Session IPA

Basil, Gin & Grapefruit Breeze

ABV 4.2% | IBU 50 | 6.25/pint
crafted to give you the malt body AND hoppiness of its
big brother. Yes more intense but less bitter …
for all day “sessioning”

Gin, Cointreau, fresh grapefruit + lime juice 11

Brandywine Wit

Spring Water
Tito’s, St Germain, lemon + lime juice, club soda 10

Cucumber Refresher
Cucumber lime vodka, limoncello, fresh mint, club 9.5

ABV 4.5% | IBU 15 | 6.00/pint
belgian ale brewed with raw wheat, coriander and
orange peel, gives this WIT zesty hints
while rounding off with a citrusy finish

Swedish Lemonade
Blueberry Vodka, lemonade, ginger ale 9

Orange or Grapefruit Crush 8
Sangria

McKenzie Light Lager

Red, White or Cherry 10

ABV 3.5% | IBU 7 | 5.25/pint
a skillfully crafted brew that is gently hopped with a
smooth malt body. Clean, crisp, and refreshing.
This is no ordinary light beer

Choose: classic lime, strawberry, watermelon,
raspberry, mango, spicy jalapeno, strawberry basil 9

Emergency Golf Match Amber Ale

Strawberry Mojito

ABV 5.3% | IBU 11 | 6.25/pint
great crispy malt flavors, and gentle hop notes make
this a perfect choice for anyone who wants a
refreshingly smooth beer

Bacardi Dragonberry, Fresh muddle strawberries,
mint, lime, simple syrup, club soda 9
Pineapple vodka, Cointreau, fresh lime, cranberry 9.5

Saison Vautour Farmhouse Ale

The Nikki (aka The Painkiller)

ABV 6.5% | IBU 28 | 6.25/pint
our GABF Gold medal award-winning Belgian style
farmhouse ale balances a bold, spicy yeast character
with a hoppy dry finish

Pineapple rum, orange juice, coconut milk 9

Route 202 Hazy Pale Ale
ABV 5% | IBU 30 | 6.25/pint
using a blend of Cascade, Centennial, and Citra hops,
this refreshing ale offers notes of fruit
and citrus with palatable bitterness

Margarita

Pineapple Cosmo

Summertini
Stoli Vodka, Watermelon Schnapps, lemonade 9

Mangopolitan
Mango vodka, triple sec, lime juice, mango juice 10

WHITE
3 - 5 PM
Flagship Pints $4
Seasonal Pints $5
Hi Balls $5
House Wines $6
Martinis, Cosmos + Manhattans $6

Beer sizes: 32oz & 64oz
Cocktail sizes: single pour, 16oz, 32oz, 64oz
Availability may vary by drink.

Maso Canali Pinot Grigio
White Haven Sauvignon Blanc
Kendall Jackson Chardonnay
William Hill Chardonnay
Kung Fu Girl Riesling
Ruffino Prosecco

6 oz
6 oz
6 oz
6 oz
6 oz
split

11 | bottle 30
11.50 | bottle 33
10.25 | bottle 29
9.50 | bottle 26
11 | bottle 30
10.5 | bottle 29

6 oz
6 oz
6 oz
6 oz
6 oz

9.50 | bottle 26
10.50 | bottle 29
11 | bottle 29
10 | bottle 24
11 | bottle 30

RED
Mark West Pinot Noir
J Lohr Cabernet Sauvignon
Ravage Dark Red Blend
Tinto Negro Malbec
Simi Country Dry Rose

HOUSE
Pinot Grigio, Chardonnay, Cabernet, Merlot,
White Zinfandel

General Tso Cauliflower v

Cobb Salad

batter dipped florets, lightly fried,
tossed in fiery Asian chili sauce | 8.95

grilled chicken, bacon, chopped egg,
bleu cheese, tomato, olives, chives, avocado,
red wine vinaigrette | 12.95

Santorini Sampler
tzatziki, hummus, artichoke asiago dips,
warm pita bread | 9.95

Mediterranean

fresh calamari rings, tomato sauce dip | 9.95

grilled chicken breast, feta, kalamata olives,
pickled red onion, tomato, fresh beets, pepperoncini,
assorted greens, fresh cucumber dressing | 12.95

 add cherry hot peppers + 1.25

Key West Salad with Spicy Salmon

Classic Nachos
cheese, salsa fresca, fresh jalapenos, sour cream
spicy beef | 9.95 carnitas | 9.85

seasonal berries, mango salsa, mandarin oranges,
candied walnuts, tomatoes, fresh greens,
honey lime dressing | 15.95

 add guacamole + 1.95

Crimson + Gold Beet Salad

Lemon Hummus v

roasted red & yellow beets, fresh greens,
bleu cheese, honeyed walnuts,
white balsamic vinaigrette | 12.25

Spicy Fried Calamari with Zesty Garlic Aioli

cured olives, with cucumber & tomato,
warm pita bread | 8.95

Firecracker Wings

Hail Caesar!

sriracha glaze, bleu cheese
dressing, celery, carrot sticks | 10.95

hearts of romaine tossed in our creamy,
rich Caesar dressing lightened with fresh lemon,
a touch of anchovy + spice | 9.95

your choice: mild, spicy,

extra spicy, thai chili,
mckenzie 27 bbq, asian
Asian Lettuce Wraps
chicken, slivered carrots & peanuts tossed with
sweet + sour sauce, noodles, bibb lettuce cups | 10.25

Hot Artichoke + Spinach Dip

Customize your Caesar:
 Grilled Chicken

+4

 Blackened Salmon

+5

 Grilled Steak

+6

 Crab Cake

+6

with tortilla chips & veggie sticks | 10.25

Blackened Salmon + Asparagus Salad

 add lump crabmeat + 5.25

spring greens, mandarin oranges, tomato, red onion,
toasted almonds, orange thyme vinaigrette | 14.95

Saison Fried Cheese Curds
Wisconsin’s finest! lightly breaded melty cheese
nuggets served with tomato sauce
& cool ranch dips | 8.95

Strawberry Fields
sliced fresh strawberries, micro greens,
toasted almonds, red onion, diced tomatoes,
creamy goat cheese, white balsamic vinaigrette | 12.50

Salad options:

Sweet Potato Fry Basket v

To make GF, ask for ‘no bread.’
To make vegetarian, ‘sub hummus’

waffle-shaped sweet potato fries dusted with
brown sugar, served with mckenzie 27 bbq | 7.95

Tzatziki + Pita
cucumber dill yogurt dip with warm pita wedges | 6.95

Artichoke Asiago Bruschetta

French Onion Soup | 4.95

spicy blend of cheese, artichoke + cherry peppers
on olive oil toasted rounds | 8

Ribollita Italian White Bean tureen | 4.95 cup | 3.95

Tortilla Chips + Guacamole v | 7.95

Maryland Crab + Brie Bisque tureen | 5.95 cup | 4.25

Spicy Jalapeño Cheese Fries | 7.50
V: vegan

GF: gluten sensitive

starting 4 PM

Certified Hereford Burgers (8 oz) | 13.95
Certified Junior Burger (4 oz) | 10.95
Impossible Burger v | 13.95

Classic
tomato sauce, mozzarella, oregano | 11.95

Margherita
tomato, fresh mozzarella, basil leaf | 12.95

Smoked BBQ Chicken
caramelized red onion, chicken breast,
mozzarella, mckenzie 27 bbq | 12.75

served on a brioche bun
with lettuce, tomato +
red onion, pub fries, pickle

Roasted Apple, Cheddar + Bacon

Customize your burger:

apples, cheddar, caramelized onion,
bacon, balsamic glaze | 12.85

 cheddar, American, swiss, spicy jack cheese +1

Pepperoni

 farmhouse cheddar + applewood bacon +2

imported pepperoni, asiago, oregano,
mozzarella, fresh tomato sauce | 12.50

 mushrooms + swiss +2
 onion ring + cheddar + mckenzie 27 bbq + 2

Italian Sausage + Peppers

 buffalo sauce + bleu cheese +2

sausage morsels, bell peppers, red onion,
mozzarella cheese | 12.65

Upgrade your side:

Spicy Buffalo Chicken

 Mixed greens +1

 Onion rings +3

 Sweet fries +1

 Roasted veggies +3

chicken, hot sauce, bleu cheese, mozzarella,
green onion | 12.75

Fresh Spinach + Mushroom Calzone
baby spinach, spicy fontina sauce,
Kennett mushrooms, fresh mozzarella | 13.95

Pepperoni + Sausage Calzone

Buddha Bowl v
a multitude of fresh veggies + long noodles,
steeped in a flavorful umami broth
scented with red miso, fresh basil, cilantro + lime,
garnished with hard boiled egg | 12.95

imported pepperoni, sausage morsels,
bell pepper, onion, rustica tomato sauce | 13.50

 Grilled Chicken Breast +4
 Blackened Salmon Fillet +5

French Dip Hot Roast Beef

 Grilled Steak +6

slow roasted beef, cheddar cheese, au jus
for dipping, whipped horseradish, pub fries | 11.95

Salmon BLT Wrap

Burrito Bowl
avocado, Spanish rice, bell peppers, onions, radish,
roasted corn salsa, sour cream, jalapenos,
served in flour tortillas | 12.95

spicy grilled salmon, bacon, tomato, lettuce,
citrus aioli, flour tortilla, cole slaw, pub fries | 12.25

Maryland Crab Cake Sandwich

 Grilled Chicken Breast +4

brioche bun with spicy orange tartar sauce,
lettuce, tomato + red onion, pub fries, pickle | 14.95

 Grilled Steak +6

Tacos Birria GF

 Spicy Cauliflower +2

carnitas, pickled onions, queso fresco, corn tortillas,
Birria dipping sauce, Spanish rice & beans | 12.95
V: vegan

GF: gluten sensitive

Chicken + Cashew Stir Fry

Apple Spring Roll

chicken, broccoli, carrot, snow peas, peppers,
spinach, napa cabbage, mushrooms, onion,
spicy sweet + sour sauce, jasmine rice | 15.95

with vanilla ice cream | 5.95
with caramel + cookie crumble | 5.85

English Pub Fish + Chips

New York Cheesecake

craft beer batter dipped fresh fish, fries,
cole slaw, spicy orange tartar sauce | 16.95

with berry sauce | 6.25

Cedar Plank Salmon GF

Chocolate Budino

Chocolate Lava Cake
with whipped cream |5.95

salmon fillet infused with smoked cedar,
honey balsamic, roasted veggies + lemon orzo | 20.95

New York Strip (12oz)* GF
certified center cut steaks served with
pub fries, roasted veggies | 26.95

Maryland Crab Cakes
fresh lump crabmeat lightly bound, gently breaded +
sautéed, spicy orange tartar sauce,
pub fries, creamy cole slaw | 20.95

Chicken Fingers | 5.95
Buttered Noodles | 5.95
Pigs in a Blanket | 5.50
Steak + Fries | 10.50
Chicken Parmesan | 7.95
Nachos | 5.50
Hummus | 5.65
Cheese Pizza (starting 4pm)| 5.95
Hand-Dipped Milk Shakes | 5.95

Chicken Parmesan
parmesan breaded chicken, tomato sauce,
mozzarella, spaghetti | 14.95

Baby Back Ribs GF
down country goodness, slow basted, roasted, falling
off the bone tender, sweet potato fries, cole slaw
Your choice: mckenzie 27 BBQ or Blueberry BBQ
Half rack | 16.95 Full Rack | 20.95

Roasted Veggie Bowl V GF
seasonal vegetables tossed in zesty spices + olive oil,
roasted + caramelized, served over jasmine rice,
topped with spicy tomato aioli | 12.95

starting 4 PM
Each night we creates
an exciting dinner feature with a drink
available for 1, 2 or 4 persons.

McKenzie offers delightful private room
options and affordable food + beverage
packages for your next event.
Visit our comprehensive website for
details, videos and virtual tours
of all of our party spaces or ask for
a manager to give you a tour today!

Ask your server for tonight's delicious details!

*Government guidelines suggest that eating undercooked
animal derived foods may be harmful to your health.

V: vegan

GF: gluten sensitive

