STEAK. FISH. CHOPHOUSE. STEAK. FISH. CHOPHOUSE.

KAHILLS

SALADS
MAYTAG BLUE CHEESE

mixed greens, maytag blue cheese,
peaches, blood orange vinaigrette 8
chicken 10  blackened salmon 11
seared shrimp 11 sliced sirloin 12

CRANBERRY PECAN SPINACH
fresh spinach, pears, craisins, spicy
pecans, gorgonzola, applewood bacon,
red onion, cranberry vinaigrette 8
chicken 10 herb salmon 11

CC’'S SOUTHWEST
chopped romaine, grilled or blackened
chicken breast, tomatoes, shredded
cheddar, cilantro spiced black beans,
lime, fire roasted sweet corn, red onion,
fresh avocado, sweet bbq ranch 10.5

SALMON AVOCADO COBB
mixed greens, pan seared atlantic
salmon, fresh avocado, blue cheese
crumbles, applewood bacon, egg,
tomatoes, blue cheese vinaigrette 11.5

CHICKEN SHANGHAI
napa & red cabbage, peppered chicken,
carrots, wonton strips, candied cashews,
sesame peanut vinaigrette 9

SANDWICHES

served with choice of fresh fruit or fries

substitute kahill’s wedge, onion rings
or soup du jour, add $1

BLACKENED HALIBUT TACOS
fresh corn tortillas, cajun spiced
alaskan halibut, shaved lettuce,

tomatoes, red onion, cilantro
spiced black beans, mango,
fresh avocado, lime 10.5

STEAKHOUSE DIP
shaved prime rib, caramelized
onion, wilg mushrooms, provolone,
sourdough roll, rosemary au jus 11

REUBEN MELT
corned beef, braised kraut,
spicy remoulade, swiss,

grilled pumpernickel 8.5
ASIAGO CHICKEN

grilled chicken, asiago, fresh artisan
bread, served open face, lettuce,
tomato, red onion, basil pesto 9

BBQ BEEF PO’ BOY
slow braised beef, bold bbcLsauce,

sweet vinegar slaw, sourdough roll 8.5

CLUB

turkey, honey ham, bacon, lettuce,
tomato, mayo, wheatberry bread 8.5

CREATIVE
LUNCHEON

choose two items from below
to create your perfect lunch 8

SALAD
kahill’s wedge
chicken shanghai

cranberry pecan spinach

SOUP
soup du jour
kahill’s chili
french onion crock
sweet corn & crab bisque (add $1)

SANDWICH
club
reuben melt
kahill’s slider
chicken salad
bbq beef po’ boy

ENTREES

served with choice of kahill's wedge
or soup du jour & bread

STEAK TIP MARSALA
chairman’s reserve beef tips, caramelized
onion, tomatoes, mushrooms, herb
marsala sauce, smoked gouda
mashed potatoes 11.5

WHOLE WHEAT
PASTA PRIMAVERA
asparagus, sundried tomatoes, wild
mushrooms, sweet peas, garlic, roasted
shallot pecan beurre blanc 9.5

GRILLED SCOTTISH SALMON
asparagus, roasted cherry tomatoes,
chard lemon vinaigrette 10.5

SAUTEED CHICKEN BREAST
applewood bacon, wild mushrooms,
grapes, chicken jus, smoked gouda
mashed potatoes 11

BISON PAPPARDELLE
house made pasta, bison sausage,
wild mushrooms, tomatoes, shaﬁots,
nicoise olives, bourbon monte beurre

sauce, parmigiano reggiano 10.5

SHEPHERD'S PIE
fresh ground chairman’s reserve
beef, sweet peas, carrot, onion,
whipped potato crust, rich
guinness stout demi glaze 9

STEAK BURGERS

fresh ground steak burgers, served
with choice of fresh fruit or fries

substitute kahill’s wedge, onion rings
or soup du jour, add $1

MORGAN RANCH
WAGYU BURGER
nebraska wagyu beef, ripe brie,
vidalia marmalade, spice poached
anjou pear 14

CHEESEBURGER
lettuce, vine ripened tomato,
sweet red onion, bread &

butter pickles 8.5
BBQ BACON CHEESEBURGER

applewood smoked bacon, sweet
ggq sauce, choice of cheese 9.5

BISTRO BURGER
roasted red peppers, caramelized
onions, bistro sauce, vinegar slaw,

pepper jack 10
BLACK & BLUE BURGER

house blackened, maytag blue cheese,
roasted red pepper remoulade 10

BOURBON PORTABELLA
& SWISS BURGER

bourbon sautéed portabella
mushroom, gruyere 10.5

KAHILL’S SLIDERS (3)
grilled onions, bread & butter
pickles, cheddar 10

STEAK BURGER & FRITES
prepared how you like it,
house made pommes frites 5

SOUP

KAHILL’S CHILI
fresh ground chairman’s reserve
beef, sweet peppers, garlic, imported
bittersweet choco%ate, spices 4

FRENCH ONION CROCK

croutons, provolone, baked 4.5

SWEET CORN & CRAB BISQUE
tomato bisque, jumbo lump crab,
sweet corn, creme fraiche, basil oil,
herbed crostini S

SOUP DU JOUR
made daily, chef-inspired 3.5

18% gratuity will be added to parties of 6 or more. Please feel free to adjust gratuity commensurate to service.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

PARTIES, BANQUETS or SPECIAL EVENTS ~ ASK TO SPEAK TO OUR EVENT PLANNER

kahill’s steak fish & chophouse

385 east 4th street

south sioux city, ne

402.494.5025




