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The Trustees” Office Dining Room takes great pride in serving dishes prepared from fresh ingredients
grown In our own heirloom gardens whenever possible, and with ingredients grown by neighboring farmers.
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Fresh greens, cucumbers, tomatoes, shaved onions, pickled beets and choice of dressing
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Our large salad topped with shiced turkey, country ham, cheese, eggs and choice of dressing

Bleu Cheese, Thousand Island, Beet Vinaigrette, Herb Vinaigrette,
Raspberry Vinaigrette, Honey Mustard, Ranch, O1l and Vinegar

A bed of spicy arugula served with grilled apples and sweet onions,
Kentucky goat cheese and an apple cider vinaigrette
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A signature Shaker Village recipe served daily since 1968
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Petite, hard Cooked egg 1n jellied consommé, served on toast rounds flavored with
a hint of anchovy and drizzled with chardonnay mayonnaise
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Three biscuits filled with chicken salad, ham salad and pimento cheese served
with your choice of a cup of soup, potato salad or fresh fruit

* Lhrosant Tl Ehichen Talod ol 21050

Our famous chicken salad and seasonal gelatin salad served
with housemade ham salad on biscuits
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Our chicken salad served on toasted bread or roll with your
choice of potato salad, potato chips or fresh fruit
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A new version of an old favorite - sliced tomato, spicy arugula, Kenny’s Farmhouse cheddar
cheese and bacon on fresh bread, grilled and served with mayonnaise and
your choice of potato salad, potato chips or fresh fruit
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Silver dollar cornmeal cakes, topped with sautéed Kentucky grown mushrooms
with white wine, butter, garlic and fresh herbs and served with two daily sides
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Moist free range chicken and fresh herbs formed mto pyramids, dusted with bread crumbs

and quickly fried, topped with a Kentucky bourbon and mushroom cream sauce
and served with two daily sides
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Farm raised catfish, coated in Weisenberger Mill cornmeal then fried and served with
a pickled watermelon rind remoulade with two daily sides

Housemade tartar sauce available on request.
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Our daily vegetables

-8t Recipes found i Shaker Village of Pleasant Hill cookbooks

Thank you for dining at the Trustees’ Office Dining Room.

Proceeds from your dining experience support Shaker Village of Pleasant Hill,
a 501 () (3) not-for-profit organization, whose mission 1s to preserve and maintain
this National Historic Landmark.

A 15% gratuity 1s added to all parties of eight or more.



