TAVERN & GRILL

DINNER MENU:

Daily Specials: Mon(],ay Chicken Pot Pie * Tuesday Chef’s Choice
* We(lnesday Meatloaf e Thursday Seasonal Fresh Catch * Fri(lay Prime Rib
° Satur(lay Pot Luck ° Mon(lay-We(lnesday Catfish Platter

APPETIZERS

Devil Shrimp blackened shrimp over a bed of rice with homemade hot sauce $9.50
Spinach Artichoke Dip with toasted pita $795
Asian Pot Sticlzers with dipping sauce $795
Caprice Sala(l bugalo mozzareﬂa, fresh basil ancl tomato $7.95
Blaclz & Wllite Bean Calze Wi’ch chopped lettuce, tomato & jalapeno remoulade $795
Mussels served in a garlic butter sauce with bread for dipping $10.50
Blackened Calamari sauteed with lemon lime ber blanc $8.50
Pam’s Grilled Brie with raspl)erry sauce, apple slices, toasted almonds & pita bread $8.95
Southwestern Chicken Eg’g’rolls served with chipotle lime ranch for clipping $7.95

Knick’s Wings served chipo‘cle, ’ceriyalzi or honey BBO
with carrots, celery sticks & ranch or bleu cheese $8.95

Crab Cake serve(l with jalapeno remoulade $895
Flatbread du jour $Market

SOUPS & SALADS

Homemade Soup du Jour Cup $3.25 Bowl $4.95
House Salad $6.95
Served with Chicken: $995 Shrimp: $11.95 Tilapia: $11.95 N.Y. Strip $13.95
Kristen’s Caesar Salad $695
Served With Chiclzen: $995 Shrimp: $11.95 Tilapia: $11.95 N.Y. Strip: $13.95
Chef Sala(l fresh turlzey, ham and cheeses $995

Knick’s Famous Salad smoked gouda cheese, fresh and dried f]:uit,
sugar roasted Walnuts, over house salad $995

Served with Chicken: $12.95 Shrimp: $14.95 Tﬂapia: $14.95

S sgens boof b e boat

We are among an elite group of restaurants serving Certified Angus Beef®
brand entrées. Uncompromising standards ensure it’s a cut above USDA Choice*
and Prime, ma]zing it the Lest-tasting beef available. Ask your server about it tox]ay.

In consideration of our loyal patrons, Cigar

Smoking is not allowed on the patio. Thank you!



TAVERN & GRILL
SANDWICHES

Served with pasta sa/aa], potato sa/aa’, co/es/aw, frenck /[ries, or side salad.
Choice of Breads: French Hoagie, Mar]ole, Wheat, White, Pita, Lo-carb Spinach Wrap

Choice of Cheeses: Provolone, Cheddar, Swiss, American, Crumbled Bleu Cheese
1/2 Lb. Burger served with lettuce, tomato & onion $8.25 (additional toppings .75¢ each)
Brunch Burger served with bacon, egg, cheese on pita $10.50
Chipotle Crumbled Bleu Cheese Burger spicy and smolzy $9.00
Matt’s Classic Club with turleey, ham, bacon & cheese $8.95
Knickole’s Chicken with sautéed mushrooms & swiss cheese $995
Fried Buffalo Chicken with American cheese, tomato, lettuce and a side of bleu cheese $8.95
Michelle’s Blackened Chicken with cheddar, ]oacon, &
a side of hot sauce. Served on a garlic hoagie $9.95
Shannon’s Veggie Burger with 1,000 island dressing $7.95
French Dip roast beef & provolone served with au jus for dipping $10.95
Philly Cheese Stealz roast beef, griﬂed onions & peppers with provolone on a hoagie roll $10.95
McKnick's BBO Short Rib Sandwich boneless beef rib on gar]ic french hoagie $9.95
Tilapia served blackened or griﬂe(l with jalapeno remoulade $9.95

ENTREES

Pasta du Jour $Marlzet
NY Strip 16 oz. served with mushroom au jus, potato & Vegetalale of the clay $28.95
Oven Roasted Half-a-Duck servecl with wild rice, Vegetal)le & sauce of the (lay $2195
Crab Cakes with roasted jalapeno remoulade, wild rice & Vegetal)le of the clay $19.95
Chicken Marsala served with wild rice & Vege’ca]ole of the clay $1695
Oven Roasted Half Chicken served with corn on the cob and mashed potatoes $16.95
Jamaican Jerlz SpiCe(l served over black beans & rice:
Chicken: $12.95 Shrimp: $16.95 Tilapia: $16.95
Vegetarian Stir-Fry served over wild rice $995
With Chicken: $12.95 Shrimp: $16.95
Tilapia: $16.95 N.Y. Strip: $18.95
Black & White Bean Cakes served with wild rice,
Vege’ca]ole of the clay & jalapeno remoulade $14ﬂ.95

Bon %&‘of

1818 South Osprey Avenue
Sarasota, FL. 34239 « (941) 955-7761
~ No Cigar Smolzing‘ outside at any time. Thank you! ~




