
MARINATED CHICKEN BREAST    $16.99

WITH OUR HOUSE SEASONING. SERVED WITH HOUSE SALAD AND SIDE

CHICKEN AND WAFFLES    $13.99

CHICKEN TENDER BASKET    $13.99

SERVED WITH FRIES AND YOUR CHOICE OF DIPPING SAUCE

How do you like your steak? “The longer a steak is cooked the

tougher and smaller it becomes.”



*We are not responsible for tenderness of Medium-Well or Well-


Done Steaks*

        Rare   cool, bright red center   
Medium Rare     warm red center, mostly pink

Medium     pink throughout            
Medium Well     mostly brown, thin pink center
     Well Done     brown throughout                  

APPETIZERS
MOZZARELLA STICKS   $8.99

STUFFED MUSHROOMS   $8.99

CREMINI MUSHROOMS STUFFED WITH SAUSAGE & A CHEESE BLEND

STAGECOACH SHRIMP   $10.99 

 SHRIMP BATTERED “WITH A KICK”

CHICKEN WINGS HALF DOZEN $10.99 / DOZEN $15.99

BONE-IN OR BONELESS 

SAUCES: TRADITIONAL BARBECUE, BOURBON SRIRACHA, GARLIC


PARMESAN, TRADITIONAL HOT, OR MANGO HABANERO

FRIED GREEN TOMATOES    $9.99

SERVED WITH HOT BACON HONEY MUSTARD

BEER CHEESE & PRETZELS   $11.99

ROASTED JALAPEÑOS.  $8.99

STUFFED WITH SAVORY CHEESES & TOPPED WITH BACON


CRUMBLES

CHAR-GRILLED OYSTERS HALF DOZEN - $14.99 

DOZEN - $28.99

GARLIC BUTTER, FRESH PESTO, & PARMESAN 

BUFFALO CHICKEN DIP   $12.99

CHEESES MIXED WITH SHREDDED CHICKEN & BUFFALO RANCH


SAUCE, SERVED WITH DEEP FRIED TORTILLA CHIPS 

FRIED PICKLES   $8.99

HAND BATTERED DILL PICKLE CHIPS 

CRAWFISH TOTS   $11.99

FRIED POTATO CAKES WITH SAVORY CRAWFISH & SERVED WITH


OUR HOUSE REMOULADE SAUCE

TUMBLEWEEDS.  $8.99

THINLY SLICED ONIONS, DEEP FRIED

LOADED POTATO WEDGES.  $9.99

RUSTIC LOAF HALF LOAF $3.99 FULL LOAF $6.99

CHICKEN

BEEF & PORK
ALL ENTREES COME WITH A SIDE AND A SIDE SALAD UNLESS SPECIFIED 

FILET $42.99

 8 oz. CENTER-CUT & FLAME KISSED

RIBEYE $32.99 / $38.99

12 oz. / 16 oz. 

NEW YORK STRIP $29.99

12 oz. CENTER-CUT 

PORK CHOP $16.99

10oz. FLAME KISSED

UPSCALE! LEMON PEPPER, BLACKENED, OR BOURBON SRIRACHA

BRISKET $20.99

SLICED TENDER, JUICY BRISKET, ROASTED IN HOUSE

SIRLOIN $23.99 / $16.99

8 oz. / 6 oz.

CHOPPED STEAK $17.99

12 oz. SEASONED GROUND BEEF & FLAME KISSED 

STEAK TIPS $16.99

6 oz. SAUTÉED WITH MUSHROOMS, PEPPERS, & ONIONS

ADD GRILLED, FRIED, OR BACON WRAPPED SHRIMP FOR 5.99 

PRIME RIB $42.99 14 oz. 

CAJUN SEAFOOD PASTA   $19.99

FETTUCCINE NOODLES TOSSED WITH SHRIMP, ASPARAGUS, RED &


YELLOW BELL PEPPERS, & PURPLE ONIONS IN A CREAMY CAJUN


WHITE SAUCE. GARNISHED WITH LUMP CRAB MEAT, SHAVED


PARMESAN CHEESE & CHIVES

ALFREDO   $11.99

FETTUCCINE NOODLES TOSSED WITH CREAMY HOUSE-MADE


ALFREDO SAUCE

ADD CHICKEN OR SHRIMP $4.99 ADD SUN-DRIED TOMATOES $1.99

SPAGHETTI   $14.99

NOODLES TOPPED WITH OUR SAVORY RED SAUCE, WITH CHOPPED


SUN-DRIED TOMATOES,  FRESH BASIL, & BEEF MEATBALLS 

CHICKEN PARMIGIANA   $16.99

FETTUCCINE  NOODLES TOPPED WITH OUR SAVORY RED SAUCE &

LIGHTLY BREADED CHICKEN BREAST FILET

PASTA
SERVED WITH SIDE SALAD & CHEESY GARLIC BREAD. ALL SAUCE IS HOUSE-MADE

UPSCALE YOUR CHICKEN OR CHOPPED STEAK    $1.29 EACH

BACON, SWISS CHEESE, SAUTÉED MUSHROOMS, GRILLED JALAPEÑOS,


AVOCADO, CARAMELIZED ONIONS, TUMBLEWEED ONIONS, GRILLED


PINEAPPLE

Consuming raw or undercooked meats, poultry, seafood,

shellfish, or eggs may increase your risk of foodborne illness.



SALADS
THE BLUE HEN     $14.99

BLACKENED CHICKEN BREAST SERVED ON A BED OF MIXED GREENS,

GARNISHED WITH CRUMBLED BLEU CHEESE, SAVORY PECANS, SLIVERED


PURPLE ONION, & DRIED CRANBERRIES

KALEIDOSCOPE SALAD    $14.99

MARINATED CHICKEN BREAST SERVED ON A BED OF MIXED GREENS,


ALONGSIDE FRESH GRILLED PINEAPPLE, SLICED AVOCADO, PURPLE ONION,

CHERRY TOMATOES, &  ROASTED CORN

PIG IN THE GARDEN    $13.99

MIXED GREENS, CRISPY BACON, SAVORY PECANS, SLICED AVOCADO,


CHERRY TOMATOES, PURPLE ONION, & CHEDDAR CHEESE. WE SUGGEST


OUR OWN HOT BACON HONEY MUSTARD DRESSING

“THE WEDGE”    $11.99

CHILLED ICEBERG LETTUCE TOPPED WITH GRAPE TOMATOES, THINLY


SLICED PURPLE ONION, CRUMBLED BLEU CHEESE, & FRESH BACON.


GARNISHED WITH BLEU CHEESE DRESSING 

CLASSIC CAESAR    $10.99

CRISPY ROMAINE TOSSED WITH OUR CAESAR DRESSING TOPPED WITH


SHAVED PARMESAN

UPSCALE AS CHAR-GRILLED CAESAR  $14.99

HOUSE SALAD    $9.99

MIXED GREENS, PURPLE ONION RINGS, CHERRY TOMATOES, CUCUMBER


SLICES, FRESH GRATED CHEDDAR CHEESE, BACON CRUMBLES, & HOUSE


CROUTONS 



ADD TO ANY SALAD: GRILLED CHICKEN (4.99), STEAK TIPS (6.99), SHRIMP


(5.99), OR SALMON (8.99)

THE CLASSIC CHEESE BURGER      $12.99

 TOP SHELF SEASONED BURGER TOPPED WITH AMERICAN CHEESE, LETTUCE,


TOMATO, ONION, PICKLE, AND MAYO SERVED ON A BRIOCHE BUN

BLAZING SADDLES” CHICKEN SANDWICH   $12.99

CHICKEN BREAST MARINATED IN TROPICAL JUICES, BROWN SUGAR &


HONEY, TOPPED WITH AGED CHEDDAR, PREMIUM BACON, FRESH AVOCADO


& CARIBBEAN MAYO ON A BRIOCHE BUN

FRENCH DIP    $16.99

 OUR SEASONED PRIME RIB, THINLY SLICED, TOPPED WITH SWISS CHEESE,


MUSHROOMS, & ONIONS ON A HOAGIE BUN

BRISKET SANDWICH    $13.99

ON A BRIOCHE BUN & SLAW ON THE SIDE 

BUFFALO FRIED CHICKEN SANDWICH  $12.99

SANDWICHES
SERVED WITH FRENCH FRIES

DESSERT
“THE JAMES K. POLK”    $8.99

A BELGIAN WAFFLE TOPPED WITH A SCOOP OF VANILLA BEAN ICE


CREAM, DRIZZLED WITH CHOCOLATE AND STRAWBERRY SYRUP,


FRESH BERRIES, WHIP CREAM, AND FRESH MAPLE SYRUP



CHOCOLATE OVERLOAD   $6.99

TENNESSEE CHEESECAKE   $5.99

HOMEMADE PEANUT BUTTER CAKE   $5.99 

CARROT CAKE   $5.99

MILKY CARAMEL GALAXY CAKE   $6.99

KEY LIME PIE   $5.99

DESSERT OF THE WEEK   $5.99

VANILLA BEAN ICE CREAM

 ONE SCOOP   $1.99

 TWO SCOOPS  $2.99

TOPPINGS (.99 EACH)

CHOCOLATE DRIZZLE SWEET PECAN CRUNCH

STRAWBERRIES CARAMEL DRIZZLE

RASPBERRY DRIZZLE STRAWBERRY DRIZZLE BLUEBERRIES




YOUNG HICKORY'S
CHICKEN TENDER BASKET   $6.99

GRILLED CHEESE    $5.99

MAC & CHEESE    $5.99

SPAGHETTI WITH RED SAUCE (SERVED WITH GARLIC BREAD


INSTEAD OF FRIES)    $5.99

BURGER & FRIES    $6.99

FISH & FRIES    $6.99

SIDES
SIDE HOUSE OR CAESAR SALAD  $3.99

SEASONAL ROASTED VEGETABLES  $3.99

LOADED BAKED POTATO $3.99 

ROASTED ASPARAGUS WITH PARMESAN & BACON  $4.99

ROASTED BROCCOLI $3.99

MAC & CHEESE $3.99

WHIPPED SWEET POTATOES $4.99 ADD CANDIED PECANS .99

BAKED SWEET POTATO $4.99

FRENCH FRIES $2.99

MASHED POTATO CASSEROLE  $3.99

SWEET POTATO FRIES $3.99

FRUIT CUP $3.99

RICE PILAF $3.99

SOUP OF THE DAY CUP $4.99 / BOWL $7.99

SEAFOOD

SALMON   $21.99

8OZ. FLAME KISSED

SALMON ORLEANS   $24.99

FRESH SALMON TOPPED WITH CRAWFISH ÉTOUFFÉE & LUMP CRAB MEAT

GRILLED MAHI   $21.99

8OZ. FLAME KISSED

SHRIMP   $17.99

(FRIED OR GRILLED) SERVED WITH COCKTAIL SAUCE

BACON WRAPPED SHRIMP  $22.99

BBQ OR BOURBON

FISH AND FRIES BASKET   $14.99 

SERVED WITH HUSHPUPPIES, FRIES, AND COLESLAW

SEAFOOD PLATTER $21.99

FRIED FISH, FRIED SHRIMP, & CRAWFISH TOTS 

SERVED WITH FRIES & COLE SLAW




ALL ENTREES COME WITH A SIDE AND A SIDE SALAD UNLESS SPECIFIED 

AS A FAMILY OWNED RESTAURANT, WE AIM TO MAKE EVERY CUSTOMER FEEL LIKE A PART OF OUR FAMILY. WE PRIDE OURSELVES ON USING GREAT

FOOD TO BRING PEOPLE TOGETHER. THANK YOU FOR YOUR CONTINUED PATRONAGE.

UPSCALE YOUR BURGER    $1.29 EACH

BACON, SWISS OR PEPPER JACK, SAUTÉED MUSHROOMS, GRILLED JALAPEÑOS,


AVOCADO, CARAMELIZED ONIONS, TUMBLEWEED ONIONS, GRILLED PIINEAPPLE

SALAD DRESSINGS 

RANCH, SPICY RANCH, HONEY MUSTARD, HOT BACON HONEY MUSTARD,


BLEU CHEESE, TUSCAN VINAIGRETTE, HONEY FRENCH, THOUSAND


ISLAND, CAESAR

BEVERAGES: PEPSI, DIET PEPSI, SIERRA MIST, DR. PEPPER,


LEMONADE, MT. DEW, SWEET TEA, UNSWEET TEA, FRUIT TEA, 

COFFEE, & WHOLE MILK

20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE

SALES TAX & PROCESSING FEE ADDED TO ALL CHECKS


