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En]oy our hospltalwy witha. btscmt from our bakery, a
 cup of potato soup or house salad, one farm fresh side,
your entree individual dessert and beverage.

- THE PULLED PORK PLATE + . * OPEN FACED POT ROAST =  * CHICKEN AND DUMPLINGS °

H1ckory smoked pork butt * Slow-cooked beef chuck roast simmered Whole stewed chick.en w'ith
-in its own juices untll' fork tender. Served _ _scratch-made dumplings in a
-.onl freshiy | baked bread' “over mashed potatoes on grilled fresh large self-serve bowl. -

bread and covered with pan gravy. -

* MEATLOAF * - *  *CHICKEN CASSEROLE

Fresh ground beef niixed with sajitéed onions, Roasted chicken baked in a rich cream
: peppers and stewed tomatoes. Mixed with bread ' sauce with fresh steamed broccoli, - -
- crumbs; eggs and spices. Baked in a semi- sweetand - cheddar cheese and cracker crumbs

tangy tomato sauce. Covered w1th pan gravy.

Fned Chlcken Catﬁsh and ane Rlb can be added for an upcharge

7 M TN -Iuﬁmp GREENS =~ -Po""rﬁlé'smn

mM_FBE 8H "GREEN BEANS - CORN ON THE COB ()
+ PINIO BEANS - MACHRONI AND CHEESE

- COLESLAW _» CREAMED CORN
COPPER CARROTS = - BAKED IDAHO POTAIO

‘MHRSHED POTATOES

piocange

* COBBLER OF THE DAY .~ ~ + BANANA PUDDING °

:" -Seasonal fruit baked cobbler with real butter crust. " Scratch- made banana pudding with a wafer crust, pan
2l A A ' ' fried, brown stigar, bananas and real whipped cream.
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*If you have food allergies, please ask our management staff for assistance with the menu.
We cannot 100% guarantee thatfried items are completely gluten free.

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




