
 FALL/WINTER 2025
DINNER

BUILD YOUR OWN
VEGGIES +2.5 ea
Fresh mushrooms • onions 
jalapeños • black olives
tomatoes • green pepper
pineapple
MEAT +3 ea
Sausage • pepperoni
bacon • Canadian bacon
Extra Cheese +3
Extra Sauce or Garlic Butter +2

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

DELUXE 14” · 28
Sausage, pepperoni, onion,
mushroom, green pepper 

MEAT LOVERS 14” · 26
Sausage, pepperoni,
Canadian bacon
HAWAIIAN 14” · 25
Canadian bacon, pineapple
PICKLE 14” · 23
Dill pickles, jalapeños, ranch

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

DUCK WONTONS · 16
Sweet and sour
BEET SIDE SALAD · 13
Pickled beet, red onion,
chevre, apple,
candied walnut
GRILLED
ASPARAGUS · 9
KOS SIDE SALAD · 10
Choice of dressing
DRESSINGS ON THE SIDE:
Ranch • French • 
Balsamic • Honey Mustard • 
Bleu Cheese • House
Italian • Cherry Balsamic •
Cranberry Orange
Vinaigrette • Organic Olive
Oil & Vinegar

S IDES  AND STARTERS

TWO PIECE COD · 19
(WHEN AVAILABLE)

CHOICE OF: Batterfried
or Broiled
Panfried or Blackened +1
Add 1 piece cod +3.5
TWO PIECE
HADDOCK · 16
(WHEN AVAILABLE)

CHOICE OF: Batterfried
or Broiled
Panfried or Blackened +1
Add 1 piece haddock +3

SEAFOOD

SCALLOPS · 34
Grilled
Panfried or Blackened +1  
JUMBO SHRIMP · 29
Batterfried
Panfried or Blackened  +1
SEAFOOD PLATTER · 37
Cod, shrimp, scallop
CHOICE OF: Batterfried or Grilled
Panfried or Blackened +1

All served with choice of French Fries or Baked Potato & KOS Side 
Salad or Coleslaw. Substitute Potato: Herbed Grilled Potatoes +4
Loaded Baked +4.75 Mashed +4 Grilled Asparagus +5 
Share Entrée Charge +7

SPICED CURRY
SALMON · 30
Jasmine, asparagus
CHICKEN
SCHNITZEL · 28
Herbed potatoes, mustard
ale, seasonal vegetable
SMOTHERED PORK
CHOP* · 29
Mashed, mushroom onion
gravy, seasonal vegetable
RED PEPPER PESTO
ALFREDO · 30
Linguini, shrimp
SUB Chicken 28
Vegetarian 23
PANFRIED
DILLED ORANGE
ROUGHY · 30
Loaded baked, asparagus

S IGNATURE  ENTREES
Add KOS Side Salad +10     Share Entrée Charge +7

BLUEBERRY BASIL
BISON BURGER* · 24
Provolone, bacon,
arugula, blueberry basil
chutney, garlic thyme
aioli, French fries
8OZ
TENDERLOIN* · 52
Herb garlic butter,
mashed, asparagus
SUB Brandy Peppercorn +3
Add a KOS Side Salad +10
STEAK ADDITIONS:
Onions +3
Mushrooms +5
3 Jumbo Shrimp +11
Panfried or Blackened
3 Sea Scallops +15
Panfried or Blackened

FOUNTAIN DRINK · 4 ea
(Includes 1 FREE Refill)
Coke, Diet Coke, Sprite, Mellow Yellow,
Lemonade, Unsweet Tea, Raspberry Tea

BEVERAGES
ORGANIC COFFEE · 4.50
ORGANIC HOT TEA · 3.50 ea

1919 ROOT BEER · 4.5 ea
(16 oz can)

( KOOSE): Short for koselig. A norwegian concept signifying glowing with warmth, kindness, caring,
togetherness and laughter, wholesome food and a good drink, coziness.

ACCEPTED FORMS OF PAYMENT:
Cash • Credit Cards • Apple Pay (CC Only)
KOS Gift  Certificates
WE DO NOT ACCEPT DEBIT CARDS.
We charge a 3% credit card surcharge. Fee is
not greater than the applicable merchant
discount rate for Visa Credit Card transactions.
We cannot run debit cards as credit cards or
impose a surcharge fee on debit cards.

105 West State Street | Westby, WI • (608) 634-3314 • KOSGastroPub.com •       @KOSGastroPub

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

*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 & cannot guarantee that your menu item(s) is free of common allergens.




