ENTREES

bbq beef brisket $20
sandwich

M DINNER SATURDAY, 3/28
coffee & chili rubbed beef brisket cooked low &

STARTERS

just a side salad S6
Little Leaf lettuce, pickled red onion,
balsamic tomatoes, English cucumber
& herb vinaigrette

*V *GF

chips n chorizo $13

queso
fresh fried yellow corn tortilla chips,

spicy sausage queso, pico de gallo
& scallions

french onion soup $8

crock
rich beef broth loaded up with sweet

onions, topped with crusty bread &
melty Swiss cheese

DESSERT

chocolate pots de $10
creme

rich, velvety French custard made by
baking or blending cream, egg, sugar,
& high-quality chocolate, topped
with fresh whipped cream &a

luxardo cherry

*GF

lemon cheesecake $8
light & fluffy because it's not baked!
whipped cream folded into
homemade lemon curd & pecan-
graham cracker crust

slow, homemade Kansas style bbq sauce &
frizzled onions on a griddled brioche bun, served
with fries, side salad or bacon red bliss potato
salad
chicken bacon ranch $19
buttermilk fried chicken, Little Leaf lettuce,
tomato, homemade buttermilk ranch, on griddled
brioche bun, served with fries, side salad or
bacon red bliss potato salad

add maple buffalo sauce +$1

mediterranean $18
flatbread

arugula-parmesan pesto, kalamata olives, balsamic
tomatoes, shredded mozzarella & roasted red
peppers, topped with a hot honey drizzle

“V

Louisiana shrimp 3819
po boy

crispy, cornmeal-battered fried shrimp, served on
toasted French bread with zesty remoulade
sauce, shredded iceberg lettuce, tomatoes, &
pickles, served with fries, side salad or bacon red
bliss potato salad

wedge salad $19
crispy Iceberg wedge, avocado ranch dressing,
crumbled blue cheese, sweet balsamic cherry
tomatoes & applewood smoked bacon

served with your choice of: blackened salmon,
cornmeal-battered fried shrimp, buttermilk fried
chicken or roasted chicken

“GFV

re'y M%& ;ymmgw

PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES.
*GF-GLUTEN FREE OR CAN BE MODIFIED TO BE *V- VEGETARIAN OR CAN BE MODIFIED TO BE
*CONSUMING RAW OR UNDERCOOKED FOOD MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS



Her Weon

SPECIALTY COCKTAILS

vanilla vodka blueberry lemonade $11
house infused vanilla vodka, KRO's blueberry lemonade

bourbon peach arnold palmer $11
Berkshire bourbon whiskey, peach, fresh iced tea & KRO's lemonade
pineapple coconut margarita $12

Hornitos tequila, pineapple juice, coconut cream, triple sec, lime,
simple syrup

winter aperol spritz S$11
Aperol, Prosecco, POM, lime, club soda

cucumber lime g&t $11
Greylock gin, lime, cucumber, tonic water

grapefruit mojtio S11

Deep Eddy grapefruit vodka, lime, mint, Sprite

BEER & CIDER NON-ALCOHOLIC
UFO Blueberry $7 SODA -$2.25
Angry Orchard $7 Coke, Diet Coke, Sprite, Ginger Ale
Miller Lite $5 KRO'S LEMONADE -$3.25
Harpoon IPA $6 classic, blueberry, cranberry, pomegranate,
Dogfish Head Grateful Dead Pale Ale $7 or lavender
Coffeehouse Porter $7 FRESH BREWED ICED TEA -$3.25
New England Logger $7 unsweet, lemon, sweet, pomegranate, or
peach
ARNOLD PALMER -$3.25
WINE & BUBBLES 2 lemonade & 2 iced tea
Cupcake Prosecco $11 SPINDRIFT SELTZER WATER -$2.75
William Hill Chardonnay $12 mango -orange

Woodbridge Chardonnay $11
Woodbridge Pinot Grigio $11
Robert Mondavi Pinot Noir $11
Spellbound Cabernet $11




	Menu
	DINNER SATURDAY, 3/28
	ENTREES
	bbq beef brisket sandwich
	$20
	coffee & chili rubbed beef brisket cooked low & slow, homemade Kansas style bbq sauce & frizzled onions on a griddled brioche bun, served with fries, side salad or bacon red bliss potato salad


	STARTERS
	just a side salad
	$6
	Little Leaf lettuce, pickled red onion, balsamic tomatoes, English cucumber & herb vinaigrette *V *GF

	chicken bacon ranch
	$19
	buttermilk fried chicken, Little Leaf lettuce, tomato, homemade buttermilk ranch, on griddled brioche bun, served with fries, side salad or bacon red bliss potato salad       add maple buffalo sauce +$1

	chips n chorizo queso
	$13
	fresh fried yellow corn tortilla chips, spicy sausage queso, pico de gallo & scallions

	mediterranean flatbread
	$18

	french onion soup crock
	$8
	arugula-parmesan pesto, kalamata olives, balsamic tomatoes, shredded mozzarella & roasted red peppers, topped with a hot honey drizzle *V
	rich beef broth loaded up with sweet onions, topped with crusty bread & melty Swiss cheese

	Louisiana shrimp po boy
	$19


	DESSERT
	crispy, cornmeal-battered fried shrimp, served on toasted French bread with zesty remoulade sauce, shredded iceberg lettuce, tomatoes, & pickles, served with fries, side salad or bacon red bliss potato salad
	chocolate pots de creme
	$10
	rich, velvety French custard made by baking or blending cream, egg, sugar, & high-quality chocolate., topped with fresh whipped cream &a luxardo cherry *GF

	wedge salad
	$19
	crispy Iceberg wedge, avocado ranch dressing, crumbled blue cheese, sweet balsamic cherry tomatoes & applewood smoked bacon served with your choice of: blackened salmon, cornmeal-battered fried shrimp, buttermilk fried chicken or roasted chicken *GF,V

	lemon cheesecake
	$8
	light & fluffy because it’s not baked! whipped cream folded into homemade lemon curd & pecan-graham cracker crust


	Kro’s on the Common

	Bev Menu
	SPECIALTY COCKTAILS
	$11
	vanilla vodka blueberry lemonade
	bourbon peach arnold palmer

	$11
	pineapple coconut margarita

	$12
	winter aperol spritz

	$11
	cucumber lime g&t

	$11
	grapefruit mojtio

	$11

	BEER & CIDER
	NON-ALCOHOLIC
	WINE & BUBBLES


