m
—— ROOTED IN LOCAL CUISINE —/—
HOLIDAY ORDERS: =
Order by SATURDAY, NOV 215T Order by SATURDAY, DEC 19TH
& Pick Up WEDNESDAY, NOV 25TH & Pick Up WEDNESDAY, DEC 23RD
o PICK UP AT 2226 HOLIDAY MANOR CTR. STE. 7, LOUISVILLE, KY 40222 .
T ST T RRAR 2 o o
MAIN DISHES LAVOSH CRACKERS g7 %2 ey
2 =‘/:(0 - 4 3 2 Ay -
Whole Organic Turkey $150 6 oz Bag ~ $8 - - " .
‘ls?(r;vw:s ngcér & Aromatic Herb-Brined A LA CARTE e
Organic Brined Turkey Breast $125 Baked Macaroni & Cheese Gruyere/Gouda ; ‘il ’'s & T
Slow-Roasted Organic Turkey Breast, Winter Mushroom Savory Bread Pudding D
Brown Sugar & Aromatic Herb-Brined Balsamic Braised Brussel Sprouts
o A e o Checst Syl Hieirais B
e Capriole Goat Cheese, Spiced Hazelnut Butter
Roasted Beef Tenderloin $350 CreiiBes salal
Serves 1 0"'1 5 i gsenl:rmgznumorl Dressing, Crisped Capers and Shallots
Served Medium Rare, Slice Classic Mashed Potatoes
Recommended Accompaniments Baked Sweet Onion Gratinee
with Beef Tenderloin: Chbere Sty Co ea;" 24 $28
Henry Bains  Pint $15 Y
Horseradish Créme Pint $15 BREAKFAST
Kentucky Hot Brown $100 ?ef,’,ﬁ}f gh?,rry French Toast $38
Serves 6-8 : with Vanilla Créme Anglaise
Prepared in 1/2 Aluminum Pan h S
Slow Roasted Kentucky Pork Roast  §100 m I;ECISO Egg Strata $38
x&h::m ?3;1 gensh G S Includes Roasted Red Peppers, Spinach, White Cheddar
Serves 68 ; PETITE SCONES
Local Lam‘) Shank Pie $1 25 %
Slow-braised, tender lamb meat in a red wine KY Ham & Cheddar Scones $30
herbaceous gravy, topped with puff pastry. Blue Cheese Caramelized Onion Scones | Per Dozen
i CHEESE SPREADS
SALAD DRESSINGS ) All spreads for $8 X
= G Beer Cheese
Local Honey Vinaigrette 8 oz. Benedictine
Fig Balsamic Vinaigrette $8 Crushed Olive
Champagne Pear Vinaiigrette Jatsherg Spinachibpesad
pagn gr White Cheddar Pimento Cheese
SOUPS Aged Cheddar Bourbon Ball $15
i SWEET EN DINGS
Lobster Bi rt  $35
C; ;e; 1squ:l Gt Quart :1 3 Cranberry Upside Down Cake $32
£ S casquai S Icativn Qua Chocolate Cream Pie $45
Pumpkin or Chocolate Pot de Creme  $8 Fach
PHONE: (502) 457-3302 | EMAIL: locallyrooted@gmail.com | FACEBOOK: www.facebook.com/RootedRedClover




