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The King House Specialty Cocktails

Classic 0ld Fashioned
Bourbon, Angostura Bitters, Simple Syrup $10

French 75

Bombay Saphire, Lemon Juice, Confectioner’s Sugar, Topped
with Prosecco. Served in a Sugar-Rimmed Martini Glass $11

King House Manhattan
Bullet Rye Whiskey, Sweet Vermouth and Angostura Bitters $11

Lemonata
Vodka Muddled with Basil, Lemon and Simple Syrup topped $10

Maple Bourbon Smash
Makers Mark Bourbon, Maple Syrup, Bitters, Lemon Juice & 0J
Topped with Club Soda............ $11

Mules (Vodka or Whiskey)

Smirnoff or Windsor with Fresh Lime Juice and Ginger Beer...$9

Raspberry Martini
Raspberry Stoli, Chambord, Splash of Cranberry & Sour $11

Drafts
Coors Light — Golden, CO
Castle Cream Ale-Castle Danger Brewing — Two Harbors, MN
Summit Extra Pale Ale — St. Paul, MN
Hazy Little Thing IPA — Sierra Nevada Brewing — Chico, CA
Blue Moon Belgian White — Blue Moon Brewing — Denver, C0
255 Amber Waconia Brewing Company — Waconia, MN

Rout- Lupine Brewing Company — Delano, MN

Mango Blonde Ale — Lift Bridge Brewing — Stillwater, MN

Cosmopolitan
Absolute Citron, Cointreau, Fresh Lime Juice & Cranberry $10

King House Bloody Mary
Smirnoff vodka in our Homemade Bloody Mix $10

King House Spicy Margarita

Jalapeno Infused Tequila, Cointreau, Sour & 0J with Grand
Marnier Float $10

Mojito $10  Strawberry Mojito  $11
Barcardi, Mint, Lime Juice & Simple Syrup, Soda

Negroni
Beefeater Gin, Campari & Vermouth, Served over Ice $10

Sunset Martini
Ketel One, Cointreau, 0J, Grapefruit, Red Wine Float $11

Lemon Drop -- Absolute Citron, Cointreau, Sour & Simple-
Syrup, Sugar Rimmed Martini Glass $11

Beers

Bottles & Cans

Corona

Michelob Golden Light

Stella Artois

Bud Light Angry Orchard Crisp Apple Hard Cider
Michelob Ultra

Omission Pale Ale — Widmer Brewing Company ~ *GF
Surly Furious- Surly Brewing Company, Minneapolis, MN
Fat Tire New Belgium Brewing Company — Fort Collins, CO

Moose Drool Big Sky Brewing Company — Missoula, MT

White Claw Hard Seltzer - Black Cherry/ Mango
Beck’s — Non - Alcoholic
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Wine List

Bubbles Glass Bottle Red Glass ~Bottle
Prosecco, Contarini (Vazolla, IT) 8 28 Pinot Noir, Craftwork (California) 10 35
Champagne, Piollot ‘Colas Robin’ 2012 (Champagne,fR) 90 Pinot Noir, Raptor Ridge (Willamette Valley,0R) 60
Malbec, Don Silvestre (Mendoza, Argentina) 9 30
White Red Blend, Two Mountain (Yakima Valley, WA) 9 30
Moscato, Sand Point (Lodi, CA) 8 28 Merlot, Sand Point (Lodi, California) 9 30
Pinot Grigio, “Tavo” I Lauri (Italy) 8 28 Cabernet Sauvignon, Elder Rock, (Central Coast,CA) 8 28
Sauvignon Blanc, The Loop (New Zealand) 9 30 Cabernet Sauvignon, Ancient Peaks (Paso Robles,CA) 10 35
Chardonnay, “Nora” I Lauri , (ltaly) 8 28 Cabernet Sauvignon, Purlieu Le Piche (Napa, CA) 75
Chardonnay, Berton Vineyards (Australia) 9 30 Barolo Serralunga, Palladino (Piedmont, IT) 90
Chardonnay, Eden Rift (Cienega Valley, CA) 75
Rose, Calcada (Portugal) 9 30

Happy Hour Menu

Dine-In Only!"!

Available Tue - Sat: 3pm-5pm

Beverages

All Beer $1 off Wines by the Glass $1 off
All Rail Drinks $5 All Specialty Cocktails $1 off

Food

Fresh Ricotta Cheese with Cherry Tomato, Jumbo Chicken Wings with choice of sauce:
Aged Balsamic and Pine Nut-Basil 0l $12 sweet and sour, BBQ, buffalo, or dry rub $12
Miso Glazed or BBQ Pork Ribs $13 King House Nachos— beef $12 chicken $12
Crispy Calamari with 3 Sauces: Buffalo Chicken Flatbread with Mozzarella,
Sweet and Sour, Kimchi BBQ, and Creamy Sesame $12 Celery and Blue Cheese Crumbles $12

The Alright Burger — 8 oz of our Brisket-Chuck Johny W’s Fried Chicken Sandwich

Blend with your choice of cheese™ $12 Citrus-Pickles, Lettuce and Sriracha Aioli $12
(bacon $2, mushrooms, $1) (bacon $2, mushrooms, $1)

Fries: Big $6  Small $3 - add parmesan and truffle salt $2




