
Jonathan’’s Lunch
Sandwiches

Served with Choice of Mixed Greens, Potato Salad, Housemade Salt and Vinegar Chips, Maple-
Mustard Slaw

Cup of Soup add $1.00

Pike Valley Farm Egg Salad
Local Organic Free Range Eggs, Onions, Celery, Tomatoes & Arugula on Choice of Bread

Roasted Turkey 10

Warmed with Brie, Homemade Peach Preserves, Lettuce & Tomato on Choice of Bread

Fried Green Tomato B.L.T. 9

Fried Green Tomatoes, Bacon & Lettuce with Cheddar Cheese on Choice of Bread

White Cheddar Pimento Cheese 7

Made with Fresh Roasted Red & Yellow Bell Peppers with Lettuce & Tomato on Choice of
Bread

Walnut Hall Farm Beef Burger 12

Grilled & Topped with Housemade Bourbon Barrel Ale Beer Cheese, Lettuce & Tomato on a
Toasted Bun

Pulled Chicken Salad 8

All White Meat with Lettuce & Tomato on Choice of White or Wheat Bread

Entrée Salads

Shiitake ““Bacon”” & Maytag Blue Cheese Wedge 8

Aged Sherry Vinaigrette, Shallots, Tomatoes, Iceberg Lettuce & Crispy Shiitake Mushrooms

Capriole Goat Cheese 12

Grilled Chicken over Bitter Green with Dried Peaches, Cayenne-Pecan Brittle and Peach
Vinaigrette

Fried Green Tomatoes 10

Bibb Lettuce Tossed in Buttermilk Dressing Topped with Applewood Smoked Bacon



House Smoked Salmon 12

Greens Tossed in Maple Mustard Dressing with Tomatoes, Red Onion, Cheddar Cheese &
Cornbread Crackers

King Crab Benedictine Slaw 15

Shredded Ice Berg Lettuce Tossed with Cucumbers, Dill, Lemon & Cream Cheese

Pulled Chicken Salad 9

Chicken Salad Stuffed Tomato Crown with Pickled Pepper Vinaigrette Marinated Asparagus

Grilled Caesar 11

Grilled ½ Head of Romaine with Roasted Red Peppers, Parmesan & Crispy Black Eyed Peas
Grilled Chicken 14 Cracker Fried Oysters 15 Grilled Beef Tenderloin 18

Featured Entrées

Burgoo 10

Jonathan’s Version of the Kentucky Classic Topped with Crispy Fried White Cheddar Grits

Grilled Pork Chop 15

Kentucky Hot Slaw, Mashed Potatoes & Jowl Cracklings

Rock Salt Roasted Chicken 14

Bone in Chicken Breast with Mashed Potatoes, Roasted Garlic & Asparagus

Skillet Blackened Salmon 18

Tabasco Maque Choux

Mushroom Dusted Beef Tenderloin 20

Beef Tenderloin with Mashed Potatoes, Asparagus, Crispy Shiitakes & Caramel-Peppercorn
Demi-Glace

Shrimp & Grits 18

Shrimp with Sauce Piquant, Weisenberger Mill White Cheddar Grits & Green Beans

Jonathan’’s Hot Brown 14

Roast Turkey, Country Ham, Bacon Over Toasted Brioche
Broiled with White Cheddar Cheese Sauce Topped with a Fried Green Tomato



““Jonathan’’s Bluegrass Table, Redefining Kentucky Cuisine””
Jonathan’s New Cook Book, available now

18% gratuity may be added for parties 6 or more
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