

Award Winning

best restaurant 6 years in a row!
Established - 1995

Owners Chef Kevin and Lindy Lynch

Appetizers
Shrimp Cocktail

$9.75



Chicken Fingers $7.95

5 fresh jumbo shrimp with zesty cocktail sauce

Served with honey mustard

Popcorn Shrimp $7.75

Buffalo Chicken Fingers $8.50

Spicy breaded mini shrimp with a cajun mayo

Tossed with our famous homemade wing sauce and
served with blue cheese

Baked Clams $6.95

Dipping
Sauces
Blue Cheese
Ranch
Honey Mustard
Horseradish
Sour Cream

Homemade bread stuffing with chopped clams

Mike’s Buffalo Wings $9.95

Mike’s Steamed Clams $10.75

Tossed in our famous homemade wing sauce and served
with celery and blue cheese

EXTRA SAUCE
add .25¢

Crock of Chili

CAJUN SAUCE
add .75¢

One dozen hard shell clams with jalapenos, celery and garlic broth

Jalapeno Poppers with salsa $6.75
Fried jalapeno stuffed with cheddar cheese

Sampler Platter $8.95

Potato Skins $6.75
Two potato halves topped with homemade chili, cheddar,
and sour cream

Smothered Fries $6.95
French Fries smothered in melted cheddar cheese and
bacon bits served with choice of dipping sauce

Mozzarella Sticks $7.50

$3.95



Blackened Shrimp Caesar Salad $15.75

Mixed romaine and iceberg lettuce, grape tomatoes,
cucumber, onion, grated carrots, and croutons with
choice of dressing

With 5 Jumbo Shrimp.

Buffalo Chicken Salad

$7.95

Crisp romaine lettuce, garlic croutons, Caesar dressing
and shaved parmesan cheese

Grilled Chicken Caesar Salad $11.95
Blackened Chicken Caesar Salad $12.75
Cobb Salad
$10.95
Bacon, gorgonzola, avocado, hard-boiled egg over
tossed salad with choice of dressing. Chicken add $4.00

$14.95

With 5 Jumbo Shrimp.

Cup of Soup

Deep fried mini tacos served with salsa and sour cream

Salads

With homemade marinara sauce

Grilled Shrimp Caesar Salad

Mini Tacos $6.75
Deep fried and served with bleu cheese dressing

Deep fried shrimp stuffed with spicy cheese - served
with cocktail sauce.

Caesar Salad

Wings, mozzarella sticks, baked clam and popcorn
shrimp served with homemade marinara sauce and
bleu cheese dressing

Mushroom Caps $7.75

Shrimp Jammers $7.95

Tossed Salad

$5.95

(award winning)
Homemade with a touch of spice.
Cheddar cheese add 50¢

$3.50

Tuna Salad

$8.75

Piled high on house salad with choice of dressing

Chef Salad

$10.95

Blue Cheese*,
Ranch, Caesar,
White Zinfandel
Vinagrette,
Honey Mustard*,
Balsamic
Vinagrette*,
Thousand
Island*,
Olive Oil &
Vinegar

Sliced ham, turkey, american and swiss cheese over
house salad garnished with hard boiled egg and choice
of dressing.

Soups

Crock of Soup

See our specials menu for todays home-made
selection. Served with VT oyster crackers

$13.75

Chicken fingers tossed in our famous wing sauce
served over house salad with bleu cheese dressing
and bacon bits

Dressings

$4.50

*home made



Served in a hearty bowl sized crock, see our
specials menu for todays home-made selection.
Served with VT oyster crackers

Onion Soup

$4.95

Served in a hearty bowl sized crock, topped
with melted cheese and toasted bread.

~ If you have a food allergy, let your server know ~
WARNING: Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness; especially if you have certain medical conditions.

Beef Burgers
Classic Burger

$8.95

Blackened Burger

⁄2 lb. 100% beef. Juicy and delicious!

1

Cheese Burger

$9.50

⁄2 lb. 100% beef. Choice of american, swiss, VT cheddar
or mozzarella

$9.95

⁄2 lb. 100% beef. Choice of american, swiss, VT cheddar
or mozzarella, plus bacon

$9.95

⁄2 lb. 100% beef. Vermont cheddar, sauteéd onion, bacon
and side of BBQ

⁄2 lb. 100% beef. Topped with homemade chili, american
cheese, lettuce and tomato

$9.95

⁄2 lb. 100% beef. Mushrooms & melted mozzarella
cheese

1

Extra cheese, bacon, mushrooms - 75¢ extra
Sauteed onions, wing sauce - 75¢ extra
Blackened - 75¢ extra
Lettuce / Tomato - 50¢ extra
Sweet Potato Fries - 75¢ extra
Steak Fries - 75¢ extra

HOT SANDWICHES
Bacon, Lettuce & Tomato



COLD SANDWICHES

$7.95

Homemade Tuna Fish Salad

Lean crispy bacon and a lot of it! Mayo on request

Classic Grilled Cheese

french fries,
potato salad,
cole slaw, chips,
cottage cheese,
mixed fruit,
or onion rings.

Customize Your Fries:

Sandwiches

$7.95

Chunk white tuna tossed with celery and mayo. Lettuce
and tomato available upon request

$6.50

Your choice of cheese. With bacon or ham add $1.00

Sliced Deli-Style Turkey

Chicken Cutlet

On your choice of bread. Lettuce, tomato and mayo
available upon request

$8.75

Grilled or fried and served on a kaiser roll with lettuce,
tomato, and cajun mayo upon request.

Grilled Chicken Moon Burger

$9.50

$7.75

Kevin’s Roast Beef Sandwich

$8.75

Mushrooms and Mozzarella on a kaiser roll

Our own slow-roasted and thinly sliced roast beef.
Lettuce, tomato and mayo available upon request

Two Nathan’s Hotdogs

Black Forest Ham and Cheese

$6.25

Hot dogs on toasted buns. Chili & cheese add $1.50

Veggie Burger
Fish Burger

$8.50
$9.95

Fresh breaded fried flounder filet on a Kaiser roll with
lettuce, tomato and tartar sauce on the side

Kevin’s French Dip

$9.75

Our own slow-roasted beef on melted mozzarella garlic
bread. Served with Au Jus. A local favorite!

Chicken Parmesan Hero

$9.50

Breaded chicken with marinara and melted cheese.

Onion Rings $5.95
Basket of French Fries $5.50
Sweet Potato Fries $6.25
Today’s Potato
$2.95

$7.50

Ham piled high on your choice of bread and cheese.
Lettuce, tomato and mayo available upon request

On whole wheat toast with lettuce, tomato and a side of
thousand island dressing

Made with 100%
freshly ground beef,
our half-pound
burgers are cooked
to order with a
pickle and sliced
onion and

includes your
choice of one:

Customize Your Burger:

$9.95

1

Moon Burger

Kevin’s Burger
1

1

Mike’s Burger

Award
Winning
Burgers!

⁄2 lb. 100% beef. Rubbed with cajun spices and cooked
on a cast iron pan with mozzarella cheese, lettuce and
tomato, topped with wing sauce

1

1

Bacon Cheese Burger

$9.95



Customize Your Sandwich:

Our
sandwiches
are served
with
a pickle on a
kaiser roll, wrap,
rye, white or
whole wheat
bread and

includes your
choice of one:
french fries,
potato salad,
cole slaw, chips,
Cabot cottage
cheese,
mixed fruit,
or onion rings.

Extra cheese, bacon, mushrooms, or jalepeños - 75¢ extra
Sauteed onions, wing sauce - 75¢ extra
Lettuce and tomato - 50¢ extra
Club sandwiches - $1.50 extra
Blackened - 75¢ extra

Customize Your Fries:
Sweet Potato Fries - 75¢ extra
Steak Fries - 75¢ extra

Side Orders

Home Made Cole Slaw $4.75
Home Made Potato Salad $4.75
Garlic Bread $3.95
Mozzarella Garlic Bread $4.95



Our potato salad
and cole slaw are
home made!

Linguine & Scampi Butter $5.75
Linguine & Marinara Sauce $5.75
Today’s Vegetables $4.95
Cabot Cottage Cheese $3.95

~ If you have a food allergy, let your server know ~
WARNING: Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness; especially if you have certain medical conditions.

Entrées



Freshly prepared using choice quality meat, chicken, fish and vegetables. All beef is USDA choice.
Tossed salad available as substitute for vegetable or potato for $2.00.
Dinner rolls and flat bread served upon request.

~ VEGETARIAN ~

~ BEEF ~
Filet Mignon

Linguine & Vegetables

$17.95

Hand cut tender USDA choice beef cooked to perfection

Mike’s Famous Marinated Steak

$20.50

Hand cut sirloin steak cooked to perfection in our famous marinade.
Served with potato and vegetable

Delmonico Steak

$21.95

Hand cut, topped with au jus & served with potato and vegetable

Blackened Sirloin Steak

$20.50

$8.50

On whole wheat toast with lettuce, tomato, a side of thousand island
dressing and choice of side

Penne Pasta

$13.50

~ SEAFOOD ~

$19.50

Handcut juicy sirloin steak served with potato and vegetable

Veal Cutlet Parmigiana

Veggie Burger

In a creamy parmesan sauce tossed with mushrooms and broccoli, with a
side of garlic bread

Hand cut cajun style served with potato and vegetable

Char-Broiled N.Y. Strip Sirloin

$9.95

Fresh vegetables with linguini and garlic bread. Topped with your choice
of homemade marinara sauce or scampi butter
creamy parmesan sauce $1 extra

Shrimp Parmigiana

$15.95

A freshly breaded veal cutlet topped and baked with marinara and
mozzarella cheese and served with linguini and garlic bread

$17.50

6 Breaded shrimp topped with marinara sauce and mozzarrella cheese
served with linguini, marinara and garlic bread

Shrimp Scampi

$ 17.50

6 Jumbo shrimp broiled with our homemade garlic butter and herb blend
on a bed of linguini with vegetable

STEAK TEMPERATURES

Fried Fantail Gulf Shrimp
Rare

Medium Rare

Medium

Medium Well

Well Done

RED
COOL CENTER

RED
WARM CENTER

PINK
HOT CENTER

SLIGHTLY PINK
HOT CENTER

CHARRED
COOKED THROUGH

$ 17.50

6 Freshly breaded jumbo shrimp served with potato and vegetable and tartar
or cocktail sauce

Fried Clam Strips

$13.95

Clam strips served with potato, vegetable and tartar or cocktail sauce

Fried Flounder Filet

~ CHICKEN ~
Chicken Cutlet Parmigiana

$14.95

A freshly breaded chicken cutlet topped and baked with homemade marinara
and mozzarella cheese and served with linguini and garlic bread

Blackened Chicken Cutlet

$15.95

Freshly breaded flounder fried and served with tartar or cocktail sauce,
potato, vegetable and lemon

$15.95

Broiled Fresh Flounder Filet

$15.95

Fresh and broiled with lemon, white wine, and butter served with potato
and vegetable

Served cajun style with our famous wing sauce and potato and vegetable

Cajun Stuffed Flounder Filet

Grilled Chicken

Filled with our homemade spicy seafood stuffing served with potato and
vegetable and broiled with our famous wing sauce

$14.95

Topped with our famous wing sauce served with potato & vegetable

Honey Stung Fried Chicken

Fish and Chips

$12.95

$16.95

$10.95

4 pieces; a breast, leg, thigh and wing served with potato and vegetable

Deep fried beer battered cod served with steak fries, cole slaw and choice
of tartar or cocktail sauce.

Penne Pasta with Chicken

Broiled Salmon

$17.50

Grilled chicken, mushrooms and broccoli in a creamy parmesan sauce,
with a side of garlic bread.

Buffalo Chicken Finger Platter

$11.75

With our own wing sauce served with french fries and coleslaw

$16.95

Fresh salmon broiled with lemon, white wine, and butter, served with
potato and vegetable

Sea Scallops Scampi $18.75

Desserts

Broiled sea scallops scampi style with our homemade garlic butter and
herb blend, over linguine with vegetables



See our specials for today’s selections of dessert, including Ice Cream and many home-made including
Brulee, Bread Pudding, Cheesecake, and More!

~ If you have a food allergy, let your server know ~
WARNING: Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness; especially if you have certain medical conditions.

Kevin's Sports Pub & Restaurant - A Short History
The brick building that is now home to Kevin's restaurant was built by H.C.
Simmons in 1903 and was originally the North Bennington Post Office.
This historic location has been run as a restaurant and bar nearly continuously since the 1920's. Kevin and Lindy Lynch have been the proud
owners since 1995. This popular eating establishment has flourished with
patrons from second home owners, visitors, and many faithful locals. Known
as the place “where the locals go” for great food, great service and great
prices, the staff makes everyone feel like family. Kevin's forty plus years of
experience preparing wholesome, fresh, homemade food epitomizes the
"slow food" movement. He uses only the best quality food at the most
affordable prices. The food is always delicious and reliable. Known as not
only a fine chef but a teacher as well, Kevin has wowed the public with his
creative and satisfying menu. He regularly helps other restaurants and
trains up-and-coming cooks and future restaurateurs. Originally from Long
Island, Kevin came to Vermont to ski and stayed to become one of the backbone businesses in the Bennington Area. The fresh, homemade food plus the
Kevin’s Co-owners Chef Kevin and Lindy Lynch
warm and inviting atmosphere create the perfect combination that keep people coming back year after year. Kevin and Lindy care about their local community too. They play an active role in the Bennington
Chamber, Norshaft Lions and donate generously to the community.
Many members of Kevin's staff have been there from the very beginning. They are all loyal, friendly people who welcome the
opportunity to serve you, whether you are a tourist, local or friend. When you come to Kevin's, you'll have a wonderful time, dine on
fabulous food and meet friends both old and new. You will always leave with a smile on your face!

Something is cooking at Kevin’s every day of the week!
Sunday

Monday

Tuesday

Wednesday

Thursday

Friday & Saturday

Sunday
Dinner

Burger & Brew
Bar Special

Steak
& Grog

Seafood
& Wine

Italian
Celebration

Live
Music

Dinner specials
served all day long.

Enjoy the ambiance at
the bar and save big
when you savor our
burgers and brew

Need we
say more?

Special on our always
fresh seafood dishes,
pair with selected
wines.

Featuring
Italian wine and lots
of pasta specials

Every Friday and Saturday
in the bar at 9:30pm

We are open 7 days a week for lunch and dinner.
DINING ROOM: Weekdays 11 am to 10 pm • Weekends 11 am to 11 pm • Closed at 9 pm winter months
BAR: Weekdays 11 am to 11 pm • Weekends 11 am to 1 am (food until midnight)
We are ONLY closed on 4 major holidays: Easter, 4th of July, Thanksgiving, and Christmas.

Retail



T-Shirts:....................$10.00
Logo Pint Glass..........$3.00
Logo Coffee Mug ........$3.00
Hats..........................$15.00

~ Gift Certificates Available ~
Join us on Facebook.com/Kevinssportspubandrestaurant and Yelp!
27 Main Street • North Bennington, VT 05257 • 802-442-0122
www.kevinssportspubandrestaurant.com

Beverages
Beverages



White Wine

Soda (free refill)

$2.00

Coke, Diet Coke, Sprite, Ginger Ale, Club Soda, Tonic

glass

bottle

Prosecco, Lunetta - Veneto

$6.50

Chardonnay, Kendall Jackson - California

$6.50

$25.00

Lipton Iced Tea & Country Time Lemonade

$2.00

Pinot Grigio, Kris - Italy

$6.50

$25.00

Bottle of IBC Rootbeer or Cream Soda

$2.50

Riesling, Chateau Ste Michelle - Washington

$6.50

$25.00

Coffee (free refill)

$1.75

Sauvignon Blanc, Josh - California

$6.50

$25.00

Tea & Herbal Tea

$1.75

Assorted Juices
Cranberry, Pineapple, Apple, Orange, Grapefruit

$2.25

Newmans Own Common Good Red Blend - California

$6.50

$25.00

Milk

$2.25

Chianti, Albola - Italy

$6.50

$25.00

Chocolate Milk

$2.50

Cabernet, Hayes Ranch - California

$6.50

$25.00

VT Pure Bottled Water

$1.75

Merlot, Red Rock - California

$6.50

$25.00

Saratoga Sparkling Water

$2.50

Pinot Noir, Line 39 - California

$6.50

$25.00

Hot Chocolate

$1.50

Malbec, Tilia - Argentina

$6.50

$25.00

Kids Drink

$0.95

Red Wine

House Wine
Canyon Road, Chardonnay, Merlot, Cabernet, Moscato

$4.95

White Zinfandel, Sutter Home - California

$4.95

Domestic
Beer

Beer On Tap

Cold Weather Drinks

Long Trail Seasonal - Vermont

to warm you up...

Budweiser

Battenkill Brown Ale - Bennington

Bailey’s Coffee (Bailey’s Irish Cream & Coffee)

Bud Light

Stella Artois - Belgium

Cafe Amaretto (Amaretto, Kahlua & Coffee)

Miller Light

Sam Adams Seasonal - Mass.

Dublin Coffee (Kahula, Irish Mist & Coffee)

Miller High Life

Switchback - Vermont

Hazelnut Coffee (B&B, Frangelico & Coffee)

Michelob Light

PLUS Three rotating taps of

Nutty Morgan (Captain Morgan, Frangelico & Coffee)

Michelob Ultra

regional craft beers.

Mexican Coffee (Tequila, Kahlua & Coffee)

Coors Light

Winter Warm-Up (Chambord, Kahula & Coffee)

Rolling Rock

Imported Beer

Twisted Tea

Labatt’s Blue - Canada

Smirnoff Ice

Corona - Mexico

Warm Weather Drinks

Woodchuck Cider

Corona Light - Mexico

to cool you down...

Heineken - Holland

Frozen Margarita

Beck’s Dark - Germany

Frozen Mud Slide

Amstel Light - Holland

Frozen Pina Colada

Guinness - Ireland

Frozen Strawberry Daquiri

NonAlcoholic
Bucklers

(All coffee drinks topped with VT Cabot whipped cream)

Full Bar



Our expert bartenders are happy to mix the drink of your choice!
Or, ask your server about our Martinis and Specialty Drinks (See table tent for seasonal drink suggestions)

