
Sweets & Treats 
Chocolate Coconut Tart cocoa crust, gooey chocolate rum center, toasted 

coconut, whipped cream 6  

Pumpkin Flan baked caramel custard, sweet pumpkin, salted sunflower 

seeds 6 

Carrot Cake rich cream cheese frosting between three decadent layers of 

our house made carrot cake  6  

Cinnamon Sugar Doughnuts warm cinnamon-sugar doughnuts 

served atop house made apple butter  with crème anglaise for dipping  6 

Sides 
Fries 

Mashed                   
Potatoes 

Cole Slaw 

Spanish 
Rice 

Potato Salad 

3.50 

 

Macaroni & 
Cheese 

Sautéed         
Vegetables  

4.50 

Special Events 
Sinclair’s Reserve  Claim your loyalty 

card now to start earning free food and 

access to Reserve limited special events! 

Ask your  server  for details. 

 

Malena Marcase Live December 22nd & 

29th from  6-9pm in the Bar.   

 

 

New Year’s Eve-Live Music 

Randy Rudd 7:30-Midnight!  

Serving Food til 11pm  

New Year’s Eve Special  

Lobster Mac & Cheese- creamy lobster 

stock, fresh local pasta, Maine Lobster 

Claw, chives, three cheese, buttery 

“lobster” cracker 

 

Brandied Apple Tart- crunchy 

philo, brandied soaked apples, 

whipped cream, toasted almonds 

Flatbreads 
#1  creamy alfredo, artichoke,   tomato, fresh basil, 

mozzarella 10   

#2  red sauce, pepperoni, mozzarella , red onion, 

fresh basil, roasted garlic  10 

#3 roasted potato, bacon, red onion, spinach, egg, 

s/p 10  

Thai Chicken peanut butter coconut spread, 

chicken, carrots, scallions, cilantro,  mozzarella, 

drizzled with sweet & spicy sauce  10  

Cheese yep, just cheese and red sauce  8  

Sandwiches 
Sinclair Burger  house-seasoned, fire-grilled 
burger topped with cheddar, lettuce, tomato, red 

onion and Dijon mayo  10.5  

Bacon Jam Burger sweet and spicy house made 

steak sauce, cheddar, bacon jam, fried jalapenos, 

arugula  10.5 

Hippie Chick Sandwich peanut butter, carrot, 

cucumber, grilled chicken, honey wheat 10.5 

The Oso  pulled pork, pepper jack cheese, onion 

straws, chipotle aioli on a toasted brioche bun  10.5  

Salmon Club  grilled 6 oz. Norwegian salmon fillet, 
bacon, provolone, lettuce, tomato, onion,   lemon  

caper aioli on toasted honey wheat  14 

Street Tacos  two pulled pork soft tacos with red 
cabbage, pico, feta and chipotle aioli sauce, served 

with Spanish rice  10.5  

Cracked Pepper Turkey  sliced turkey, sundried 
tomato garlic aioli, provolone, grilled onion, lettuce 

and tomato on toasted honey wheat  10.5 

Entrees 
Chicken Caprino  seasoned grilled chicken 

breast, fried polenta cake & sautéed spinach, creamy 

garlic sauce with sundried tomato 15   

Hand-cut Ribeye  grilled 14 ounce ribeye steak, 

topped with a creamy herb and garlic cheese, mashed 

potatoes and sautéed green beans 26   

Fish ’n Chips  beer-battered flaky cod, house cut fries 

and lemon caper aioli  15   

Pork Loin Chop  hand-cut, rosemary citrus brined, 

roasted sweet potatoes, brussel sprouts, bacon, walnuts 

15   

Swordfish Soft Tacos  6 oz. grilled swordfish, sea-

soned black beans, pepita pesto, tomatillo salsa 15.5   

Honey-Peppered Salmon  6 oz. Norwegian  salmon, 

pan-seared with honey and cracked pepper, served with 

mashed potatoes and sautéed green beans  17   

 

 

Soup of the Day 
Cup 4  Bowl 6 

Add a Toast Point 1.5 

Hours M-Th 11:30-9:00 Fri-Sat 11:30-10:00 

Sunday Brunch Buffet  10:30-1:30 

Happy Hour  Daily 3-7pm in the Bar 

Private Room Available   816.224.3811 

a place to gather 

Garden Choices 
Small Side Salad iceberg, grated carrots,       

cheddar cheese, croutons  3 

Caesar Salad romaine, parmesan, garlic           

croutons, tossed in house made Caesar  7 

Sinclair Salad romaine, red onion, kalamata 
olives, sundried tomatoes, walnuts, feta , house 
vinaigrette  7 

 Harvest Salad shredded carrots, cranberries, 

goat cheese, romaine, balsamic, 7 

         grilled chicken +5                Norwegian salmon  +8 

Steak and Potato Salad spinach greens, feta, red 
onion, mustard vin, fingerling potatoes, green 
beans, grilled steak 15 

Shared Plates 
Loaded Potato Croquettes  mashed red      
potatoes with bacon, cheddar cheese, & scallions, 
lightly fried, sour cream  8   

Lump Crab Cakes  baked and served with 

roasted corn salsa and green onion aioli  13 

Spin Dip  creamy house made spinach and                 

artichoke dip, pita points  8  

Calamari breaded to order and flash fried, served 
with fried banana peppers and jalapeños, chipotle 
aioli  8  

Hummus Duo  seasonal and roasted garlic hum-
mus, served with pita points and vegetables, topped 
with feta and olive oil drizzle 8  

Pasta Selections  
  grilled chicken +5                     

  sautéed shrimp +7 

Alfredo  made to order rich creamy alfredo sauce 

and linguini, parm cheese  11 

Kale Pesto baby kale, walnut-parmesan pesto, 

sun dried tomatoes, lemon zest 10 

Garlic Chili Oil house made chili oil, , toasted gar-

lic, parsley, white wine, linguini 12 

Grown-Up Mac & Cheese  bacon, cracked pepper 

and toasted bread crumbs  12 

Spaghetti Squash Spaghetti  mushrooms, on-

ions, spinach, red sauce, parmesan 11 

Drinks  

Consuming raw or undercooked meals, poultry, seafood, shellfish, or eggs may  increase your risk of foodborne illness. 



  

 

 

 

 

 

 

 

Specialty  Martinis 

Cold Drinks 
Adults  2  Child  1 

 
Coke  Diet Coke  Dr. Pepper  Sprite  

Root Beer  Diet Dr. Pepper 
Fanta Orange  Lemonade 

 
Fresh Brewed Iced Tea 
Sweet or Unsweetened 

Flavors : Peach, Strawberry,  Mango                    

Raspberry, Blueberry   +1  
 

Hot Coffee or Tea  2 

Banfi Chianti Superior Tuscany 27 

Beringer White Zinfandel 17 

Bridlewood Pinot Noir 22 

Canyon Road Moscato 17 

Ch St Michelle Riesling Washington 24 

Cupcake Sauvignon Blanc 19 

Canyon Road Chardonnay 17 

Clos du Bois Chardonnay 21 

Coppola Shiraz California 25 

Cupcake Merlot 19 

Canyon Road Cabernet Sauvignon 17 

Ecco Domani Pinot Grigio 18 

Josh Cellars Cabernet Sauvignon 28 

Louis Martini Cabernet Sauvignon 30 

Sea of Red—Red Blend  

Skyfall Merlot Washington 27 

St. James Winery—Velvet Red  

Trivento Reserve Malbec Mendoza 26 

Blue Bombsicle  
UV Blue Vodka, Blue Curacao, house 
made sweet and sour 

7 

Chocolate  
360 Double Chocolate Vodka, choco-
late liqueur, chocolate syrup 

7 

Heavenly Martini 
Rum Chata, Banana Liquor, Ginger 
Liqueur, pineapple juice 

7 

Kinky Flirtini 
Kinky Pink, 360 lemon vodka, sprite 

7 

Lemon Drop 
360 Lemon Vodka, lemon juice 

7 

Orange Dreamsicle 
Pinnacle Whipped Vodka, orange 
juice, Sprite 

7 

Pineapple Upside Down Cake 
Pinnacle Cake Vodka, Amaretto, 
pineapple juice 

7 

Very Berry Cosmo 
360 Georgia Peach Vodka, Cointreau, 
cranberry and lime juice 

7 

Bud Light 4 

Budweiser 4 

Coors Light 4 

Corona 4.5 

Corona Light 4.5 

Dos Equis 4.5 

Dos Equis Amber 4.5 

Guinness Pub Draw 6 

KC Bier Dunkel 5 

Lagunitas IPA 5 

Martin City—Yoga Pant   

Martin City—Hard Wave IPA  

Michelob Ultra 4.5 

Miller  Light 4 

Modelo  

Red’s Blueberry Ale  

Samuel Smith 6 

Shlafly Hefeweizen 5 

Shock Top 5 

Stone IPA 5 

  

  

  

  

Bottle Beer 

Arcadian Moon   

Kolsh 5 

Brown Ale 5 

2000 psi IPA 6 

Milk Stout 5 

Octoberfest 5 

  

Boulevard Wheat 5 

Bud Light 4.5 

Michelob Ultra 4.5 

Draft Beer Beringer White Zinfandel 6.5 

Bridlewood Pinot Noir 9 

Canyon Road Moscato 6.5 

Canyon Road Cabernet 6.5 

Canyon Road Chardonnay 6.5 

Canyon Road Merlot 6.5 

Canyon Road Pinto Grigio 6.5 

Canyon Road Pinot Noir 6.5 

Cupcake Merlot 8 

Clos du Bois Chardonnay 8 

Cupcake Sauvignon Blanc 8 

Ecco Domani Pinot Grigio 7.5 

Josh Cellars Cabernet Sauvignon 10 

Louis Martini Cabernet Sauvignon 10 

Relax Riesling 9 

Wine by the Glass 

Wine by the Bottle 

Bloody Mary 
House-infused vodka, house made 
Bloody Mary blend, topped with a 
savory veggie skewer 
+2 Goose or Ketel One 
+1 Tito’s or 360 
* Ask about spicy vodka 

6 

Manhattan 7 
Maker’s Mark, bitters, sweet vermouth 

Martini—Gin 7 
+2 Hendrick’s or Tanqueray  
+1 Bombay Sapphire  
+1 hand-stuffed blue cheese olives 

Martini—Vodka 7 
+2 Goose or Ketel One  
+1 Tito’s or 360  
+1 hand-stuffed blue cheese olives  

Mimosa 
Orange Juice and Champagne 

6 

Mojito 7 
Bacardi Rum, fresh mint, lime, club soda 
& Sprite 
+ Peach, Strawberry, Raspberry,  Mango  
or Blueberry  +.50 
 

Moscow Mule 
360 Vodka, Ginger Beer, lime juice 
in a copper mug 

7 

Old Fashioned 
Maker’s Mark, bitters and sugar 

7 

Sidecar 
Brandy, Cointreau, lemon juice 

6 

Traditional Favorites 
Bahama Mama 
Malibu Rum, banana liqueur, orange 
juice, pineapple juice, grenadine 

6 

Berryoska 
360 Vodka, strawberry puree, basil, 
lemonade, Sprite 

6 

Bulldog Smash 
Crown Royal, Cointreau, peach puree, 
fresh mint, lemon juice 

7 

Flying Dragon 
Bacardi Dragon Berry Rum, cranberry 
juice, Sprite 

6 

Gameday Kool-Aid 
Show your Chiefs (UV Cherry) or Roy-
als (UV Blue) Pride with a blend of 
lemonade, Sprite 

6 

Kinky Mama 
Kinky Blue, Malibu Rum, pineapple 
juice 

6 

Mandarin Sunrise 
360 Mandarin Vodka, Peach Schnapps, 
pineapple and orange juice, grenadine 

6 

Perfect Peach Sangria 
Beringer White Zin, Bacardi rum, 
peach puree, orange & pineapple 
juice, Sprite 

7 

Royal Ice Tea 
Vodka, Rum, Gin, Triple Sec, Blue Cu-
racao, our house made sweet and 
sour, Sprite. 

6 

Ruby Red Sangria 
Canyon Road Cabernet, Bacardi Rum, 
Ruby Red grapefruit juice, Sprite 

7 

Rum Punch 
Bacardi Rum, dark Rum, mango puree, 
orange and pineapple juice 

6 

Sinclairita 
1800 Tequila, Grand Marnier, our 
house made sweet and sour 

8 

Sinclair Twisted Tea 
Grey Goose, CruzanKey Lime Rum, 
Tanqueray, Jose Cuervo, our house 
made sweet and sour, Coke 

8 

Tennessee Apple 
Jack Daniels, Apple Pucker, our house 
made sweet and sour, Sprite 

7 

Sinclair Signatures 


