
S T A R T E R S  + S O U P S
MUSHROOMS NEPTUNE  Stuffed with crab and cream cheese.  10

BAKED GARLIC SHRIMP  Succulent shrimp finished with garlic, herbs and cheese.  9
FRENCH ONION SOUP  Hearty beef broth with Sherry, Spanish onions, Swiss and Grana Padano cheese.  9

WILD MUSHROOM SOUP  A creamy medley of wild mushrooms, garnished with sour cream.  Small  5  •  Large  7
SOUTHWEST ROASTED CORN SOUP  Vegetable cilantro-laced broth.

Garnished with sour cream and tortilla strips.  Small  5  •  Large  7
KEG CAESAR  Crisp romaine and aged Grana Padano cheese tossed in Keg’s own creamy dressing.  8

MIXED GREENS  Field greens and garden vegetables in a vinaigrette dressing.  8
SPINACH SALAD  Strawberries, dried cranberries, candied pecans and red onion

in a Chardonnay vinaigrette with goat or Bleu cheese.  9

L U N C H  S A L A D S
CHOPPED VEGETABLE  Diced cucumbers, peppers, crisp beans, tomatoes and jalapeños, tossed with cilantro

and Dijon vinaigrette, with crumbled feta.  13
COBB SALAD  Romaine and Artisan greens topped with chicken, avocado, bacon, tomato, egg and crumbled Bleu cheese.  17

SANTA FE CHICKEN  Greens, corn, black beans, cheese and buttermilk ranch dressing topped with tomatoes and crispy chips.  16
GRILLED STEAK  Flat iron steak on greens, tossed with vegetables, bocconcini cheese and pine nuts. 

Served with an herb vinaigrette.  19
LOBSTER & SHRIMP  Artisan greens, black beans, charred corn, field mushrooms, tomatoes

and fresh avocado with a mango sesame dressing, topped with pine nuts.  21

K E G  C U T S
TOP SIRLOIN  Considered the most flavourful steak. (6 oz)  22  •  (8 oz)  24

TERIYAKI SIRLOIN  A Keg favourite. (8 oz)  25
MANHATTAN CUT NEW YORK  The Keg’s very own – thick and juicy. (7 oz)  26

FILET MIGNON  Tenderloin wrapped in applewood smoked bacon and served with Béarnaise. The ultimate in tenderness. (7 oz)  34
PRIME RIB  Rubbed with Keg spice and slow roasted. Served with horseradish and red wine herb jus. (8 oz)  23

B U R G E R S + S A N D W I C H E S
PRIME RIB BURGER  Lettuce, tomato, pickle, red onion and mayonnaise.  12

Add: CHEESE  •  BACON  •  MUSHROOMS  1 EA

STEAK SANDWICH  Grilled and sliced flat iron steak on garlic toast, served with sautéed field mushrooms.  20
CALIFORNIA CLUB  Grilled chicken, smoked applewood bacon, avocado, tomato and lettuce.  16

PRIME RIB SANDWICH  Sliced fresh off the roast and served on toasted garlic bread.  18
BRIE CHICKEN SANDWICH  Grilled chicken, cranberry sauce, Brie and sliced apple.  15

HALF SANDWICH COMBINATIONS  Served with your choice of Caesar salad, wild mushroom or Southwest roasted corn soup.
CALIFORNIA CLUB  11  •  PRIME RIB  14  •  BRIE CHICKEN  11

A N D  M O R E
LOBSTER MAC & CHEESE  The classic with tender Atlantic lobster and a blend of three cheeses.  18

FRIED CHICKEN  Coated in Keg’s unique blend of seasonings and served with buttermilk ranch dipping sauce.  16
HALIBUT & CHIPS  Halibut fillets with tartar sauce and lemon.  22

TUNA TACOS  Ahi tuna on warm tortillas with cabbage slaw and cilantro. Served with jalapeño maple aioli.  16
OVEN BAKED SALMON  Served with steamed asparagus.  27

SUPREME CHICKEN BREAST  Pan seared and roasted. Served with broccolini and demi-glace.  25

Choose one of the following to complete your lunch entrée:
(Excluding Lunch Salads and Half Sandwich Combinations)

BAKED POTATO • KEG FRIES • SWEET POTATO FRIES

CAESAR SALAD • SPINACH SALAD • MIXED GREENS

100%

100%

CANU/CCCB
All prices subject to applicable taxes.  

Menu nutritional information is available. 
Vegetarian and Gluten-Free options available upon request.

Let us know if you have a food allergy or sensitivity.


