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BANANAS FOSTER BREAD PUDDING
A rich bread pudding topped with rum caramel sauce  
with bananas, pecans and whipped cream.  8.

STRAWBERRY SHORTCAKE 
Rich pound cake topped with strawberries and Chantilly cream.  8.

HOT FUDGE BROWNIE SUNDAE
Warm brownie topped with vanilla bean ice cream,  
hot fudge, candied pecans and Chantilly cream.  8.

APPLE CRISP  
Warm apples topped with pecan streusel, vanilla bean  
ice cream, caramel sauce and Chantilly cream.  7.

BANANA PUDDING 
Creamy banana pudding, layered with vanilla wafers,  
bananas, and Chantilly whipped cream. 7.

FRENCH FRIES
GARLIC REDSKIN MASHED POTATOES
MAC AND CHEESE
GREEN BEANS
COLLARD GREENS
POTATO SALAD
COLE SLAW
MIXED VEGGIES
HOUSE SALAD
RICE
FRIED OKRA
PINTO BEANS

(Ages 12 and under)

SPAGHETTI 
Pasta topped with marinara sauce and  
parmesan, served with one side.  6.

CHICKEN TENDERS   
Hand-breaded chicken tenders served with one side.  6.

GRILLED CHEESE 
Toasted, buttery and gooey, served with one side.  6.

KIDDIE BURGER* 
4 oz patty with choice of toppings, served with one side.  6.

KIDS BBQ SANDWICH  
Pulled pork sandwich topped with BBQ sauce,  
served with one side.  6.

DESSERTS

SIDES 3

KIDS MENU

SOFT DRINKS 2.49

All sandwiches are served with shoestring fries.

CHICKEN SANDWICH 
8 oz grilled or fried chicken breast served  
with lettuce, onion, tomato and pickles.  11.

BARBEQUE SANDWICH 
Fresh pulled pork piled high on a bun with  
barbeque sauce and slaw.  11.

TURKEY CLUB
Fresh sliced turkey, topped with cheese, bacon,  
lettuce and tomato, served on wheatberry bread.  9.

THE GIBBIE
Fried chicken, topped with swiss cheese, smoked turkey, 
lettuce, tomato, honey mustard, and boursin cheese  
served on wheatberry bread.  12.

THE HOOSIER DADDY 
A tender, breaded and fried pork loin cutlet  
with lettuce and tomato.  12.

SANDWICHES

*Hamburgers are cooked to order.  Consuming raw or undercooked meats, poultry, seafood, shellfish  
or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. ©US Foods Menu 2019 (31422)



FRIED GREEN BEANS
Hand-battered and served with zesty horseradish sauce.  8.

FRIED PICKLES 
Hand-sliced and breaded, served  
with garlic horseradish sauce.  8.

LOADED FRIES 
Fresh fries topped with cheese, bacon  
and green onion, served with ranch.  9.

ONION RINGS 
Hand-breaded, crispy onion rings  
served with horseradish sauce.  8.

KABANG SHRIMP 
Crispy-fried rock shrimp served in a spicy Asian sauce.  12.

CHIPS, QUESO & SALSA 
Freshly fried tortilla chips served with queso and  
house made salsa.   7.  Add ground beef +.50.

FRIED MAC AND CHEESE BITES
Deep-fried mac and cheese served with ranch.  8.

PRETZELS AND CHEESE 
Warm, salted pretzels paired with  
queso cheese sauce.  8.

LOADED NACHOS
Crispy tortilla chips, topped with cheese, chili, pico  
de gallo, jalapeño, lettuce, tomato, and sour cream.  9.

BUFFALO CHICKEN QUESADILLA 
Crispy tortilla, stuffed with cheese and buffalo  
chicken, served with pico de gallo and blue  
cheese on a bed of lettuce.  10.

*Hamburgers are cooked to order.  Consuming raw or undercooked meats, poultry, seafood, shellfish  
or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

APPETIZERS
(10) 10  |  (24) 20, up to 4 flavors.

Flavors:
BBQ, White BBQ, Cajun Dry Rub, Buffalo, Xtra Hot Buffalo, 
Bob’s Blend, Teriyaki, Garlic Lemon Pepper

BUILD YOUR OWN BURGER*
Half pound grilled patty with your choice  
of toppings: lettuce, tomato, pickle.  9.
(add +.50 per topping) cheese, grilled onions,  
grilled mushrooms, bacon, onion straws.

SMOKEHOUSE BURGER* 
Half pound grilled patty topped with BBQ sauce, cheddar 
cheese, bacon, onion straws, lettuce and tomato.  11.

BLUE CHEESEBURGER* 
Half pound grilled patty with blue cheese, bacon,  
onion straws, lettuce and tomato.  11.

THE IMPOSSIBLE VEGGIE BURGER* 
You won’t believe this is an all-vegan burger! 13.

Additional condiments and sauces (+.25) per sauce cup.

CHICKEN TENDER PLATTER 
Hand-breaded chicken tenders served with two sides.  12.

FRIED CATFISH  
Hand-breaded, farm-raised catfish served with two sides.  13.

KAY’S FAVORITE CHICKEN PARMESAN 
Hand-breaded, pounded, deep-fried chicken breast topped 
with marinara and parmesan, served with pasta and one side.  13.

CHICKEN FETTUCCINE ALFREDO  
Fettuccine pasta coated in creamy alfredo sauce, topped 
with grilled chicken, served with one side.  13.

CHICKEN FRIED CHICKEN  
Crispy-fried boneless chicken breast, topped with cream gravy, 
served with garlic redskin mashed potatoes and one side.  12.

FRIED SHRIMP PLATTER  
Hand-breaded, jumbo shrimp served with two sides.  14.

BOB’S GRILLED CHICKEN   
Tender grilled chicken, marinated in garlic, capers and  
sundried tomatoes, served over rice and with one side.  12.

SEARED SALMON*  
Fresh salmon seared, seasoned and topped with  
creole corn sauce, served over rice and with one side.  14.

NEW YORK STRIP*    
10 oz grilled to order, topped with herb butter,  
served with two sides.  18.

RIBEYE* 
12 oz grilled to order, topped with garlic herb  
butter and served with two sides.  22.

SIRLOIN* 
10 oz grilled to order, topped with garlic herb butter and two sides.  16.

RAINBOW TROUT ALMONDINE 
Pan seared Rainbow Trout in a brown butter,  
almond sauce served over rice with 2 sides. 14.

CAJUN CHICKEN PASTA 
Penne pasta with Cajun spiced alfredo, loaded with  
sausage, chicken, peppers and onions, served with one side. 14.

HOUSE SALAD 
Mixed greens with tomato, cucumber, onion, cheese  
and bacon, served with choice of dressing.  6.

STRAWBERRY FIELD SALAD 
Crisp greens topped with strawberries, blue cheese, candied pecans, 
and red onions, served with balsamic vinaigrette.  9.

CAESAR SALAD 
Crisp romaine tossed in Caesar dressing,  
topped with croutons and shaved parmesan.  9.

BLUEBERRY STEAK SALAD 
Crisp greens, topped with blueberries, red onion, steak  
medallions, blue cheese crumbles, and candied pecans,  
served with blueberry balsamic dressing.  14.

WEDGE SALAD
Iceberg wedge topped with tomato, cucumber, onion,  
blue cheese crumbles, and bacon, served with blue cheese  
dressing and balsamic syrup.  7.

All salads available with chicken (+3), shrimp (+5),  
salmon (+6), or steak medallions (+5) for an additional charge.   
Additional dressing per sauce cup (+.25).  

WINGS BONE-IN OR BONELESS BURGERS

ENTREES

SALADS

SOUPS
SOUP OF THE DAY (prices will vary)
Two soups offered daily.   Ask server for daily soups.
Cup of Soup 5  |  Bowl of Soup 7.

Our beef is  
100% all- natural 

farm raised from local  
purveyor Top of the  

Rock Farms in 
Seymour, Tennessee


