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Sandwiches

Snacks

Finger FoodsFinger Foods

CHEAT-CHARONES...........................................................................vgn 4.0
Vegan soy skin “pork rinds” with spicy smoked salt.

DEVILS ON HORSEBACK....................................................................gf  7.0
Three bacon-wrapped Medjool dates stuffed with a smoked almond, marinated
in sweet soy, and grilled.

PORK BELLY BITES............................................................................gf  9.5
Fried pork belly with a garlic orange glaze and romaine leaves.

SHRIMP BOATS................................................................................ gf 10.0
Grilled shrimp, radish slaw, avocado, peanuts and jalapeño citrus mignonette in 
romaine lettuce boats.
KATSU SKEWERS
Two panko-breaded and deep fried skewers, served with dipping sauce.
 			         Eggplant...vgn 8     Chicken.........8

DIRTY OLIVES...................................................................................vgn 6.5
Castelvetrano olives marinated in gin, juniper and lemon, served with grilled bread.

HOUSE FRIES................................................................................vgn/gf 4.0
Basket of crispy fries lightly tossed in house seasoning.

POPCORN...........................................................................................gf 3.0
Warm popcorn tossed in a rotating assortment of flavors. Ask for today’s selection. 

PIMENTO CROQUETTES....................................................................v 7.75
House-made pimento cheese lightly breaded and fried, served with sweet pepper jam.

KEYS CLASSIC BURGER.....................................................................  8.75
1/3 lb Oregon raised beef patty*, sliced tomato, chopped onions and pickles, 
shredded iceberg lettuce and house mayo on a sesame seed bun.
  - Add cheese for 1  Add fried egg* for 1.5   Add bacon for 2
IMPOSSIBLE BURGER.........................................................................10.75
Vegan Impossible Burger patty, sliced tomato, chopped onions and pickles, 
shredded iceberg lettuce and vegan aioli on a sesame seed bun.

SURF & TURF BLT..............................................................................  10.5
Blackened shrimp, bacon, iceberg lettuce, tomato and house mayo on Texas Toast.
  - Add avocado for 1.5
GRILLED CHEESE EXTRAORDINAIRE ...................................................v 7.5
Fontina, Tillamook sharp cheddar and pimento cheese, with sliced apples and sweet 
pepper jam on Texas toast.

FRIED CHICKEN SANDWICH..................................................................  9.5
Crispy fried chicken thigh, dijon mustard, house mayo and shredded iceberg 
on an onion bun.

LOUNGE SALAD................................................................................vgn 6.5
Radicchio, romaine, shaved radish and carrot, chopped apples, crispy noodles and 
white miso dressing.

GRILLED CAESAR.................................................................................  8.0
Grilled baby romaine with house-made Caesar dressing, shaved parmesan, garlic 
croutons and charred lemon.
  - Add grilled shrimp for 3

SAUTÉED GREEN BEANS..............................................................vgn/gf 7.5
Green beans sautéed with soy, garlic, sweet peppers and chili candied cashews.

SOUP DU JOUR.....................................................................................  6.0
Bowl of scratch-made soup with grilled bread, ask for today's selection.

BUTTERED BUTTONS..........................................................................v 7.5
Button mushrooms sautéed with garlic butter, cream and shallots, served with 
grilled bread.

STEAK BITES................................................................................... gf  10.5
Medium rare hanger steak* with sautéed onions and mushrooms, served with 
horseradish blue cheese dressing.

KING KALAMARI............................................................................vgn/gf 8.5
Vegan mushroom rings, breaded and lightly fried, served with roasted red pepper 
sauce and lemon.

PÂTÉ SMITH..........................................................................................  8.0
Scratch made beef pâtè, pickled vegetables and rosemary crostini.

KEY PARTY MIX................................................................................vgn 3.5
Rice Chex, wasabi peas, rice crackers, Spanish peanuts and nori sesame seasoning.

“PLEASE ORDER AT THE BAR”

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
An 18% Gratuity will be added to all credit/debit cards left behind at closing.

vgn = Vegan  gf = Gluten Free  v = Vegetarian | Please inform your server if you have a food allergy.

3pm7pm 11pm2am

MAKE IT A MEAL!  Add Fries, Soup or Slaw for 2.50



PATIENT WOLF.............................Up..9
Wild Roots Cranberry vodka with lime juice 
and agave.

BOOTSY COLLINS.................Crushed..7
Vodka, lemon juice, simple syrup and soda 
topped with a float of Lillet Rouge.

DAMN VIVIEN.........................Crushed..7
Whiskey, lime juice, peach bitters and house 
grenadine. “Frankly delicious".

THE STETSON.........................ROCKS ..9
Whiskey, Gosling’s dark rum, brandy and
dry Curaçao.

BRUT JULEP..........................Crushed..9
Whiskey, simple syrup and mint topped 
with champagne.

GREEN DRAGON.........................Up..12
Hennessey, gin and Green Chartreuse.

MEZCAL OLD FASHIONED......Rocks..11
Mezcal Unión, Old Overholt Rye whiskey, 
bitters and agave.

PINK FLAMINGO....................Crushed ..9
Tequila, Aperol, elderflower liqueur, lemon 
and lime juices, simple syrup and soda.

1962 SOUR.................................Up..10
Buffalo Trace bourbon, lemon juice, 
demerara syrup, blueberry jam, egg whites 
and a float of red wine.

KEYS’ CHAMPAGNE COCKTAIL....Up..8
Vecchio Amaro Del Capo, sugar and 
champagne.

CARIBBEAN NUDGE........ ...............10
Gosling’s dark rum, Red E Coffee and 
coffee liqueur topped with whipped cream, 
a float of St. Elizabeth Allspice Dram and 
grated nutmeg.

THE CHAMPS TODDY.. ......................9
Tequila, Old Overholt Rye whiskey, agave, 
lemon and orange juices, cinnamon, and 
hot water with a touch of salt.

RUFUS MANHATTAN..................Up..11
Old Overholt, sweet vermouth, black walnut 
and sarsparilla bitters.

CUCUMBER ROSE RICKEY.......Rocks..9
Gin, rose cordial, muddled cucumber and 
lime, topped with soda.

IPANEMA PUNCH.................Crushed..12
Cachaça and Plantation Rum, Cocchi 
Americano, lemon juice, agave, and bitters.

MAI GENERATION..................Crushed..9
Rum, orgeat syrup, dry Curaçao and lime 
juice with a float of Gosling's dark rum.

WICKED DAIQUIRI.........................Up..8
Appleton Estate Jamaican rum, lemon juice 
and triple sec.

ACAPULCO GOLD................Crushed..10
Lunazul Blanco tequila, Goslings rum, cream 
of coconut, grapefruit and pineapple juices.

BRANDY ZANDER..................Crushed..8
Brandy, Old Overholt Rye whiskey, cream 
of coconut, black walnut and chocolate 
bitters with grated nutmeg.

“PLEASE ORDER AT THE BAR”

LOUNGE

w w w. k e y s p d x . c o m

Gin, lemon juice, honey, and lavender bitters.
LAVENDER BEE'S KNEES.............Up..9


