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K O S G A S T R O P U B . C O M
@ KOSG A S T RO PU B

PROUD TO USE ORGANIC VEGETABLES, FRUITS & HERBS (WHEN AVAILABLE.)
22% gratuity added to groups of 10 or more. We politely decline separate checks on groups of 10 or more. 5.5% WI sales tax added to all guest checks.

*Consuming raw eggs or meats may increase your risk of foodborne illness.
We are not responsible for steaks ordered well-done. Medium well and well are butterflied.

ALLERGY WARNING:  Menu items may contain or come in contact with wheat, eggs, nuts, milk, shellfish & other allergens.  We are not a dedicated gluten-free kitchen.
Therefore, we cannot guarantee that your menu item is free of common allergens.

SPRING/SUMMER 2025
DINNER

TARRAGON CREAM SALMON Jasmine rice, seasonal vegetables 28

CHICKEN PARMESAN Spaghetti, San Marzano marinara, breadstick 26

WALNUT AND MUSHROOM SPAGHETTI Parmesan, spaghetti,
marinara, breadstick 26

BLISTERED TOMATO VINAIGRETTE SCALLOPS Jasmine rice,
asparagus 36

BOURBON GLAZED PORK CHOP Onion, herbed potato, seasonal
vegetables 29

BLACK AND BLEU BISON BURGER* Bleu cheese, fried onion,
bacon, lettuce, black and bleu aioli, french fries 23

8OZ TENDERLOIN* Tru�e herb butter, loaded baked, asparagus 46
Add a KOS Side Salad +10
STEAK ADDITIONS:
ONIONS +3
MUSHROOMS +5
3 JUMBO SHRIMP +10 Panfried or Blackened
3 SEA SCALLOPS +14 Panfried or Blackened

Signature Entrées
Share Entrée Charge +7
Add KOS Side Salad +10

COD
CHOICE OF: Batterfried or Broiled / Panfried or Blackened +1 
2 pc  16  • 3 pc  18 •  4 pc  20  
SCALLOPS Grilled 33 Panfried or Blackened +1 

JUMBO SHRIMP Batterfried 28 Panfried or Blackened  +1
SEAFOOD PLATTER Cod, shrimp, scallop
CHOICE OF: Batterfried or Grilled 35
Panfried or Blackened +1 

Seafood
All served with choice of French Fries or Baked Potato and KOS side salad or coleslaw.

+ SUBSTITUTE POTATO: Herbed Grilled Potatoes (+4), Loaded Baked (+4.75), Grilled Asparagus (+5)
Share Entrée Charge +7

Build Your Own
VEGGIES (+2.5 each) Fresh mushrooms / jalapeños / black olives
onions / tomatoes / green pepper / pineapple

MEAT (+3 each) Sausage / pepperoni / bacon / Canadian bacon

Extra Cheese +3    Extra Sauce or Garlic Butter +2

DELUXE 14” Sausage, pepperoni, onion, mushroom, green pepper 28
MEAT LOVERS 14” Sausage, pepperoni, Canadian bacon 26
HAWAIIAN 14” Canadian bacon, pineapple 25
PICKLE 14” Dill pickles, jalapeños, ranch 23

12” Italian Pinsa Crust Cheese 19 • 14” Thin Crust Pizza Cheese 17

GOAT CHEESE TRUFFLES Lemon honey, raspberry jalapeño 14
CHEESE CURDS Ranch 11
TRUFFLE FRIES Tru�e oil, parmesan aioli 12
14" GARLIC PIZZA FRIES Marinara 14
CHICKEN STRIPS Honey Mustard, BBQ or Ranch 12
DUCK WONTONS Sweet and Sour 14

SEASONAL VEGETABLE 9
GRILLED ASPARAGUS 9
KOS SIDE SALAD Choice of dressing 10
DRESSINGS ON THE SIDE: French / Honey Mustard / Bleu Cheese /
Ranch / Balsamic / Strawberry Balsamic / House Italian / 
Organic Olive Oil and Vinegar

Sides and Starters
( KOOSE): SHORT FOR KOSELIG. A NORWEGIAN CONCEPT SIGNIFYING GLOWING WITH WARMTH, KINDNESS, CARING,

TOGETHERNESS AND LAUGHTER, WHOLESOME FOOD AND A GOOD DRINK, COZINESS.




