
Kentucky Tapas 
“Amuse” of  Dutch Creek Deviled Egg, Portuguese Sardine Bruschette, Spinach Boursin Phyllo 
Turnover, Smoked Trout Crepe, Basil Pesto    14  
   
Kentucky Lake Catfish Spring Roll & Asian Dipping Sauce    9 
   
Lilly’s Fries & Kentucky Tavern Sauce     4  
 
Poached Oysters & Creamy Spinach a’la’ Rockefeller, with Smoked Bacon    9 
 
Duncan Rabbit Croquettes with Woodford Reserve Bourbon Sauce    7 
   
Fried Frog Legs, Red Pepper Tartar Sauce    7 
 
Roasted Music Garlic & Saga Blue Cheese    9 
 
Chicken Liver Pate & Maple Apple Chili Chutney with Sally Lunn Toast    6 
 
Garden of Eden Lamb Burger on English Muffin, Aioli & Cornichons     7 
 
Seared Scallops, Smoked Bacon, Sautéed Apples on Arugula with Lime Tamarind 
Ginger Vinaigrette     13 

~~~ 
Porcini  Mushroom Bisque  
Gorgonzola Empanada, Fiedler Farm Pork Sausage      8 
 

Gri l led Lobster Tail  & Crispy Shrimp Raviol i  
Sautéed Kale & Brandy-Lobster Reduction      14 
 

Bistro Salad 
Greg’s Greens, Fig Walnut Tapenade, Capriole Goat Cheese Fritters, Smoked Bacon, Orange 
Pumpkin Vinaigrette    8 
 

Gri l led Romaine Caesar       
With Fried Calamari      8 
 

Spinach  & Endive Salad 
Sautéed Bartlett, Spiced Pecans, Roquefort, Maple Shallot Vinaigrette    9 

 
 
 

 
 



 
Entrees 
Veal  Scaloppine  
Pappardelle Pasta, Sautéed Mushrooms, Spinach & Manchego Cheese, Marsala Sauce 

28 
 
Seared Sea Scal lops  
Lemon Cherry Hazelnut Risotto, Apricot Curry Sauce, Greg’s Micro Greens 

28 
    

Jamison Mediterranean Lamb Shank 
Roasted with Tomatoes, Olives & Herbs 
Over Weisenberger Grits 

28 
 

Fiedler Farm Rib Pork Chop & Newsom’s Preacher Ham 
Kale, Corn Pudding, Red Eye Gravy  

25 
 

Herb Encrusted Baked Wild Queen Snapper & Sautéed Shrimp 
Gremolata  
Spinach Gnocchi, over White Bean & Fennel Ragout, Champagne Butter Sauce, Roasted Red 
Pepper  

32 
 

Black Angus All  Natural  Beef Tenderloin Filet  
Country Green Beans, Truffle Mashed Potatoes, Red Wine Tarragon Sauce 

36 
 

Duck Two Ways 
Seared Orange Spiced Duck Breast & Homemade Duck Sausage on Sweet Potato Hash, Acai 
Berry Glaze, Brussel Sprouts 

30 
 

God Bless Our Local  Farmers Plate 
Spinach Artichoke Crepes with Kenny’s Asiago Cheese, Sautéed Mushrooms & 
Roasted Root Vegetables 
19 
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