Kickapoo Creek Cafe
18% Gratuity Added to Groups of 10 or More

Starters

Chips & Salsa for Two $3.50
Pork Belly Tacos (4) $8

Made with smoked gouda, pico de gallo, shredded lettuce, avocado, and chipotle cilantro drizzle
Add extra pico de gallo for $1

Pig Wings $8

Served with house made chicharones
Choose one sauce: BBQ, Sweet Chili, or Teryaki

Try our Chef’s Daily Soup Du Jour
$3.50 per cup or $4.50 per bowl

Cup of Soup & Sandwich Combination $10
Soup of the day served with your choice of sandwich

Caesar Salad $5

Chopped fresh romaine lettuce mixed with grated parmesan, red onion , and garlic croutons
Add Chicken $3 / Add Shrimp $4

Pear & Apple Salad $8.50

Grilled chicken, sliced green apples, burgundy poached pears, crumbled Gorgonzola tossed with spinach and
spring mix with plum vinaigrette

Seared Tuna Salad $10

Fried wonton strips, grilled pineapple, sliced red onions, spring mix, and kale blend with a thai sweet chili peanut
dressing

Marinated Steak & Portobello $9.50

Sliced and topped with melted gruyere, charbroiled red onion, tomato, orange wedges, served with a citrus honey
dressing on crisp chopped romaine

Dressing Choices:

Ranch, Italian, French, Raspberry Vinaigrette, 1000 Island, and Balsamic

Sandwich & House Salad Combination

Garden fresh field greens, plump roma tomatoes, and garlic herb croutons
served with your choice of dressing and sandwich
$9.50

Turkey Club Wrap $8.50

Thin slices of honey smoked turkey, cranberry mayonnaise, cheddar cheese, crisp bacon, lettuce, onion, and
Roma tomatoes wrapped in a wheat tortilla

Turkey Reuben $8.50

Traditional Reuben with a twist. Lean juicy turkey, coleslaw, Swiss cheese, and 1000 island dressing served on
thick slices of wheat berry bread.

Souvlaki $9

Grilled marinated chicken, cucumber sauce, crisp bacon, lettuce, onion, and tomato nestled in a grilled pita bread

Chicken & Waffles $ 8.50

A sweet and savory classic. Chicken breast fried on a freshly made waffle. Served with a mild Cajun syrup

Gourmet Burgers $9.50

Choose one of our burgers made from ground Prime Rib and local cheeses from Ropp Jersey Cheese:
•Fried Cheese Curds and applewood smoked bacon on a tomato basil bun
•Hot Hobanero Cheese, chicharones, and black bean salsa on a jalapeno bun
•Gruyere Cheese, fried egg, and applewood smoked bacon on a pretzel roll
•Blue Cheese, grilled onions, and applewood smoked bacon on a jalapeno bun
•Horseradish Cheddar, grilled onions, and applewood smoked bacon on a pretzel bun
•Vegetarian Option - substitute the burger patty’s for two grilled Portobello caps
Add avocado to any burger for $2/Add Black Bean Salsa for $1

Brussel Sprout Flatbread $8.50
Quartered brussel sprouts cooked with onion and bacon along with caramelized apples, brie, and
Dijon pesto. Add chicken or Andouille sausage $2

Smoked Brisket Flatbread $9.50

Tender smoky bites of brisket with roasted artichoke, friend “haystack” onions, and Ropp Jersey cheese’s green
onion cheddar with barbeque sauce.

Chicken Salad Croissant $8.50

Chicken salad made with grapes and toasted pecans on a croissant

Jambalaya Pasta $10

Penne pasta tossed with tender chicken, Andouille sausage, bay shrimp, green peppers, and diced tomatoes

Add French Fries for $2
Sandwiches are served with Chef’s choice of side
**$3.00 Split Plate Fee for All Entrees**

