TIVE Oflfis

FARM RITCHEN

SUPPER GROUP MENU

FHBM . Choose one Farm Table entrée and enjoy :
Tﬂ BLE bread from our bakery, a cup of soup and a dessert.

e FBIED CHICHEN .

Fresh chicken soaked in whole buttermilk and Tennessee hot sauce .
then dredged in seasoned flour and Ritz cracker crumbs. - |
-Served Wrth your ch01ce of two sides.

_+ OPEN FACED POT RORST «

Slow cooked beef chuck roast simmered in its own ]urces until fork tender.
Served over mashed potatoes on grilled frésh bread and covered with pan gravy.
Served with your chorce of one 51de

- PORE RIBS -

A full rack, hrckory smoked in-house and- mopped with-our v1r1egar based
barbeque sauce, Served Wlth your chorce of two sides.

. FRRM FBESH
~ SIDES —

s romors -mevcon - | OTHER TREAIS

WITH GRAVY - CRRROIS .
- TURNIP GREENS - . ° COLESLAW - - BIG OBANGE SORK CHKE .
Mandarin orange cake

GREEN Bgﬂﬂs‘ ’ POTATO SALAD - \ " with hot streusel topping.

WT YOUR  CFD SWEEPTER COFFE»E

wWHESSE ; ICE_D UHSWEET Ty (\?I%PAAIHEOCZCA—COLAC@)

*If you have food aller; g s, please ask our management staff for with the menu. We thO/g ntee that fried items are completely gluten free.
**Consuming raw or undercooked meats, poultry, seafo od; shellfish o eggs may isk of foodborne illness, especially if you have certain medical conditions. | 10.24




