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Executive Chef Josh Draper sous Chef Wyatt Cooper
Starters
Fried Pickles 10 Crab Cakes 14 Milk Bread Rolls 4
Breaded Pickles | Horsey Ranch Mixed Greens | Lemon | Sweet Chili Remoulade Honey Butter
Cheese Quesadilla 11 Those Fries 14 Pound of Wings 10
Cheddar | Mozzarella | Sour Cream | Salsa Candied Bacon | Cheddar | Gravy House Brined Wings | Blue Cheese
add: Grilled Chicken, Blackened Chicken, Chicken Tenders, Candied Smoked Créme Fraiche sauce choice: Buffalo (mild, medium, hot), Kade’s BBQ,
Bacon, Shaved Steak, or Blackened Shrimp Nashville Hot, Wicked Smarttt (extra hot)
Chicken Tenders 16 Arancini 10 Grilled Wings 12
Hand Breaded | Fries | Blue Cheese Basil | Sweet Sauce | Parmesan | Herbs House Brined Wings | Sun-Dried Tomato | Cayenne

Soup & Salad

add: Grilled Chicken, Blackened Chicken, Chicken Tenders, Candied Bacon, Shaved Steak, Blackened Shrimp

Caesar 10 side 4 Grain Bowl 12 Garden 10 side 4
Romaine | Crouton | Parmesan | Creamy Caesar Hummus | Farro | Quinoa | Lentils | Edamame | Tomato Mixed Greens | Tomato | Carrot | Cucumber | Pepperoncini
Carrot | Feta |Lemon Vinaigrette Salad Dressing
Seafood Bisque bowl 10 cup 7 Chef’s Soup bowl 8 cup 6
Shrimp | Scallop | Crab | Brandy Chef’s Selection
Entrees

served with Side Salad

Tendie Bowl 20 Grilled Salmon 29 Chicken Riggi’s 24
Mashed Potato | Tenders | Grilled Corn |Cheddar | Gravy Roasted Potato | Vegetable Medley | Dill | Capers Cherry Peppers | Mushrooms | Tomato Cream
Shrimp Scampi 27 Steak & Potatoes 37
Linguini | Broccolini | Garlic | Lemon Flat Iron | Mashed Potato | Garlic Butter
Chicken French 24 Risotto Primavera 23 Chicken Parmesan 24
Linguini | Lemon | Sherry Vegetable Blend | Mascarpone | Parmesan Crumble Linguini | Sweet Sauce | Mozzarella | Parmesan
Enhancements
Onion Rings 7 Mashed Potato 4 Grilled Broccolini 9
Coleslaw 3 Mac ‘n Cheese 10 Macaroni Salad 4
Basket of Chips 3 French Fries 5 Milk Bread Rolls 4

All Dishes Are Made to Order | 20% Gratuity Added to Parties of 6 or More | Add-Ons & Substitutions May Be Subject to Additional Charges
IF You Have Any Allergies, Please Alert Your Server to Best Accommodate Menu Designed by Abby Lamonica
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Between the Bread

Served with Chips, Change

to a Wrap .75

Kade’s Cubano 18
Smoked Pork & Ham | Pickle | Dijon
Swiss | Hoagie Roll

Kade’s Hoagie 18
Shaved Steak | Cherry Peppers
Caramelized Onion | Herb Cheese
Hoagie Roll

The Toastie 18
Breaded Chicken | Candied Bacon
Kade’s Signature Sauce | Ranch

Lettuce | Tomato | Provolone
Milk Bread

That Fried Chicken 17

Fried Chicken | Coleslaw | Pickles
Spicy Aioli | Potato Bun

Pastrami 17

Smoked Brisket | Kimchi | Horsey Sauce
Milk Bread

The John “Weck” 16

Slow Roasted Beef | Horseradish Crema
Au Jus | Weck Roll

BLT 14
Candied Bacon | Lettuce | Tomato
Spicy Mayo | Milk Bread

Kade’s Plate 18
2 Cheese Smashburgers | Home Fries
Mac Salad | Meat Hot | Mustard | Onion
Milk Bread

Burgers

Served with Chips, Cooked Pink or No Pink
add Meat Hot 1.25 add Fried Egg 1

Cheddar Bacon 18
Candied Bacon | Cheddar | Potato Bun

The Town 19
American | Fried Egg | Meat Hot
Coleslaw | Crispy Onion | Potato Bun

Mushroom Swiss 18 Black ‘n Blue 18

Herbed Mushrooms | Swiss | Potato Bun Cajun | Crumbly Blue | Potato Bun

Pizza
Kade’s Unique 10” Pizza Dough

Dill Pickle 12
White Sauce | Dill Pickles
Crushed Red | Mozzarella

Pepperoni 11

Red Sauce | Pepperoni | Mozzarella

Chicken Tender 14

Blue Cheese Dressing | Tenders

Veggie 14

White Sauce | Sherry Onions | Cherry

Peppers | Roasted Peppers | Broccolini
Mozzarella

3 Cheese Blend

Kid’s
Cheese Pizza 9
Noodles & Butter 8
Red Hot Dog with Chips 10
Cheese Smashburger with Chips 10
Grilled Cheese with Chips 8
Kid’s Tenders with French Fries 10

Check out our Website for our Catering Options for your upcoming event
www . kadesscratchkitchen.com

All Dishes Are Made to Order | 20% Gratuity Added to Parties of 6 or More | Add-Ons & Substitutions May Be Subject to Additional Charges

IF You Have Any Allergies, Please Alert Your Server to Best Accommodate

Menu Designed by Abby Lamonica



