APPETIZERS

SANDWICHES

LUNCH PLATES

choice of strawberry cucumber salad or house chips

Barbecued shrimp
spicy and tangy barbecue sauce, ciabatta cheese toast $14

blackhawk farm wagyu pimento cheese sliders

Pimento Cheese

wood-grilled, premium american wagyu beef
1000 island, house pickles, lettuce, tomato
butter-toasted mini brioche buns $18

ciabatta crisps, house pickles $8

bacon in a glass
honey bourbon, sugar glaze, peanut butter accompaniment $12

breakfast sandwich
country ham, cheddar, over-easy egg
jalapeño mayo, butter-grilled sourdough $14

OBC BLT

SALADS
Arugula Salad
organic greens, candied bacon, red pears
blue cheese crumbles, praline pecans
cheese grit croutons, cider-honey vinaigrette $13
seared chicken $16

crispy sweet & spicy shrimp $18

Kale & quinoa with grilled salmon
wood-grilled salmon, sunflower seeds, green apple
white cheddar,red onion, golden raisins
cider-honey vinaigrette
$19

Burrata with Heirloom Tomatoes & watermelon
spanish picual evoo, maple matured sherry bourbon oak vinegar
bourbon smoked pepper, sea salt flakes, fresh basil $15

Crab Cake Salad
local bibb lettuce, shaved fennel, oranges
red onion, orange vinaigrette, basil oil $14

Shaved Vegetable Salad
cucumber, yellow squash, zucchini
asparagus, radish, carrot, heritage spring greens
sherry vinaigrette $13
seared chicken $16

crispy sweet & spicy shrimp $18

Warm Salmon Salad
citrus fennel salad, local velvet bibb lettuce
citrus honey vinaigrette $19

=gluten free

candied bacon, arugula, tomato, mayonnaise
butter-toasted sourdough $14

Wood-Grilled Mahi
zucchini noodles, saffron tomato broth $22

short rib Mac ‘n Cheese
kentucky artisanal cheeses, corkscrew macaroni
cola-braised beef, smoked tomato, parmesan crumbs $14

short rib tacos
cola-braised beef, flour tortillas, salsa verde, pico de gallo
kale-jicama slaw, horseradish crema $14

Wood-Grilled Salmon
heirloom tomatoes, herbs, lemon-thyme vinaigrette $23

crispy country chicken sandwich
smoked gouda, jalapeño slaw, house pickles
honey-sriracha mayo, butter-toasted brioche bun $15

maple pork belly tacos
crispy maple-brined pork belly, cider-honey slaw
lemon-tabasco aioli $14

Smashed Avocado Shrimp Toast
ripe haas avocado, lime, chilled poached shrimp
grilled crostini $15

steak & cake
wood-gilled aged filet mignon, béarnaise butter
lump maryland crab cake, remoulade
petite $35 | 8oz $45

SIDES
roasted glazed brussel sprouts

chicken ‘n biscuits
crispy-fried chicken cutlets, buttermilk cheddar biscuits
tasso cream, roasted corn salsa
hot honey, crispy leeks $22

sliced chiles, fresh ginger, bourbon honey $7

smoked mac ‘n cheese

DESSERTS

corkscrew macaroni, kentucky artisanal cheeses
parmesan crumbs $8

Strawberry & Cucumber Salad
sweetened rice vinegar, mint $7

warm buttermilk donuts
cinnamon sugar, chocolate ganache
raspberry melba, salted caramel sauces $8

stone ground grits

LOCAL PURVEYORS

local weisenberger white corn, artisanal cheeses
wilted greens with bacon and cider-honey vinaigrette $7

buttermilk-jalapeÑo skillet cornbread
weisenberger yellow cornmeal
fresh corn, buttermilk, chives
jalapeño, whiskey maple butter $6

BLOOMSBURY FARM
Smyrna, TN

KENNY’S FARMHOUSE CHEESES
Austin, KY

BILL GALLREIN FARM
Shelbyville, KY

LARRY NETT FARM
Elizabethtown, KY

KENTUCKY HONEY FARM
Midway, KY

BLACKHAWK FARMS
Princeton, KY

HABEGGER MENNONITE FARM
Scottsville, KY

WOLF CREEK MAPLE HOUSE
Paoli, IN

DV8 KITCHEN
Lexington, KY

WEISENBERGER MILLS
Midway, KY

DUTCH CREEK FARM
Pleasureville, KY

FINCHVILLE FARMS
Finchville, KY

