
THE KING’S TABLE 
 RESTAURANT 

All salads are served with a seasoned toast point. 

Add Saute ed Shrimp - 5 

Add Grilled Chicken - 4 
 

HOUSE SALAD - 6 

Mixed greens, tomato, carrots,  

onions and cucumbers. 

CAESAR SALAD - 7 

Romaine lettuce, parmesan  

cheese and Caesar dressing. 

COBB SALAD - 10 

Grilled chicken breast served over  

mixed greens with bacon, tomato,  

cheese, egg, avocado and cucumbers. 

SPINACH SALAD - 8 

Baby spinach, red onions, sliced  

mushrooms, parmesan cheese, bacon,  

toasted almonds and maple cider vinaigrette. 

CHICKEN SALAD PLATTER - 9 

House-made chicken salad served  

over a bed of mixed greens with tomato. 
 

Dressings 

Ranch, Bleu Cheese, Honey Mustard,  

1000 Island,  Italian, Balsamic Vinaigrette,  

Maple Cider Vinaigrette 
 

KID’S MENU - 7 
Kid’s meal served with a drink. 

 

Hot Dog and French Fries 
Chicken Tenders and French Fries 
Cheese Burger and French Fries 
Penne Pasta with Grilled Chicken  
or Saute ed Shrimp.  Served with a  

seasoned toast point and your choice of  
garlic butter sauce or alfredo sauce. 

 

JUMBO WINGS - 8 

8 Jumbo Wings tossed in your choice  

of sauce - Strawberry-Jalapeno,  

Sweet Chili, Jerk or Firecracker. 

CHICKEN TENDERS - 8 

Hand breaded tenders served plain  

or tossed in your choice of  sauce -  

Strawberry-Jalapeno, Sweet Chili,  

Jerk or Firecracker. 

FRIED SHRIMP - 8 

Lightly battered shrimp served with  

a sweet Cajun cream sauce or tossed in  

our house-made firecracker sauce. 

FRIED CALAMARI - 9 

Light battered calamari hand-tossed  

with a sweet chili sauce. 

LOADED CHEESE FRIES - 7 

Topped with bacon, cheddar cheese and  

green onions.  Served with ranch dressing. 

FRIED PICKLES - 6 

Lightly battered dill pickles  

served with ranch dressing. 

CRAB CAKES - 10 

2 pan-seared crab cakes 

served with pawpaw chutney. 

CRAB DIP - 10  

Baked and served with  

seasoned toast points. 

BREADED MUSHROOMS  - 7 

Lightly breaded portabella and  

button mushrooms served with our  

house-made vegetable aioli. 

CRAB STUFFED MUSHROOMS - 10  

Baked portabella mushrooms stuffed  

with lump crab, herbs and spices. 

 

107 Links Court 
Hampstead,  NC 28443 

910-270-1097 

APPETIZERS SALADS 



BURGERS 

PASTA 

All burgers are served with chips. 
Sub French Fries - $1.00 

 

PAR BURGER* - 8 
All beef burger topped with lettuce, tomato,  
onion, pickle and your choice of cheese. 

BIRDIE BURGER* - 9 
All beef burger topped with fried egg,  

hash browns, bacon, cheddar  
cheese and maple syrup. 

BOGEY BURGER* - 9 
All beef burger topped with BBQ sauce,  
bacon, cheddar cheese and fried onions. 

BUNKER BURGER* - 9 
All beef burger topped with saute ed  
onions, mushrooms and Swiss cheese. 

 

Choice of Cheeses: 
Swiss, Cheddar, Provolone, 
Pepper Jack or American 

SANDWICHES 
All sandwiches are served with chips. 

Sub French Fries - $1.00 
 

FRENCH DIP - 10 

Thinly sliced ribeye steak topped with  

saute ed onions, provolone cheese and  

a creamy horseradish sauce. Served  

on a grilled hoagie roll with au jus. 

RUEBEN - 8 

Slow-roasted corn beef, thinly sliced and  

topped with sauerkraut, Swiss cheese and 1000  

island dressing.  Served on grilled rye bread. 

THE KING’S TABLE CLUB - 8 

Turkey, ham, bacon, provolone, cheddar,  

lettuce, tomato and sweet Cajun cream sauce.  

Served on grilled wheat berry bread. 

GRILLED PORTABELLA SANDWICH - 8 

Marinated balsamic portabella mushroom,  

grilled and topped with roasted red peppers,  

grilled onions, lettuce, tomatoes and provolone  

cheese.  Served on grilled sour dough bread. 

CHICKEN SALAD SANDWICH - 9 

House-made chicken salad with toasted  

almonds, topped with lettuce and tomatoes.  

Served on grilled wheat berry bread. 

FRIED FLOUNDER SANDWICH - 9 

Lightly battered flounder topped with  

lettuce, tomatoes and house-made tartar  

sauce.  Served on a grilled hoagie roll. 

GRILLED CHICKEN SANDWICH - 9 

Grilled chicken breast topped with  

caramelized onions, roasted red peppers,  

sliced portabella mushrooms, lettuce, tomatoes,  

balsamic reduction and provolone cheese.   

Served on grilled sour dough bread. 

SPECIALITY SANDWICHES - 12 
All specialty sandwiches are served  

with onion rings and soft drink  

BLACKENED CHICKEN CLUB  

Blackened chicken breast, bacon, pepper jack  

cheese, lettuce, tomato and sweet Cajun cream  

sauce.  Served on grilled wheat berry bread. 

KING’S TABLE CHEESESTEAK 

Slow roasted ribeye, thinly sliced and topped  

with mushrooms, onions, peppers and provolone  

cheese.  Served on a grilled hoagie roll. 

COUNTRY CLUB PO’ BOY 

Fried shrimp tossed in firecracker sauce and  

topped with lettuce, tomato and provolone  

cheese.  Served on a grilled hoagie roll. 

 

SIDES 
Vegetable of the Day-4            Garlic Mashed Potatoes-5             

           Asparagus-5                               Rice Pilaf –4 
      Saute ed Spinach-4                                     Chips-3          
         French Fries-4                    Onions Rings-5 
 

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

especially if you have certain medical conditions. 

 

All pastas served with a seasoned toast point. 
 

SHRIMP NEW ORLEANS - 16 
Penne pasta tossed with saute ed shrimp,  

mushrooms, peppers, onions and  
finished with a spicy Cajun cream sauce. 

CHICKEN ALFREDO - 15 
Grilled chicken breast served over penne  
pasta, tossed in a rich creamy alfredo sauce 
and topped with shaved parmesan cheese. 

PASTA PRIMAVERA - 13 
Linguini tossed with our vegetable of the day  

and finished with a buerre blanc sauce. 
MUSSELS MARINARA - 15 

Mussels tossed in a  red sauce with  
linguini and topped with parmesan cheese. 

FILET MIGNON* 
6 oz –19 

Hand-cut filet grilled to desired temperature, topped  
with a rich cabernet reduction.  Served with garlic 

mashed potatoes, asparagus and portabella mushrooms.  
RIBEYE* - 19 

Hand-cut 12oz ribeye grilled to desired  
temperature, topped with fresh fried onions  
and garlic herb butter.  Served with garlic  
mashed potatoes and vegetable of the day. 

FLAT IRON STEAK*  - 18 
Flat iron steak grilled to desired  

temperature, sliced and topped with a garlic  
mushroom gravy.  Served with garlic mashed  

potatoes and vegetable of the day. 

CHICKEN MARSALA - 16 
Thinly pounded chicken breast dusted  

with flour and pan-seared, topped with a  
rich Marsala mushroom reduction.   

Served with rice pilaf and vegetable of the day. 

THE KING’S TABLE CHICKEN - 16 
Grilled chicken breast topped with a 
 gorgonzola cream sauce.  Served over  
rice pilaf and vegetable of the day. 

FRENCH STYLE PORK CHOP - 18 
Thick cut pork chop stuffed with gorgonzola  
cheese, baby spinach and roasted tomatoes  
topped with a rich brown sauce.  Served with  

garlic mashed potatoes and asparagus. 

ENTREES 


