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‘ FHHM , 3 Choose one Farm Table entrée and enjoy = .
i Tﬂ BLE bread from our bakery, a cup of soup and a dessert R -

« FRIED CHICKEN «

Fresh chicken soaked in whole buttermilk and Tennessee hot sauce
then dredged in seasoned flour and Ritz cracker crumbs.
Served with your choice of two sides:

- OPEN FACED POT RORST « |

Slow cooked beef chuck roast simmered in its own juices until fork tender.
Served over mashed potatoes on grilled fresh bread and covered Wlth pan gravy
Served with your choice of one 51de

- PORK RIBS «

A full rack hickory smoked in-house and mopped Wlth our v1negar based
& barbeque sauce. Served with your ch01ce of two sides.
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with hot streusel topping. -

WITH GRAVY - CABROIS .
- TURNIP GREENS -+ COLESLAW . | ° BIG ?AB}ENGE SOHKkCAHE .
GREEN BEANS POIATO SALAD = | ~ Mandarin orange cake

ICED SWEETTER  * COFFEE
ICED UNSWEET TER ° SODA POP B T
b A (FROM THE COCA-COLA CO.)

*If you have food allergies, please ask our management staff for assistance with the menu. We cannot 100% guarantee that fried items are completely gluten free.

. ®Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
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hITCHEN -

DALE ALLEN

Phone: 865.365.1008
Email: manager@fiveoaksfarmkitchen.com
1638 Parkway, Sevierville, TN 37862
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