORONA 0.0% (330ML)
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COCKTAILSCOCKTAILS

APEROL SPRITZ 2oz | 13
Aperol, prosecco, soda water

CLASSIC CAESAR 1oz/2oz | 9/14
Smirnoff Vodka, clamato, Worcestershire sauce, 
celery rim, lime, spicy bean, olive 

PINK LADY  2oz | 14
Gordon’s Gin, Apple Liqueur, lemon juice, grenadine,
simple syrup, egg whites

MOSCOW MULE  2oz | 14
Smirnoff Vodka, ginger beer, lime juice 

KING’S SOUR 2oz | 14
Choice of Bulleit Bourbon/Amaretto, lemon juice,
simple syrup, egg whites 

PRETTY IN PINK 2oz | 12.5
Smirnoff Vodka, Raspberry Sour Puss, lemonade 

PINK GIN MOJITO 2oz | 13
Gordon’s Pink Gin, simple syrup, lime juice,
strawberries, mint, soda water 

SANGRIA GLASS 10 | PITCHER 28
Red, White, or Rosé (3oz or 10oz), Peach Schnapps
(1oz or 3oz), mixed juices, assorted berries, citrus, 
topped with soda water

PEACHY 2oz | 12.5
Peach Schnapps, Rye, iced tea, soda water

MANGO MARGARITA 2oz | 14
Tequila, Triple Sec, lime juice, mango puree, 
half-salted rim 
also available in classic lime or spicy jalapeño

ESPRESSO MARTINI 2oz | 14.5
Vodka, Kahlua, freshly brewed espresso

MANGO TANGO 2oz  |  13.5
Dark rum, coconut liquor, triple sec, mango juice,
pineapple juice 

BRAMBLE  2oz | 13.5
Gin, blackberry Chambord, lemon juice, simple syrup,
soda water 

SMOKE ON THE BEACH 2oz | 14
Mezcal, tequila, lime juice, pineapple, simple syrup

All items subject to taxes | 18% gratuity added to parties 6+ 

BRUNCHBRUNCH

BEGGAR'S BREAKFAST 13 
2 eggs any style, 2 bacon, and 2 sausages, choice of
brown or white toast
sub sourdough toast 2

KING’S BREAKFAST 16 
3 eggs any style, 3 bacon, and 3 sausages, choice 
of brown or white toast
sub sourdough toast 2

OMELETTE 15 
Ham & cheese OR Grilled seasonal vegetables 

EGGS BENNY 16 
2 poached eggs, English muffin, and hollandaise sauce.
Choice of: Old-fashioned ham OR Roasted seasonal
vegetables 

HASH 16 
2 eggs any style and hollandaise sauce. 
Choice of: Grilled seasonal vegetables, Meat Lover’s 
(ham, bacon, sausage) OR Ham & cheese 

SWEET BREAKFAST 

CLASSIC BUTTERMILK PANCAKES 14.5  
Pancakes, maple syrup, whipped cream, mixed berries 

HOUSE-MADE WAFFLES 14.5 
2 waffles, maple syrup, whipped cream, mixed berries 

FRENCH TOAST 14.5 
2 pieces of French toast, maple syrup, whipped cream,
mixed berries 

KID’S CHOICES (12 years old and under) 

KID’S CLASSIC BREAKFAST 7 
1 egg any style, toast, and choice of bacon, ham or sausage 

PANCAKES 8 
3 mini pancakes with maple syrup and whipped cream 

MINI WAFFLES 8 
4 mini waffles, maple syrup, and whipped cream 

SIDESSIDES

EXTRA EGG 

SOURDOUGH TOAST 

BROWN OR WHITE TOAST 

BACON, HAM, SAUSAGE

HOLLANDAISE 

EXTRA CHEESE 

SAUTÉED MUSHROOMS 

CRISPY CHICKEN TENDER 

ROASTED POTATOES 
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Weekends & Holidays 10 AM-2 PM
All Breakfast Items are served with 

homestyle hashbrowns

HAPPY HOURHAPPY HOUR

SHOTS/HIGHBALLS 1oz/2oz
HOUSE WINE 6oz/9oz
KING’S HEAD LAGER 16oz
SOMERSBY CIDER 16oz
JAMESON 1oz
JÄGERMEISTER 1oz
JÄGER BOMB 1oz

2 PC SAMOSAS
PARMESAN TRUFFLE FRIES 
YAM FRIES 
POUTINE 
KING’S WINGS 

CHIPS AND SALSA 

3 PC CHICKEN FINGERS AND FRIES 
ROASTED CAULIFLOWER 
2 PC CRISPY CHICKEN TACO 
2 PC CRISPY FISH TACO 
POPCORN 
KING’S NACHOS 
HAM & CHEESE TOASTIE

 6/11
6/9

5
7

6.5
6
9

8
9

10
11
15

10

15
15
11
11
7

18
11

DRINKS
DAILY 3 PM-6 PM & 9 PM-CLOSE

FOOD
DAILY 3 PM-6 PM & 9 PM-CLOSE 

WINE LISTWINE LIST

WHITE
Pinot Grigio | Jackson Triggs 
Sauv Blanc | Cono Sur Reserva
Chardonnay | Open

RED
Merlot | Jackson Triggs 
Malbec| Tranche Reserve
Pinot Noir | Gray Monk
Folonari | Valpolicella

ROSE/SPARKLING
Rosé| Peller Family Vineyards
Rosé | Dirty Laundry Hush
Sparkling | Yellow Tail Bubbles

7/10/-
10.5/15/40

9/13/34

7/10/-
36
44
38

7/10/-
44

9/13/35

LONG LIVE THE KING’S HEAD!

Choice of hot sauce, honey bourbon sauce, 
barbeque sauce, teriyaki sauce, salt and pepper

add guac + 3.5

Follow us on Instagram!

6oz/9oz/btl


