
 

 

 

  CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGG MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS 

 

Black Eyed Pea and Tomato Soup  $5 

Andouille Sausage, Swiss Chard 

Home-Style Chicken and Flat Dumpling Soup  $5 

Bourbon Barrel Ale Shrimp  $11 
Hot and Spicy Beer Sauce  
Crusty Bread for Dipping 

Fried Green Tomatoes  $7 
Local Baby Greens, Spicy Dip 

Benedictine Spread  $7 
Fresh Vegetables, House-Made Crackers  

Grit Fritters  $7 
Smoke House Bacon, Local Crafted Cheddar 

Cheese, Smoked Pepper Sauce 

Fried Pork Rinds  $7 
Fresh and Crackling 

Blue Grass Red Hot Sauce 

Romaine Hearts  $9 
Crispy Salt Cured Penn Ham,  

Kenny’s Farmhouse Blue Cheese, Tomato,  
Radish, White Balsamic Dressing 

Rocket and Field Greens $14 
Seared White Shrimp, Pickled Green Tomatoes,  

Yellow Peppers, Red Onion,                                    
Spicy Smoked Pepper Dressing 

Organic Spinach Salad  $11 
Strawberries, Sugared Almonds,                            

Poppy Seed Vinaigrette, Goat Cheese Cracker  

Southern Style Baked Mac & Cheese  $6 

Country Style Greens $3 

Steamed Asparagus  $4 

Green Beans with Penn Farm’s Ham  $5  

Traditional Louisville Chess Pie  $8 

Apple Crisp-Sweet Oat Streusel  
Chaney’s Dairy Barn Vanilla Ice Cream  $7 

Salted Caramel Cake  $7 

Chambord Chocolate Truffle Cake  $8 

Seasonal Selection of  
Chaney’s Dairy Barn Ice Creams   $7 

Louisville  
Home of Girl Scout Cookie  

Tagalong Ice Cream Sundae 
Chaney’s Peanut Butter Fudge Swirl Ice-Cream,  

Tagalong Cookies, Fudge Brownies,  
Whipped Cream and Chocolate Sauce  $7 

DEVILED EGGS  $7 
Mariah Smoke House Bacon 

Southern Sweet Tea or Lemonade  $3 

 Tableside Novelteas–our Sweet Tea  

with choice of Raspberry–Pomegranate, Peach  

or Strawberry  $3 

Marksbury Farm Free Range Chicken  $23 
Pan Seared Chicken Breast, Cauliflower 
Mashed, Asparagus, Natural Pan Sauce 

Sustainable Salmon  $22 
Organic Spinach, Grilled Polenta Cake,  

Chanterelle and Morel Broth 

NY Strip Steak 12oz. $28 
Smoked Bourbon Sea Salt, Asparagus, Creamy Mashed 

Potatoes, Woodford Reserve Bourbon Shallot Sauce 

Chicken Fried Steak  $14 
Southern Greens, Creamy Mashed Potatoes,  

Sawmill Gravy 

 

 

Southern Fried Chicken  $20 
Creamy Mashed Potatoes, Natural Pork Demi 

Good Food Takes Time 

Smothered Pork Chop  $26 
Locally Raised Pork, Vidalia Onions, Natural Broth,  

Snap Peas, Pan Fried New Potatoes 

Shrimp and Grits  $19 
Weisenburger Mill Grits, Andouille Sausage 

Spring Vegetable Pot Pie  $18 
Asparagus, Spinach, Vidalia Onions, Black Eyed Peas, Potatoes,  

Home–Made Biscuit Crust 

 


