HISTORIC

BOONE TAVERN

Hotel & Restaurant of DEREA
OLLEGE

ik

Souprs, SALADS AND STARTERS

Soup or THE Day
Tavern Classic Soups
Cup3 Bowl4

Friep GrReEeN TomaTO SALAD
Baby Spinach, White Cheddar, Cherry Tomatoes, Country Ham Crisps, and Buttermilk-Herb Dressing. 9

TaverN House SaLap
Fresh Spring Greens with Tomatoes, Cucumbers, Red Onions, Dried Cherries, Carrots, Candied Walnuts,
and Choice of Dressing. $8
Add Grilled or Fried Chicken Breast. 11

GriLLeDp KENTUCKY ANGUS SIRLOIN COBB SALAD
Tender Grilled Sitloin on Romaine Lettuce with Roasted Corn, Tomatoes, Bleu Cheese, Bacon, Boiled Egg, and Red Wine
Vinaigrette. 12

GRILLED CHICKEN CAPRESE
Marinated Grilled Chicken Breast with Baby Spinach, Fresh Mozzarella, Cherry Tomatoes, Red Onions,
Kalamata Olives, Balsamic Vinaigrette, and Basil Pesto. 11

Spicy SHRIMP REMOULADE SALAD
Fresh Romaine Lettuce with Green Onions, Pimentos, Crunchy Blackeye Peas, Sorghum Mustard Vinaigrette
and Chilled Shrimp Tossed in Classic Remoulade Sauce. 12

FresH FrurT SarLap
Assortment of Fresh Melon, Grapes, and Strawberries with Honey Yogurt and a Flaky Croissant. 10

SMOKED SALMON SALAD
House Smoked Salmon on Mixed Greens with Toasted Peanuts, Cherry Tomatoes, White Cheddar,
and our Signature Orange Marmalade Dressing. 12

DRESSINGS
Signature Orange Marmalade, Buttermilk-Herb, Sorghum Mustard Vinaigrette, Red Wine Vinaigrette,
Bleu Cheese, Honey Mustard, Raspberry Vinaigrette, Balsamic Vinaigrette

BEVERAGES
Sweet Iced Tea, Unsweetened Iced Tea, Pepsi, Diet Pepsi, Mountain Dew, Dr. Pepper, Sierra Mist, Mug Root Beer
Pink Lemonade, Boone Tavern Signature Blend Regular and Decaffeinated Coffee. Free refills. 2




SANDWICHES
Served with Choice of Side Item

THE LEXINGTON SANDWICH
Griddle Pressed Cuban Bread filled with Sweet Ham, Apples, Cranberry Mayonnaise,
and Kenny’s Havarti. 10

Pesto TurkEY CIABATTA
Shaved Turkey with Fresh Tomato, Black Olives, Crisp Sprouts, and Pesto Aioli on Warm Ciabatta Bread. 11

Tuna anD CraB MELT
Toasted English Muffin with Tomato, Tuna and Crab Salad, and Melted Swiss Cheese. 10

Our Famous BooNE TaveErN PiMENTO CHEESE BURGER

Homemade Pimento Cheese and Bacon. 11

Tavern Crassic BURGER
Choice of Colby, Pepper Jack, Swiss, or White Cheddar. 10

Smoky CHickeN CorRDON BLEU
Crispy Chicken Breast Topped with Sweet Ham and Smoked Gouda Cheese with Rosemary Mayonnaise and Fresh Arugula
on a Soft Bun
$12.00

SMOKED SAUSAGE MELT
Grilled Smoked Sausage with Honey- Rosemary Onion Marmalade and Bleu Cheese Spread
on Toasted Amish Pretzel Bread. 11

ENTREES

CHickeN FLAKES IN A Birps NEsT
Creamed Chicken served in a Crispy Potato Nest with Mashed Potatoes, Green Beans,
and Cranberry-Orange Relish. Served with a Side Salad. 17

BoonEe Tavern Hot BrownN
Thick Sliced Turkey on Sourdough Bread Broiled with White Cheddar Cheese Sauce, Bacon, and Tomatoes. 14

Friep CaTFiSH BASKET
Generous Portion of Catfish Rolled in Weisenberger Mills Fish Batter with Fries, Cole Slaw, Hushpuppies,
and Spring Onion Tartar Sauce. 15

PORTOBELLO AND ASPARAGUS STACK
Marinated Portobello Mushrooms, Grilled Asparagus, and Roasted Peppers stacked with Herbed Boursin Cheese Spread
atop Fresh Spinach, Tomatoes, and Sweet Chile Aioli. 13
SipE ITEMS

Kettle Cooked Potato Chips, Cole Slaw, Hand Cut Fries, Fresh Fruit, Loaded Potato Salad,
Mashed Potatoes, Green Beans, Side Salad

Executive Chef: Jeffrey A. Newman

Please Note That an 18% Gratuity Will Be Added to Parties of 8 or More”
We are proud to feature produce & products from local farmers and producers in Kentucky
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