
Consuming raw or undercooked meat, poultry, seafood or shellfish may increase your risk of foodborne illness.

GLUTEN-FREE LUNCH
Wednesday-Sunday | 11:30 a.m.-3:00 p.m.

FOR THE TABLE

STARTERS & SALADS

ENTRÉES

Today’s Soup  
Cup 4 | Bowl 7

Ms. Sue’s Soup Beans
Cup 6 | Bowl 8

Simple Salad   			   10
Baby Greens, Cucumbers, Grape Tomatoes, 
Smoked Cheddar Cheese, Sherry Vinaigrette  

Kentucky French Dip  		  15
Braised Pot Roast, Chow Chow, Gluten-
Free Bun, Smoked Provolone, Horseradish 
Cream*, Beef Jus, Served with Side Salad 

Vegetable Plate  			   15
Rotating Vegetables 
Ask Your Server for Details

Shaker Burger  			   18
Shaker Ground Beef, Gluten Free Bun, 
Leaf Lettuce, Tomato, Pickles, Served  
with Fries  
Choice of Cheddar, Swiss or Pimento Cheese*

Winter Kale Salad 			   14
Kale Greens, Baby Spinach, Parmesan, Dried 
Cranberries, Sunflower Seeds, Granny Smith 
Apples, Lemon Parmesan Dressing * 

Add grilled chicken to any salad 8

Grilled Chicken  		  21
Grilled Chicken Breast, Garlic Mashed Potatoes, 
Country Style Green Beans*, Roasted Garlic 
Cream Sauce  

Grilled Cheese or  
Grilled Pimento Cheese*		  13
Served with Cup of Today’s Soup 

Gluten-Free Rolls

SIDES
Mashed Potatoes................................ 4
Side Salad........................................... 5

Today’s Vegetables............................. 6

*contains soy




