BLACK PRONG
BAR & GRILL

STARTERS
SOUP DU JOUR 10 BREAD BOARD 6
CHers DaiLy SpeciAL CURATED FROM LOCAL INGREDIENTS House Bakep Breap | EVOO | Hers BuTTER
COMPRESSED WATERMELON 12 CLAssIiC CAESAR 14
PickLep Rep Onion | FeTA | Micro Basit LocaL RomaINE | IN-House SourpougH CROUTONS
LEmMON THYME VINAIGRETTE SHAVED PARMESAN
COCONUT CURRY SCALLOPS 16 CRAB CAKE 14
Rep Curry CocoNuT BRotH | Yuzu INFUSED LACE TUILE Tri CoLor PepPER REMOULADE | NASTURTIUM BLossom
LocaL LEmoN BaLm ORANGE SEGMENTS
SEASONAL HUMMUS WITH FRESH PITA 10 SMOKED MEATBALLS 14
CHers DaiLy SpeciaL CURRATED FRoM LocAL SHORT RiB | Pork | MARINARA | CARAMELIZED PROVOLONE
& SEASONAL INGREDIENTS PARMESAN & HERB CrosTINI | Micro HERBS
FLATBREADS
CAPRESE 14 RusTICA 14
Pesto | FResH MozzareLLa | HEIRLOOM TomaTO MozzaReLLA | PULLED Pork | ARuGULA
Micro BasiL | BaLsamic REDUCTION HeirLoom Tomato ConFiT | PickLep REp ONioN

JALAPENO BACON SHRIMP 14
MozzaReLLA | CARAMELIZED ONioN | House BBQ | CHive

HANDHELDS
FisH & CHIPS 18 CRISPY EGGPLANT BANH-MI 15
Tempura BatTerep CatcH oF THE Day | House TARTAR PickLED VEGETABLES | ARUGULA | GOCHUJANG AloLI
SERVED WITH SEASONED Potato WEDGES Micro CiLANTRO | SERVED wWiTH CILANTRO LIME SLaw
LOBSTER ROLL 20 WAGYU CHEESEBURGER"* 18
CitanTro LiME Atowi | Micro CitanTro | HERB BUTTERED BriocHE BUN | JaLapeNo Bacon | ProvoLone
BriocHE RoLL | Servep with Cape Cob Portato CHips ARruGULA | CARAMELIZED ONION | GARLIC & CHIVE AloLl

IN Houst VEGETARIAN BURGER AVAILABLE
SEerVED wiTH House Cut FRIES

ENJOY A MULTI-COURSE, OFF-MENU DINING AND
WINE PAIRING EXPERIENCE ON MONDAY NIGHTS



ENTREES
OFF THE Dock

GULF SHRIMP RISOTTO 26
MascarRPONE | PARMESAN TUILLE | CHIVE | LocAL Micro FLowers | AFFiLLA CRESS

PAN SEARED SCALLOPS* 34
FresH FeTTucCINE | HEIRLOOM TomaTO BROTH | BABY ZuccHINI | ArRuGULA PESTO

CARIBBEAN MAHI 32
Coconut CitanTro Rice | BroccoLint | HEirLoom TomaTto & CucumBER SALsa | LocaL Micro GREENS

NORTH ATLANTIC SALMON* 28
WasaBi Potato Puree | GRILLED GocHuiaNGg Bok CHoy | Yuzu Terivaki | PickLep RED ONION

LuMpP CRAB CAKE 32
GarLic & Hers Potato Mousse | Basy ZuccHiNi | LocAL HErBs

OFF THE FARM

PINEAPPLE JERKED CHICKEN 26
CariBBEAN CoNGRI | PINEAPPLE SALsA | PickLED RED ONIoN | CILANTRO

PORK & MUSHROOM ROULADE 28
ButterNUT SquasH PURee | SunprieD Tomato Coutis | FrResH HErBs | WHITE ONION GREMOLATA

SURF & TURF* 46

FiLer MigNoN | GULF SHRIMP | GARLIC HERB Potato PUREE | AsparAGUS | LocAL HERB CHIMICHURRI

BRAISED SHORT RIB 36
GaRrLIc HERB Potato Mousse | ButTer & HEers Braisep HEIRLoom CarroTs | CABERNET DEmI GLACE

GRILLED NY STRIP* 42

Potato & GRUYERE GRATIN | WARM GARLIC CONFIT VICHYSSOISE

VEGETARIAN SPECIAL 24
CHEFS DaiLy SPECIAL CURATED FROM LocAL INGREDIENTS

ACCOMPANIMENTS
BuTTERNUT SqQuasH PUrRee 7 BuTtTERED BrROCCOLINI 7
BaLsamic GRILLED ASPARAGUS 7/ GarLic HErRB PoTtato PUREE 7

CoconNuT & CiLANTRO RiIce 7

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions.
18% Gratuity will be automatically applied to tables of six or more.



DESSERT

VaNILLA BEaN CREME BRULEE 12 Key LiMme BreaD Puppbing 10

WHiPPED CREAM | SEASONAL BERRIES Key Live AnGLaise | CocoNut WHIPPED
VaNILLA TuiLLe | SeasonAL Berry Coulis Cream | GraHAM CRACKER CRUMBLE

NY CHeesecake 10 CHocoLATE HazeLNnuT Mousse 10

CHanTiLLY CREAM | MACARON MacaroN | RaspBerry | NuTELLA CRUMBLE
SEASONAL BERRIES

LEmMON THYME BERRIES 9

LEmMON THYME AGAVE | VANILLA TuILLE
RaspBerRRY Mousse | LocAL FLOWERS

AFTER DINNER DRINKS

MARTINIS COCKTAILS
TIRAMISU 16 MIDNIGHT IN MANHATTAN 12
CaNTERA BrLanco | ConTERA NEGRA AnGELs Envy | BitteErs | BrLack CHERRY

AMARETTO | EsPrEsso | CREAM SWEET VERMOUTH

Cocoa PowbpER

KEY LIME PIE 14 PINK PINEAPPLE 12
VANILLA SMIRNOFF | SIMPLE SYRUP BacarDpl SuperiOR | CoconuT CREAM

Lime Juice | Coconut CReam | Liquor 43 PINEAPPLE JUICE | POMEGRANATE

WARM DELIGHTS

ESPRESSO 5 COFFEE | DECAF 4

CAPPUCCINO 8 WARM TEAS 3

Cake CutTing FEE 15



HAPPY HOUR

THURSDAY - MONDAY 4 -5 PM

22 OFEE WEL S

1/2 OFF DRAFT

1/2 OFF WINES
1/2 OFF BOTTLES

LITE BITES

COCONUT SHRIMP 8
PINEAPPLE SALSA | Micro CILANTRO

VEGETABLE SPRING ROLLS 8
Yuzu Terivaki & CHIVE

JERKED CHICKEN SATAY 8
LocaL HErB CHimICHURRI | Micro CILANTRO

MINI CAPRESE FLATBREAD 8
FrResH MozzARELLA | HEIRLOOM TomaTo | PESTO
Micro BasiL | BaLsamic REbucTION

SPECIALTY DRINKS

COCKTAILS MARTINIS
Pink LEMONADE 8 TirRamisu 8
BourBsoN APPLE SmasH 7 ZoE’s GARDEN 6

GuLF SunseT 6 BourBoN CREAM 6



Kips MENU

ENTREES

Petme FiLET 18 LinGuiNl 8
Potato PUREE | ASPARAGUS MARINARA | BUTTER | PLAIN

GRILLED CHICKEN BREAST 15 CHEESEBURGER 10
Potato Puree | HeirLoom CARROTS BERRIES & FRENCH FRIES

CatcH oF THE DAy 18 PoprcorN CHickeN 10
Potato PUuree | BRoccoLIN BERRIES & FRENCH FRIES

SWEETS

SHIRLEY TEMPLE 3 COOKIE OF THE DAY 3

UM AR

HOMEMADE LEMONADE 3 GELATO 5

VANILLA | CHOCOLATE
APPLE JUICE 3
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SPECIALTY
COCKTAILS

GULF SUNSET 12

KeTeL ONE VoDKA | LiME | ORANGE

CRANBERRY

BOURBON APPLE SMASH 14
Wo0DFORD RESERVE BOURBON
MaPLE SYRuP | APPLE

BERRY MOJITO 14
BAcARDI SUPERIOR | RASPBERRY | BLUEBERRY , Yy
Lime | MinT | CLuB Sopa Q/MW}M% %
CLASSIC 9

PINK PINEAPPLE 12 Vobka | DRY VERMOUTH

BacarDI SuPerioR | CoconuT CREAM LemoN TwisT 0rR QUEEN OLIVES

PINEAPPLE JUICE | POMEGRANATE

ZOE’S GARDEN 11

GuNPOWDER GIN | ELDERFLOWER

LEMON THYME COOLER 16

BeLveDERE | LEMON THYME AGAVE DRy VERMOUTH | LiMe

LemoN | CLuB Sopa

BOURBON CREAM 11

MIDNIGHT IN MANHATTAN 12 VANILLA ABsoLuT VODKA

ANGELS ENvY | ANGOSTURA BITTERS IN-HOUSE BOURBON CREAM | KAHLUA

SweeT VERMOUTH | BrLAack CHERRY

TIRAMISU 16
BewveDere | CANTERA CAFE | CoLD BREW

OFF THE RESERVE 14

WoobrorD RESERVE | Yuzu | LIME Cream | Cocoa PowbeR

CLuB SopA | GINGER Syrup

KEY LIME PIE 14

VANILLA ABSOLUT | SIMPLE SYRuUP

@ Lime Juice | Liquor 43 | Coconut CREAM

PINK BUTTERFLY 14
ButTerFLY PEA FLOWER INFUSED TiTos VODKA
TriPLE SEC | AGAVE | LEMON JuicE
SUGARED Rim

HAPPY HOUR 4 -5 PM
THURSDAY- MONDAY
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WINE LIST
BY THE GE\S/S LBOTT§ B E E R

WHITES DOMESTIC

SAUVIGNON BLANC

Hooks Bay - MARLBOROUGH, NZ 12 | 44
VIBRANT BOUQUET, TROPICAL FRUITS, KIWI, RUBY RED GRAPEFRUIT

Bubp LigHT B

Coors LigHT DB
PiNnoT GRIGIO

CORTENOVA - NORTHERN [TAaLY 11 | 40 MicHELOB ULTRA 5
LIGHT TO MEDIUM BODY, PEAR, APPLE; LIGHT MINERALITY

Mi RLITE B
CHARDONNAY LLER LITE

SEeEAL Rock - Narpa VaLLEY 10 | 35

= YUENGLING TRADITIONAL LAGER ©
ULL BODIED, TROPICAL, APPLE, BUTTERSCOTCH, CREAMY BODY

RIESLING BLUE MooN WHEAT ALE 7
Frimz bE KATZ - MOoseL, GERMANY 10 | 40

RED APPLE SWEETNESS WITH LIME TWIST FINISH IMPORTED

REDS CoRONA LIGHT 5

Rep BLEND CoroNA ExTrRA 5
TROUBLEMAKER - CALIFORNIA 10 | 32

FRUIT FORWARD, MED BODY, HINT OF SMOKE AND VIOLETS GUINNESS STtouT 7
MALBEC STELLA ARTOIS 7/

EL GANADOR - MENDOZA, ARGENTINA 35

INKY COLOR, MED BODY, SHOWS DARK FRUITS & SPICY FINISH HEINEKEN ZERO 5
PinoT NoOIR CIDER

ScARLET OF PaRIs -France 11| 40

SILKY SMOOTH WITH NOTES OF RASPBERRY, CHERRY AND PLUM ANGRY ORcHARD HArRD CIDER ©
CABERNET SAUVIGNON LOCAL CRAFT

FENwICK SPRINGS - NaPA VaLLEY 11| 40

RIPE BLACKBERRY, DARK PLUM, CHERRY, OAK, HINT OF MINT ENCASED MP

J
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AusTIN HopPE - Paso RoBLEs 89
BLACK CURRANT, CHERRY, SUBTLE SMOKE & DRIED SPICE

DrarT MP

DESSERT WINES

PoRT

20 YEAR TAYLOR FLADGATE - PORTUGAL 14 |65
MELLOW, SHOWING COMPLEX NOSE, SPICE, JAM, NUTS AND OAK

PRrosecco

ANTONICO - ITALY 10 | 35
FRESH APPLE, PEACH WITH NOTES OF CITRUS

BOTTLED WATER

PeLiGrINO 10
Acua Panna 10

$20 CORKAGE FEE FOR WINES
BROUGHT FROM HOME
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