Sharing
Chicken Wings

15

Charcu-te-rie

choose from: Truffle Honey,
Roasted Jalape�o, Bourbon BBQ,
Cayenne Cajun, Toronto Butter
Maple Lime Thyme or T-Kennedy-O (TKO)

Nachos

prepared meats and
cheeses with grainy mustard
and honey

17

kettle cooked tortilla chips,
bell peppers, marinated
tomatoes, jalape�os, banana
peppers, chorizo & beans,
jack cheese sauce, salsa,
chipotle sour cream
extra Nacho toppings:
Chicken 5, Steak 8,
Chorizo 6, Guacamole 3

Mongolian Beef Skillet

sliced striploin steak,
wild mushrooms, bell peppers,
onions, citrus soy sauce,
basmati rice

Spicy Shrimp Fajitas

bell pepper, red onion, jalape�os,
garlic, flour tortillas

20

14

16

2199 Salad

12

Caesar Salad

13

balsamic caesar, double smoked bacon,
parmigiana, fried capers,
with garlic crostini
5oz striploin steak 8

Margherita

17

The Garden Goat

17

house made tomato sauce,
mozzarella, bocconcini,
basil

garlic cream sauce, spinach,
wild mushrooms, roasted red pepper,
asiago cheese, chèvre, lemon herb,
chilli, truffle oil

Traditional

Bacon & Brie Pizza

garlic cream sauce,
mozzarella, spinach, bacon,
brie, chili, herbs

15

The “OPTION” Sandwich

16

El Pastor Tacos

17

Kennedy Burger

18

Classic Burger

16

bacon strips or a chicken breast, tomatoes,
arugula, guacamole, cucumber, alfalfa
sprouts, pickled onion, garlic feta aioli
OR both add 3
spiced pork, bacon, pineapple, corn tortilla,
salsa verde, pico de gallo
house made burger, fresh bun, Oka cheese,
mushrooms, truffle aioli
house made burger, fresh bun, lettuce, tomato,
onion, pickle, garlic feta aioli

** Burgers & sandwiches are served with your
choice of fries, 2199 salad, Caesar salad or
market vegetables
Chef’s Mac & Cheese 7
sides: Fries 6
Market Vegetables 5

Vegetable Pakora

13

Peppered Steak Poutine

15

Chef’s Daily Soup
Cream of Mushroom Soup

7
7

Quebec cheese curds, fresh cut
fries, bone marrow gravy

Steak & Tomato Salad

17

Noodle Bundle Bowl

15

cucumber, cherry tomato, carrot, nappa cabbage, bean
sprouts, peanuts, sesame vinaigrette, rice noodles
add ons:
chicken 5
cajun shrimp 8

house made tomato sauce,
basil, mozzarella, asiago
cheese, pepperoni, roasted
garlic

Grilled Vegetable Sandwich

15

chef’s choice

top striploin, tomatoes, on a bed of
arugula, topped with chèvre, chimichurri, cilantro
tomato vinaigrette, blueberry mignonette
mint & olive tapenade, fried artichoke

Pizza

grilled and marinated vegetables,
chèvre, arugula, kale, multi-grain ciabatta

15

Seasonal Mussels
chickpeas, spinach, onions
cauliflower, raita and curry
aioli

Salads
spring mix, radish, cucumbers and cherry
tomatoes

Steak Tataki

lightly seared AAA Ontario striploin,
scallions, cilantro, basil,
yuzu fruit ponzu sauce

Entrees

16

18

Blue Italian

18

Pizza de Trompo

17

pizza bianca, roasted garlic oil,
blue cheese, prosciutto, arugula,
green olives, caramelized onion,
parmigiana
house made salsa verde,
pastor pork, bacon, jalape�os,
pineapple

Steak Chimichurri

29

Chef’s Mac & Cheese

19

Kennedy Pad Thai

19

Fish & Chips

18

Fried Chicken & Waffles

22

Ontario Trout

26

grilled 10oz striploin,
tomato herb vinaigrette, fresh cut fries
porcini asiago cream sauce, wild mushrooms,
spinach, roasted garlic, lemon thyme
gremolata, truffle oil
chicken, shrimp, peanuts, garlic, carrot, finger chilli,
egg, bean sprouts, pad thai sauce, rice noodles
beer battered haddock, fresh cut fries,
coleslaw & tartar sauce
blueberry cornbread waffles, roasted jalape�o sauce,
coleslaw
pan seared rainbow trout, grilled asparagus,
fingerling potatoes, buerre blanc,
balsamic glaze

