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Weaumont Inn

Dinner Menu

Starters
Cheese & Charcuterie Plate
Selection of 3 Kenny’s Kentucky Cheeses,
Two-Year-Old Kentucky-Cured Country Ham,
Honey, Sliced Strawberries.  $8.95
Fried Green Tomatoes
Buttermilk Ranch.  $6.95
Crab-Stuffed Shrimp Lollipops
Chipotle Lime Remoulade.  $9.95
Country Ham Pot Stickers
Apricot & Tomato Dipping Sauce.  $8.95
Beaumont Bruschetta
Roma Tomatoes, Garlic, Basil, Olive Oil,

Lemon Zest and Specialty Seasonings
with Garlic Crustinis.  $6.95

Salads
Fresh Garden Salad

Mixed Greens, Cucumber, Carrot, Tomato, Choice of Dressing.
Ranch, Bleu Cheese, 1000 Island, Light Italian, Balsamic Vinaigrette, Coarse-Grain
Honey Mustard.  $3.50
Beaumont Caesar
Chopped Hearts of Romaine, Cornbread Croutons, Light Caesar Vinaigrette.  $4.00
Chef Natalie’s Poached Pear Sa
Red & White Wine Poached Pear Halves, Mixed Greens, Pickled Red Onion,
Bleu Cheese Crumbles, Candied Walnuts, Apple Cider Vinaigrette. $5.00

Add Grilled Chicken Breast $8.00 -or- Grilled Salmon Filet $12.00
Price is in Addition to cost of Salad.



Circa 1845

Entrees
Served with choice of 2 Side Item:s.

OQur Famous-LéeygkedbdbwFried
White or Dark Meat. $16.95 Add $4.00 for 1/2 Chicken.
Two-Year Old Kentucky Cured Country Ham

Salt-cured, hickory smoked, sliced thin.  $16.95
Sautéed Provimi Veal Liver
Bacon & Onions. $22.95
The Classic Beaumont Dinner
Fried Chicken & Country Ham. $18.95
Southern Fried Catfish
Homemade Tartar Sauce. $14.95
Grilled Prime Grade Ribeye
10 to 12 oz. Henry Bain. $26.95
The Kentucky Hot Brown
Toast Points, Sliced Turkey Breast, Tomato,
Chopped Country Ham, Mornay Sauce, Bacon. $14.95
Fresh Salmon Filet
6 to 8 oz. Dill Aioli. $21.95
Marksbury Farms Pork Tenderloin
Pan-Seared. Bourbon & Honey Glaze. $23.95
Prime Sirloin
10 oz. House Steak Butter. $24.95
Chef Natalie’'s Pasta
Your server will describe. Market Price.

Consuming raw or under-cooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of food borne
illness, especially if you have certain medical conditions.

Chicken
Sides
Corn Pudding
House Salad
Whipped Sweet Potatoes
Baked Potato (Add $2)
Whipped Potatoes & Gravy

Seasoned Green Beans
Chef’'s Nightly
Cup of Soup Du Jour

Additional Sides $1.95/each
Vegetable Plate (4) $10.00

There is a $4.00 Plate Charge
o f ¥ Howr e
We reserve the right to apply

and 18% Gratuity to Parties of 8
or more.

Substitutions & Special Requests
may require additional Charges.

9/1

V ¢



