
Bluegrass Kitchen Specials
February 6, 2012

Ask server about our “Tappy Hour”  Specials Mon.-Sat., 3:30pm-6:30pm

noshes

 Homemade Liver Pate; served with Onion Marmalade, Stone Ground Mustard, 
Caper Berries & Toast Points

12

Homemade Country Pork Pate; served with Onion Marmalade, Stone Ground Mustard, 
Caper Berries & Toast Points

14

 dinner plates

Grass-fed WV Ribeye served with Squash Casserole and Rustic Mash Potatoes 
topped with Creamed Caramelized Leeks 

28

Pan Roasted Salmon with Sauteéd Local Spaghetti Squash over
 Roasted Red Pepper-Basmati Rice topped with an Asparagus Coulis

23

West Virginia Farmers Ratatouille served over House-made Fettuccine
19

Desserts from Fr  ü  tcake  

Amish Peanut Butter Cream Pie 6
 Blueberry Buttermilk Pie  5
Rustic Organic Cherry Pie 6

Sticky Bun Bread Pudding w/ Bourbon Sauce  6


