
The Restaurant at Boone Tavern Hotel 
Spring Lunch 2009 

*All guests will enjoy our World Famous Spoonbread* 
 

Soups and Salads 
 

Soup of the Day 
Tavern Classic Soups 
Cup $3  Bowl $4 

 
Fried Green Tomato Salad 

Crispy Cornmeal Crusted Tomatoes over Baby Spinach with Cherry Tomatoes,  
Crispy Country Ham and our Homemade Buttermilk and Herb dressing 

$9  
 

Tavern House Salad 
Fresh Spring Mixed Greens with Tomatoes, Cucumbers, Red Onions,  

Dried Cherries, Carrots, Candied Walnuts, and Choice of Dressing 
$7   Add Grilled Chicken Breast, $11 

 

Grilled Steak and Apple Salad 
Tender Grilled Sirloin Sliced and Tossed with Spinach, Arugula, Shaved Radishes,  

Apples, Kenny’s Bleu Gouda, Walnuts, and Red Wine Vinaigrette 
$12  

 
Southern Fried Chicken Salad 

Crispy Chicken atop Fresh Romaine Lettuce with Crunchy Black Eye Peas,  
Sweet Pineapple, and Sweet and Spicy Kentucky Sorghum Dressing 

$11   
 

Spicy Caesar Salad 
Fresh Romaine Lettuce with Spicy Caesar Dressing, Croutons,  

Bacon, and Kenny’s Peppercorn Asiago Cheese 
$7   Add Grilled Chicken Breast, $11 

 

Creole Fried Oyster Salad 
Creole Seasoned Fried Oysters over Romaine with Creamy “Bloody Mary Morning”  

Dressing, Cherry Tomatoes, Shaved Celery, Scallions, and Roasted Corn 
$12    

 

House Smoked Salmon  
Young Mixed Lettuces, Roasted Peanuts, White Cheddar,  

Cherry Tomatoes, and Signature Orange Marmalade Dressing 
$12   

 

Dressings 
Signature Orange Marmalade, Buttermilk-Herb, Sweet Sorghum Vinaigrette,  

Red Wine Vinaigrette, Italian, Bleu Cheese, Honey Mustard, Raspberry Vinaigrette 
 

Side Items 
Kettle Cooked Potato Chips, Cole Slaw, Hand Cut Fries, Fresh Fruit,  

Loaded Potato Salad, Mashed Potatoes, Green Beans, Side Salad 
 

                                                                                                                                      



 

Sandwiches 
Served with Choice of Side Item 

 
The Lexington Sandwich 

Griddle Pressed French Loaf filled with Sweet Kentucky Ham, Apples,  
Cranberry Mayonnaise, and Kenny’s Havarti Cheese  

$10  
 

Black Forest Roast Beef 
 Fresh Sliced Roast Beef with Caramelized Red Onions, Kenny’s Bleu Cheese,  

Lettuce, Tomato, and Rosemary Spread on a Soft Bun  
$11   

 

Fried Bologna 
A Southern Delight!  Thick Sliced Bologna topped with a Fried Egg on Toasted Sourdough 

$8   
 

Our Famous Boone Tavern Pimento Cheese Burger 
Homemade Pimento Cheese, and Bacon 

$11    
 

Tavern Classic Burger 
Choice of Colby, Pepper Jack, Swiss, White Cheddar 

$10   
 

Smoked Gouda Chicken 
Fried or Grilled Chicken Breast Topped with Smoked Gouda,  

Peppers, Onions, and Mushrooms with a hint of Lemon and Herbs 
$12  

 

Chicken Salad Croissant 
Southern Chicken Salad Tossed with Cashews and Grapes  

on a Warm Croissant with Lettuce and Fresh Tomato 
$11 

 

Entrées 
 

Historical Chicken Flakes in a Birds Nest 
Creamed Chicken served in a Crispy Potato Nest with Mashed Potatoes, Green Beans, and 

Cranberry-Orange Relish. Created by the Famous Mr. Richard Hougen and served here since the 
1940’s.  Served with a Side Salad 

$17   
 

Wilderness Road Hot Brown 
Thick Sliced Turkey on Sourdough Bread with White Cheddar Cheese Sauce,  

Bacon, and Tomatoes 
$14   

 

Fried Catfish and Shrimp Platter 
Fish Fry!  Weisenberger Mills Fish Batter with Fries, Coleslaw, Tartar Sauce, and Hushpuppies 

$15 
 

Grilled Vegetable Quesadilla 
Grilled Vegetables including Squash, Zucchini, Mushrooms, Onions, and Tomatoes in a Crispy 

Tortilla with Goat Cheese, Sunflower Seeds, and Cajun Sour Cream 
$13  


