
üŠ˜¡†œ ðŠ¡„‰†˜ ê£±˜Š˜ˆ ë‚œ±
ø‚´‚…Ÿ a˜… ø¡‚œÅ†œÄ
ù™¾‚¡™ è†´†œÊ ø™Æš $ 3

A signature Shaker Village recipe served daily since 1968

ì‚œ°†˜ øŠ…† ø‚´‚… $3      
Fresh greens, cucumbers, tomatoes, shaved onions, pickled beets and choice of dressing

ç††¡ ø‚´‚… $7
Mixed greens topped with candied pecans, Kenny’s Farmhouse bleu cheese,  

roasted beets and sliced pears served with a champagne vinaigrette

ëœ¹†… è‰Š„Œ†˜ ñŠ£±œÄ $7
All-natural Pike Valley Farms chicken livers, fried and served with a balsamic cream sauce

è‰Š„Œ†˜ èœÀÂ¢†¡¡†Ÿ $9
Moist chicken and fresh herbs formed into pyramids, dusted with bread crumbs 
 and quickly fried, topped with a Kentucky bourbon and mushroom cream sauce

é¢„Œ üŠ˜ˆÞ $9
Duck drumsticks, fried and served with a cherry bourbon BBQ sauce

ï™¸˜˜á è‚Œ† ùœ¹™ $9
Three johnny cakes topped with stewed duck, fire roasted corn salad,  

and mushroom and country ham hash 

è‚ƒ®ÕˆÐ ÷™½´ $8
Roasted pork, country ham, mushrooms and cornbread stuffing rolled in a cabbage leaf then fried 

è‰Š„Œ†˜ ñŠ£±œ õ‚¡† $7
Made with a Kentucky bourbon and served with yeast roll toasts



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

Proceeds from your dining experience support Shaker Village of Pleasant Hill, a 501 (c) (3) non-profit 
organization, whose mission is to preserve and maintain this National Historic Landmark.

ù‰† ò‚Š˜ è™ÆœÄ†
ø‰™ÃÅ ÷ŠƒÄ o² ç††‡  $20

Beef short ribs, braised in stock, vegetables and red wine and served over  
Wiesenberger Mill and Kenny’s Farmhouse cheddar grits, with stewed vegetables

é™Æƒ½† é¢„Œ $22
Maple-glazed, pan seared duck breast served over smoked duck pasta with greens,  

onions, dried cherries and finished with red wine

è‚Ÿ¡ îœÀ¿ è‰Š„Œ†˜ $21
All-natural Pike Valley Farms half chicken roasted in a cast iron skillet and served  

with sweet mashed potatoes, spicy greens and a mushroom jus

õ™Ã¼ ù†˜…†œ½™¹˜ ëŠ´†¡ $19
Pork tenderloin medallion pan seared with a bourbon cream sauce 

and served with a root vegetable gratin

û†ˆÐ¡‚ƒ½† ø¢šœ±µ† $16
Root vegetable gratin topped with sauteed spinach and served with  
a fire roasted corn salad and a warm beet and smoked onion relish


