
Pimento Cheese | 8
Ritz Crackers

Bao Buns | 13
Pork Belly, Kimchi

Wings | 13
Naked • Soy Garlic • Buffalo •
Honey Sriracha • Old Bay • Cajun

Shrimp al Ajillo | 14
Broiled Shrimp in Garlic Butter
w/warm Baguette

Albondigas | 13
Spanish-style meatballs in
Tomato Sauce, warm Baguette

Grilled Octopus | 14
Chick Pea Salad, Romesco (GF)

Arancini 3|11 • 6|17
Rice, Parmesan, Mozzarella,
Red Pepper Aioli (V)

Guacamole | 13
Pico de Gallo, Chips (V/GF)

Marinated Olives | 6
Citrus, Garlic, Herbs (V/GF)

Bar Nuts | 6
Chili, Brown Sugar (GF)

SNACKS

Four Cheese - Mozzarella, Parmesan, Ricotta, Feta, Pesto
BBQ - Smoked Pork, Caramelized Onion, Cheddar, BBQ sauce

Vegetable - Spinach, Mushroom, Goat Cheese
13

Choose from our Daily Selection of Meats and Cheeses.
Served with accoutrements

3 | 15 • 5 | 23 • 7 | 28

Angus Burger| 15
House-Cut Fries *Add: Bacon +1 / Cheese +1 / Fried Egg +1

Salmon BLT | 18
Grilled �let of salmon, Old Bay Aioli. House-Cut Fries

Crab Cake | 21
Tartar Sauce, House-Cut Fries

Above served open faced on a Brioche bun
with lettuce, tomato, onion & pickle (LTOP)

House-Made Black Bean Burger| 14
Caramelized Onions, Guacamole. House-Cut Fries (V)
Add Provolone +1

*Add Protein: Grilled Chicken/Falafel +4
Shrimp/Salmon/Steak +6 Crab Cake +12

SALADS
Greek | 13
Romaine, Cucumber, Tomato, Red Pepper, Kalamata
Olives, Red Onion, Feta, Lemon-Tahini Dressing (V/GF)

Caesar | 13
Romaine, Caesar Dressing, Parmesan, Croutons (V)

Cobb | 15
Mixed Greens, Grilled Chicken, Tomato, Bacon, Egg,
Avocado, Cheese, Creamy Cilantro Dressing (GF)

Beet | 13
Mixed Greens, Roasted Beets, Whipped Goat Cheese,
Spiced Walnuts, Apple Cider Vinaigrette (V/GF)

House | 8
Mixed Greens, Tomato, Cucumber, Red Onion (V/GF)

PLATES

House-Smoked Pulled Pork Sandwich | 15
Cole Slaw. House BBQ Sauce, House-Cut Fries

Fried Chicken Sandwich | 15
House-Made Pickles, Sriracha Aioli. House-Cut Fries.

Grilled Chicken Sandwich | 15
Marinated Chicken Breast, Provolone Cheese, Avocado,
Bacon. House-Cut Fries

Baja Fish Tacos • Fried or Grilled | 14
Corn Tortillas, Spicy Slaw, Pico de Gallo, Salsa Roja
*Add Guacamole +2

House-Made Falafel | 14
Pita Bread, Mixed Greens, Cucumber, Tomato, Red Onion,
Tzatziki Sauce (V)

SIDES
House-Cut Fries (V) | 7
House-Made Onion Rings (V) | 8 Cole Slaw (V) | 5
House-made Pickles (V) | 6 Side Salad (V) | 4

DINNER
House-smoked St. Louis Ribs | Cole Slaw, House-cut fries | 24

Smoked Chicken Pasta | Spinach, Mushrooms, Roasted Red Peppers, Parmesan Cream | 23
Steak Frites | Bavette Steak, House-cut Fries, Bordelaise Sauce (GF) | 24

KIDS
Chicken Fingers | Fries or Fruit | 7
Quesadilla | Pico de Gallo, Sour Cream | 7

*Adult-sized Chicken Fingers or Quesadilla +5
Junior Burger | Fries or Fruit | 7

F l a t b r e a d s Che e se & Char cute rie

KNOWLES STATION
Wine & Co.

***Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness*** 5/21/22

WWW.KNOWLESSTATION.COM
10414 DETRICK AVE STE 100
KENSINGTON, MD 20895

301.272.9080

SUN-THU • 12-10pm
KITCHEN UNTIL 8:30pm
FRI-SAT • 12-11pm

KITCHEN UNTIL 9:30pm

========


