
BEFORE PLACING ORDER PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY
* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS *

Salads

Apps

Entrées

 CAESAR  $16 
Romaine Lettuce, Caesar Dressing,  
Parmesan Cheese

 ICEBERG WEDGE  $18 
Baby Iceberg, Blue Cheese Dressing,Tomato, 
 Hardboiled Egg, Slab Bacon, Crispy Shallot

 BURRATA CAPRESE SALAD  $18 
Sunflower Seed Pesto, Tomato Confit, Red Pepper, 
Arugula, Sourdough, White Balsamic Honey, Evoo

 BEEF TARTARE  $18*
 Tender Beef, Toast Cubes, Baby Arugula,  
Dijonnaise, Red Pepper, Maldon Salt 

 CRAB CAKE  $20
Jumbo Lump Crab, Sauce Andalouse 

 BAKED CLAMS  $19 
Oreganata Foccacia Crumb, White Wine 

 SHORT RIB CROQUET TES  $16 
Pickled Shallot, Horseradish Cream 

 GLAZED SLAB BACON  $17 GF 
Pepper-Maple Glaze, 
 Roasted Tomato Chow Chow  

 MACARONI AND CHEESE  $16
 Mornay Sauce, Elbow Pasta

  AIRLINE CHICKEN BREAST  $32 
Wild Mushroom Risotto Cake, Fines Herb Salad, 
Demi-Glace    

 SCALLOPS  $42 GF 
(See server for seasonal preparation)

 STEAK FRITES $32

 MARKET PASTA PRIMAVERA  $24 
Blanched Vegetable Melange, White Wine, Garlic 
Confit, Parmesan Cheese, Pesto   

 PORK CHOP $34
Mushroom, Onion, Demi-Glace, 
Mashed Potatoes

Steaks

Kings Sandwiches

In collaboration with Babylon Village Meat Market
We bring you our signature cut selections
Served with your choice of sauce

 N.Y. STRIP  $60
12 oz. Cut

 HANGER  $26
8 oz. Cut

 F ILET MIGNON  $64
10 oz. Center Cut

 DRY AGED CUTS  M/P
See server for sizes & availability
Priced by the oz.

 ROYAL BURGER  $22 
King’s Sauce, Cheese, Choice of Steak Fries or 
Mini Wedge Salad ( Add Bacon $3, Egg $3 )

 FRENCH DIP  $25
Roast Beef, Gruyére, Mozzarella, Au Jus, 
Choice of Steak Fries or Mini Wedge Salad

CREAMED SPINACH, ROASTED MUSHROOMS 
& ONIONS (V/GF),   SEASONAL VEGETABLE 

MELANGE (V/GF),  MASHED POTATO, 
STEAK FRIES (BÉARNAISE)

Sides   $14

KING’S STEAK SAUCE, AU POIVRE,  
DEMI-GLACE, BÉARNAISE,  

HORSERADISH CREAM, MARKET BUTTER,  
TRUFFLE BUTTER (+$3)

Sauces   $6

SHRIMP COCKTAIL  $5 PP 
Cocktail Sauce, Lemon

CRAB COCKTAIL 3 OZ.  $18
Celery, Sauce Andalouse

LIT TLENECKS 1/2 DZ. $9* 
Cocktail Sauce, Mignonette, Pepper Relish, 

 Lemon, Tabasco

OYSTERS 1/2 DZ. M/P* 
(See server for coastal varieties) 

Cocktail Sauce, Mignonette, Pepper Relish, 
Lemon, Tabasco

Raw Bar


