
 

Saturday Nights December 
 

Appetizers 

Fried Pickles - $8 

House made pickles, Avocado ranch 
 

Pub Cheese plate - $8 

House made pub cheese spread, spiced nuts, crostini & veggies 
 

Stuffed Mushrooms - $8 

Italian sausage stuffing, Smith’s cheddar 
 

Crispy Brussels Sprouts - $10  

Aleppo pepper & honey dry rub, Creamy feta dip 
 

KROs Nachos- $10 

Tortilla chips, 5 cheese sauce, house salsa, slow cooked beef, sour cream, jalapeno 
 

Corned Beef Eggroll - $9 

House corned beef, caramelized onion, swiss cheese, wonton wrap 

Honey mustard sauce 

 

Entrees 

Common Burger - $12.75 

8oz burger, Smith’s cheddar, Little Leaf lettuce, tomato, red onion, brioche bun 

Served with house cut fries 

`Make it the ULTIMATE BACON BURGER w/ bacon and bacon tomato jam - $2 
 

Hoisin Chicken Ramen Bowl - $13 

Ramen noodles, Peppers, carrots, mushrooms, hoisin sesame sauce, cilantro 
 

Roasted Vegetable Flatbread - $12 

Roasted root vegetables, Crispy flatbread, roasted garlic, fresh mozz & parmesan 
 

Maple Buffalo Fried Chicken $12 

Buttermilk Fried chicken, Little Leaf lettuce, tomato, red onion, maple buffalo sauce, brioche bun 

Served with house cut fries 
 

Marinated Steak Tips - $18 

Herb roasted red bliss potatoes, Creamed kale 

Add mushrooms or caramelized onions 
 

KROs Winter Salad - $11 

Little leaf lettuce, dried cranberries, roasted squash, brussels sprouts, Westfield farms goat cheese, toasted 

pecans, maple dijon vinaigrette 

Add roasted chicken - $2 

Add steak tips - $5 
 

Shrimp Diavlo - $19 

Sauteed shrimp, spicy tomato sauce, house made pasta 

 

Dessert  

KRO’s Chocolate Bark Box  for  Two $8 

White chocolate peppermint, Dark chocolate caramel pecan, Dark Chocolate Cherry  
 

Mango & Strawberry Fruit Tart $6  

Vanilla-honey pastry cream, mango drizzle  
 

Gingerbread Bread-Maple Pot De Crème $6  

Sugar crack, cookie garnish  


