THE TRUSTEES’ TABLE

BREAKFAST MENU
7:30°M-10:004V

Steel Cut Oats 7/
Topped with Brown Sugar, Dried Cranberries
and Toasted Almonds
Served with Fresh Fruit

Biscuits and Gravy 9
Two Buttermilk Biscuits, Buttered, Griddled and
Smothered in Sausage Pepper Gravy

French Toast 10
Braided Brioche Bread Dipped in Cinnamon Vanilla Custard,
Griddled and topped with Powdered Sugar
Served with Warm Syrup and Whipped Butter
Add Jammy Blueberries 2.50
Add Fried Apples 1.50

Breakfast Brown 10
Skillet Potatoes, Pork Sausage, Applewood Bacon,
Fresh Tomatoes + Smoked Gouda Mornay

Shaker Breakfast 10
Scrambled Eggs, Choice of Meat, Skillet Potatoes
and a Buttermilk Biscuit

Yogurt Bowl 9
Greek Yogurt, Fresh Cut Fruit, Granola,
Shaker Village Honey

SIDES

Buttermilk Biscuit 2.75
Bacon 2.50
Sausage 2.50

Scrambled Eggs 2

Fresh Cut Fruit 3.50

Skillet Potatoes 2.50
Toast 1.25

Fried Apples 1.50
Whole Fruit 1
Coffee 2
Juice 2.25

The Farm at Shaker Village is USDA certified organic, P
USDA and a producer of Kentucky Proud products. §Q 4
) N

20 percent gratuity will be added to parties of 8 or more Split Plate Charge 6

The consumption of raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food borne illness in some individuals.

AMBER HOKAMS Chef | MICHAEL MOORE Farm Manager




STARTERS

Tomato Celery or Today’s Soup
Cup 4 | Bowl 7

Simple Salad 8
Baby Greens, Carrots, Grape Tomatoes, Cucumbers, Smoked Cheddar + Croutons
Choice of Herb Vinaigrette, Ranch, Honey Mustard or Lemon Parmesan
Add Chicken 5

Winter Kale Salad 12
Kale Greens, Baby Spinach, Grated Parmesan, Dried Cranberries, Roasted
Sunflower Seeds, Granny Smith Apples + Lemon Parmesan Dressing
Add Chicken 5

Soup Beans 9
House Smoked Ham Hock Broth + Sour Cream Cornbread
Marksbury Farm, Lancaster, Kentucky
Garden Hot Sauce Available upon Request

ENTREES

Manhattan 14.5
Toasted Farmhouse White Bread, Sour Cream Mashed Potatoes,
Sliced Roast Beef + Warm Brown Gravy

Trustees Combo 12
Grilled Cheese or Grilled Pimento Cheese Sandwich
Served with a cup of Soup
Choice of Whole Wheat or Farmhouse White bread

Shaker Burger 15
Local Grass-Fed Beef, Toasted Potato Bun, Lettuce, Tomato, Pickles + French Fries
Served with Choice of Cheddar, Swiss or Pimento Cheese
Black Hawk Farms, Princeton, KY

Patty Melt 15
Toasted Farm House White Bread, Local Grass-Fed Beef,
Caramelized Onions, Swiss Cheese + French Fries
Black Hawk Farms, Princeton, KY

Country Fried Chicken 15
Fried Chicken Breast, Sour Cream Mashed Potatoes,
Country Style Greens Beans + Roasted Garlic Cream

Kentucky Marsala 25
Pan Seared Chicken Breast, Fresh Campanelle Pasta,
Roasted Mushrooms + Country Ham Marsala Wine Sauce
Can be made vegetarian upon request
Today’s Harvest, Harrodsburg Kentucky

Meatloaf 24
Beef and Shaker Pork Meatloaf, Warm Tomato Bacon Jam,
Sour Cream Mashed Potatoes + Country Style Green Beans
Black Hawk Farms, Princeton, KY

SIDES

Sour Cream Cornbread 2.50
Country Style Green Beans 3
Sour Cream Mashed Potatoes 4

The Farm at Shaker Village is USDA certified organic, y
USDA and a producer of Kentucky Proud products. §Q G
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20 percent gratuity will be added to parties of 8 or more Split Plate Charge 6

The consumption of raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food borne illness in some individuals.

AMBER HOKAMS Chef | MICHAEL MOORE Farm Manager




STARTERS

Soup of the Day
Cup 4 | Bowl 7

Simple Salad 7
Baby Greens, Carrots, Cucumbers, Grape Tomatoes, Smoked Cheddar
Choice of Herb Vinaigrette, Lemon Parmesan*, Ranch* or Honey Mustard*
Add Chicken 5

Winter Kale Salad 12
Kale Greens, Baby Spinach, Grated Parmesan, Dried Cranberries,
Roasted Sunflower Seeds, Granny Smith Apples + Lemon Parmesan Dressing*
Add Chicken 5

Soup Beans 9
House Smoked Ham Hock Broth
Marksbury Farm, Lancaster, Kentucky
Garden Hot Sauce Available upon Request

Entrées

Manhattan 14.5
Toasted Gluten Free Bread, Sour Cream Mashed Potatoes,
Sliced Roast Beef + Warm Brown Gravy

Shaker Burger 15
Local Grass-Fed Beef, Toasted Gluten Free Bun,
Lettuce, Tomato, Pickles + Side Salad
Served with Choice of Cheddar, Swiss or Pimento Cheese*
Black Hawk Farms, Princeton, KY

Patty Melt 15
Toasted Gluten Free Bun, Local Grass-Fed Beef,
Caramelized Onions, Swiss Cheese + Side Salad
Black Hawk Farms, Princeton, KY

Grilled Country Chicken 15

Grilled Chicken Breast, Sour Cream Mashed Potatoes,
Country Style Greens Beans* + Roasted Garlic Cream

Sides

Sour Cream Mashed Potatoes 4
Country Style Green Beans™* 3

*Contains Soy
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The consumption of raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food borne illness in some individuals.

AMBER HOKAMS Chef | MICHAEL MOORE Farm Manager
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