
The Farm at Shaker Village is USDA certified organic,
 and a producer of Kentucky Proud products.

20 percent gratuity will be added to parties of 8 or more
The consumption of raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food borne illness in some individuals.

STARTERS
 

Today’s Soup
Cup 4 Bowl 7

Watermelon Salad   14
Baby Arugula, Local Watermelon, Shaved Red Onion, Banana Peppers, 

Crumbled Goat Cheese, Honey Citrus Vinaigrette

Peach Salad   14
Mixed Greens, Georgia Peaches, Roasted Corn, Fresh Mozzarella, 

Blackberry Balsamic Vinaigrette

Simple Salad   8
Mixed Greens, Smoked Cheddar, Grape Tomatoes, 

Cucumbers, Sherry Vinaigrette
Add Grilled Chicken or Shrimp  7

MAIN

Grilled Chicken   28
Grilled Chicken Breasts, Garlic Mashed Potatoes, 

Garden Green Beans, Shaker Village Infused Honey

Ribeye   42
Grilled 12 oz Ribeye, Caramelized Onion 
Compound Butter, Garden Tomato Gratin 

Garden Plate   23
Parmesan Grit Cake, Garden Vegetables, Basil-Lime Crema

Shrimp and Grits   29
Wild Caught Argentinian Shrimp, Parmesan Grit Cake, House Made Chorizo, 

Smoked Poblano White Wine Cream, Wilted Greens

Blackened Salmon  29
Blackened Verlasso Salmon, Red Beans and Rice, 

Arugula, Garden Tomato Creole Cream

SIDES

Tomato Gratin  9
Red Beans and Rice  6

Garlic Mashed Potatoes   6
Garden Vegetable   7

Sauteed Green Beans   5

Split Plate 8

T H E  T R U S T E E S ’  T A B L E
G L U T E N  F R E E  D I N N E R  M E N U

AMBER HOK AMS Execut ive  Chef     |    MICH AEL MOOR E Farm Manager


