Appetizers

Soup du Jour $=.50
A, Ewti&imgLH delicious SOUp waade -f:rﬁs'if‘l
dHELLCj h(ij the chetf.

Grouper Fingers $£.95
Lightly breaded grouper fingers fried to a
golden broww and served with a house made

naustird sfuee.

Fried creem Tomatpes 4225
Cornmeenl dusted green tovwatoes with a

cﬂuwtrtj hawme and credne clhieese naolsse, t.z:pprzr;{
with seallions and sweet tonaato ch uEneY.

Chicken Livers

Kentucky Beer Cheese $6.95
House waade beer cheese, served with wir
‘pr’Et’EEL orend.

Crab Cakes $9.25
Two sautéed crab cakes served on a bed of fresh
splnach with a sweet corn remoulade.

cajun Style BE® Shrimp 42.50

Six large qulf Const shrivap sautéed tn a mild
cajun style bbg sauce and served over toasted rye
polnts.

$795

With a pepper credme pan gravy and onlon warmalade.

5a|ac|5

Classic caesar salad $10.25

Fresh vomaing tossed with our Caesay dréssing dnd
served with oarlic croutons, tomatoes, shredded
Pavmesan cheese, and pour choice of oyvilled or
vlackened chicren.

Hot sSlaw 43:5'!5

Thinly sliced fresh cabbage, with our pwin sweet
and sour dressing and topped with applewood cured
ORCON.

Shrimp Salad $9.95

Kemtucky Ale oeer battered shribap with howney
mstarvd Bowroown dressing tossed with .:h.::-ppﬁd Letticce,
towwatoes, eag, and shredded cheese blend.

Southérn Spinach Salad $8.95
Tender Spinach Lleaves topped with frezh strawberries,
oluebervies, Feta cheese, sploed toasted pecans, and
served with a sweet vineaar and plive oil dressiing.

Add grilled chicken *ij

Salwown Salad $10.95

Applewood bacow wrapped salmon atop crisp
romdlng Lettuce with Ma ytag Blew Cheese, toasted
almpwnds, G ninl Swmith apples nnd dried cranberries,
tossed in @ country Apple clder vinaigrette.

Chicken salad $2.95
ALL wihite meeat chickeen salad swrrorunded with
fresh fruit and & warnw mutfin.

House Salad $2.95
Tossed Romaine, lcebers, And Leaf lettuce sevved
with Your choice of dressing.

éandwi:hc-&

All sandwiches are accompanied by garden garnishes and served with Tater Babies and cabbage slaw.

*The Tousey Burger $7.95
A char-grilled burger arilled with your choice of
cheese, served ow @ toasted buon.

Chicken Cordon Blew Sandwich — $8.95
Lightly seasoned and fried breast of chicken topped
sizzling haw and Swiss cheese.

*Ribeye Steak Sandwich $10.75

This hawd cut stepie is as tender as a wother's love.
Senpzoned, arilled, and topped with onlow straws
drizzled with béarnaise sauce... sevved pi rUe bread.

Chicken Salad Sandwich +7.95
AlL white weat chickew salad served on Your cholee
of bread and topped with Lettuce and tomatoes.

*Mini Burger Shots $8.25
Thvee EHF@EFE o E.{J-f:t lf‘;mﬂ:ﬁtr:'! buwns and served
with Avaerlein cheese and J:FEE‘F-H onLon sStriws,

The club Cclassic $}‘ﬁ5
A classic dovble-decker Loaded with sliced turh}_ﬁﬂ
brenst, bacow, lettuce, tomats pingd m.':{:d.t:'wnﬂﬂse_

Cod Sandwich 4$9.95

Hand cut and gently rolled in owr seasoned flowr
and fried to a golden brown. Served on rye with our
secrvek tartay sfuce

crob cake Sandwich $10.50
Served on 8 bun with a spicy remoulade dressing
and aarnished with one of our fanous fried green

L R o T

i ntrées

AlL gntrfes Dnclude two side trems and warm supper bread.

*Filet Mignon

$25.95

Choice center-cut tenderloln of beef, pan seaved and served with crispy onlon straws.

*New York Strip Steak

$24.95

This wouth watering cut of beef is ﬁ{LLH Hrivameed andd served with crLapH onlown striaws.

*Ribeye Steake

$23.95

A very flavorful steak! Hawnd cut, Lightly seasoned and grilled to your taste, served with

E:FLE.‘P%._»] onlon. straws.

AllL steaks can be served with the followling sauces for an additional $1.50:
Béarnalse, Brandy Bordelaise, Maker's Mark butter or
Black and Blew (Blackened steak topped with Maptag blew cheese).

Alaskawn Halibut

$27.50

Ouy haltbut L served grﬁtlwﬂa stwta- That Ls, t&p@maﬁi with crab neeat, artichoke hearts,

PArLESAn. chéese, then baked to a goldew browwm.

Atlantic Salwon

$19.25

THEFE (Ve SO WAl i wags to prepare s@bnaon that we Wave clhinsén 1o prepare
OLFS diﬁnﬁrﬂwﬂﬂ EAckh month. Your Server wiLLL giﬂt’: Hou details.

walleye Pike

$19.95

pusted with seasoned flowr and fried to a erisp golden brown.,

glazed Porke Chop

$17.50

A laroe bone-ln, Frénch cut ChOp; arilled and basted with a FHSPEETFB—H neho chill glaze,

A t.::rppaci with r;risp':j onlow SHrOwWs.,

Fried Chicken

41625

The real thing...yes slr! Four pieces of {resh chicken gently rolled in our secret herbed
flour then friﬁdjugt right. May take some time.. out it's worth the walt!

Pan Roasted Breast of Chicken

$16.95

A pluwp breast of chicken with wiing filled with Boursin cheese and finished bn a roasted

garlic pan jus.

51::-6:55 lties

AlL specialties include a house salad with Your cholce of dressing.

T.cwr@:g Hot Brown

$11.95

A Kentueky) fovorite our way...Oven rofstes turieey, with nelted cheese and howse naade
Light mornay sauce over toasted points. Topped with applewood cured vacon and towato...a

vedl wilnier.

Tousey's Pasta

$1=2.50

Linguinl tossed with garlic, tomatees, PAVAESAN. Cheese and arilled ASPAYAGUS with YouLr
cholce of grilled chickew or sautéed shrivp. This light fare is a deliclous dish!

Grilled Citrus Chicken

41025

A warinated breast of chickew with o zesty citrus-tomato salsa nestled on a bed of

Llnaulnl pasta.

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase

Your risk of food-borm illness.
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