
*Thoroughly cooking foods of  animal origin such as beef, eggs, fish, lamb, pork, poultry or shellfish reduces the risk of  food-borne illness. Individuals with certain health  
conditions may be at higher risk if  these foods, such as raw oysters, are consumed raw or undercooked. Consult your physician or public health official for further information.

FARMHOUSE FAVORITES ASK YOUR SERVER FOR GLUTEN-FREE OPTIONSGFHEART HEALTHY

sandwiches includes one side

Coffee
Fresh Brewed Iced Tea
Hot Tea
Milk

Pepsi Products
Pepsi, Diet Pepsi, Mountain 
Dew, Diet Mountain Dew, 
Sierra Mist  

drinks  //  2

House Cut Fries
Cottage cheese
Potato Salad

Cup of  Soup
Cole slaw
Salad Bar – Add 4

sides //  2

appetizers
Breaded Catfish Nuggets  Tender catfish lightly breaded 
with Cajun spices and flash-fried with New Orleans 
style remoulade // 7 

BBQ Pork Sliders  Slow-smoked pork butt, fork tender, 
shredded and piled high on a soft bun // 7 

Chopped Brisket Sliders  Our house smoked certified 
Angus beef  brisket, marinated in our dry rub and topped 
with our house BBQ Sauce // 7

Beer Battered Onion Rings  Thick cut onion rings dipped
in (local beer) batter fried to a golden crisp, served with our 
Farmhouse ranch dressing // 6

Fried Pepper Jack Cheese Curds  Pepper Jack cheese 
curds , battered and fried to perfection served with our 
Raspberry cream dipping sauce // 8

Fried Pickles  Fresh hand breaded pickle chips, 
served with our cool Sriracha dipping sauce // 5

Fresh Fried Boneless Breast Chicken Tenders  

Chicken breast tenderloins lightly breaded and deep fried, 
served plain or with a choice of  buffalo sauce, 
or sweet garlic chili sauce // 7

Farmhouse Burger 
½ pound chuck and brisket blend grilled with choice of  
cheese // 8

Pulled Pork Burger  
½ pound burger topped with our house smoked pork 
and beer battered onion ring // 9 

Patty Melt  
½ pound burger topped with grilled onions and Swiss 
cheese on grilled Rosen’s marble rye bread // 9

Maytag Blue Cheese Bacon Burger  
½ pound burger topped with Maytag blue cheese and 
maple pepper bacon // 9  

French Dip  

Slow roasted inside round, thinly sliced and heated in 
our house made au jus served on a soft hoagie with a 
side of  horseradish cream sauce // 10   

Reuben Sandwich  
Homemade corned beef  with Sauerkraut, sliced Swiss 
cheese on marble rye bread with thousand island 
dressing // 9

Ribeye Steak Sandwich 
Certified black Angus ribeye steak served with grilled 
red onions and sliced mushrooms, topped with 
provolone cheese on a soft hoagie roll // 12

Pulled BBQ Pork  
Slow smoked pork butt, fork-tender, shredded and 
piled high on a soft bun served with creamy coleslaw 
// 9  

Texas Style Chopped Beef Brisket  
Our house smoked certified Angus beef  brisket, 
marinated in our dry rub and topped with our house 
BBQ sauce // 9   

Country Fried Chicken Sandwich   
Chicken breast tossed in our special breading and deep 
fried served on soft brioche roll // 8

Turkey or Chicken Club 
White or wheat bread, triple decker with sliced turkey, 
grilled or country breaded chicken, bacon, leaf  lettuce 
and sliced tomatoes // 8 

salads
Chicken Caesar Salad
Crispy romaine lettuce, homemade croutons, Parmesan and 
Caesar dressing with a grilled chicken breast // 10 

Buffalo Chicken Salad
Crispy chicken covered in spicy buffalo sauce on our house 
tossed salad, with blue cheese crumbles // 10

Dressings // Blue Cheese, Caesar, French, Italian, Ranch, 
Low-Calorie Italian, Thousand Island


