
DinnerMenu

Soups, Salads and Starters

Soup of the Day
One of Our Classic Recipe Soups

Cup 3    Bowl 4

Fried Green Tomatoes
Cornmeal Crusted Tomatoes with Roasted Corn and Pimento Goat Cheese,

Sweet Tomato Preserves, and Fennel Oil. 8

Classic Shrimp Cocktail 
Poached Shrimp with Classic Horseradish Cocktail Sauce and Lemon Wedges. 9

Andouille Sausage and Crab Dip
Chopped Andouille Sausage and Crab baked with Three Cheeses and Crusty Bread. 10

Jalapeño and Corn Hushpuppies
Roasted Corn and Jalapeños with Sautéed Rock Shrimp, Fresh Arugula,

and Pineapple Remoulade. 9

Tempura Okra
Fresh Okra Fried in Tempura Batter with Citrus Salt and Sweet and Spicy Aioli for Dipping. 8

Fried Green Tomato Salad
Our Zesty Fried Green Tomatoes with Tender Baby Spinach, Buttermilk and Herb Dressing, White Cheddar, and Country 

Ham Crisps. 8 

Classic Wedge
Crisp Iceberg with Tomatoes, Crisp Bacon, Crumbled Bleu Cheese,

and Bourbon Smoked Black Peppercorn Dressing. 6 

Simple Greens
Mixed Lettuces  with Truffle-Pistachio Vinaigrette, Kenny’s Norwood Cheese,

White Grapes, and Red Beets. 7

Dressings
Buttermilk-Herb, Orange Marmalade, Bleu Cheese, Tomato Horseradish Cream, Sorghum-Mustard,

Honey-Dijon, Raspberry Vinaigrette, and Golden Italian

Beverages
  Sweet Iced Tea, Unsweetened Iced Tea, Pepsi, Diet Pepsi, Mountain Dew, Dr. Pepper, Sierra Mist, Mug Root Beer,

Pink Lemonade, Boone Tavern Signature Blend Regular and Decaffeinated Coffee. Free refills. 2
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Entreés
All Entrees include Side Salad and Our Famous Spoonbread with Butter and Relish of the Day

Chicken Flakes in a Birds Nest
Creamed Chicken Served in a Crispy Potato Nest with Mashed Potatoes, Green Beans, and Cranberry-Orange Relish. 17

Pork Chops the Tricky Way
Classic Boone Tavern Boneless Pork Loin Chops with a Tomato-Parmesan Breading over Stewed White Beans,

Braised Greens, and Mushroom Gravy. 18

Slow Roasted Halibut
Pan Seared and Slow Roasted Loin of Halibut with Little Green Beans, Smashed Yukon Potato Cake,

and Carrot and Radish Salad with Spring Onion Puree and Bacon Vinaigrette. 26

Pan Seared Salmon
Sorghum-Mustard Glaze with Mashed Potatoes, Asparagus, Sun Dried Tomato Tapenade, and Young Pea Shoots. 22 

New York Strip
Marinated and Grilled New York Strip with Mushroom and bacon  Bread Pudding, Dressed Arugula

Marinated Cherry Tomatoes, and ‘Gumbo’ Butter 28

Baked Seafood Pasta
Shrimp, Scallops, and Mussels tossed with Penne Pasta, Tomatoes, Peas, and White Wine-Boursin Cream Sauce,

Baked with Parmesan. 26

Grits and Grillades
Boneless Veal Loin Chops Slowly Simmered in a Creole Brown Sauce with Truffle Grits

and Roasted Sweet Pepper Salad. 25

Duet of Lamb
Coffee Rubbed Chops and a Braised Shoulder ‘Fried Pie’ with Cumin Scented Sweet Potatoes, Garden Peas,

and a Truffle-Honey Reduction. 26

Roasted Duck Breast 
Pan Roasted Duck Breast with Wild Boar Sausage, Mashed Potatoes, Mustard Greens,

Shaved Fennel, and Cherry Cola Glaze. 26

Execut iv e  C h e f :  Je f f re y  A .  Ne w man 

Please Note That an 18% Gratuity Will Be Added to Parties of 8 or More” 

We are proud to feature produce & products from local farmers and producers in Kentucky


