starters

FARM STAND VEGETABLES
& ASSORTED DIPS @00

pickled cauliflower, sweet peppers,

Greek olives, traditional hummus,
lemon sweet pea hummus,
buttermilk herb dip

CAPRESE SANDWICH ©
heirloom tomatoes, Mozzarella,
basil, balsamic glaze, focaccia

PRETZEL BOARD ©
sweet & savory pretzel bites,
whole grain mustard,
pimento cheese,

vanilla glaze

salads

GREEN GODDESS
PASTA SALAD ©

tortellini pasta, tomatoes,
red onions, basil, Mozzarella,
creamy pesto

KALE SALAD ©0©

chopped kale, red cabbage,
pickled onions, dried cherries,
sunflower seeds, red quinoa,
cider sorghum vinaigrette

152

KENTUCKY (@) DERBY

WOODFORD RESERVE’

SERVED 12pm-5pM

entrées

CHAR-GRILLED SHORT RIBS @
pomegranate, shaved fennel

HONEY BOURBON
GRILLED CHICKEN @

roasted peach chutney

KENTUCKY BBQ SHRIMP @
fava bean relish

sides

ANCIENT GRAINS PILAF @0

farro, quinoa, bulgar wheat, barley,
wild rice, sweet peppers, herbs

ROASTED CARROTS ©
brown sugar glaze,
dill-sorghum butter

ROLLS & BUTTER ©

desserts
ASSORTED DESSERTS©

li CHURCHILL DOWNS  *ALL ITEMS SUBJECT TO CHANGE

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR OWNG G
RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 3
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*PLEASE BE ADVISED THAT COMMON ALLERGENS, INCLUDING EGG, MILK, WHEAT, SOY, SESAME, PEANUTS, &
TREE NUTS, FISH, AND SHELFISH ARE PRESENT IN OUR FACILITY. | HE POTENTIAL FOR CROSS-CONTACT IS N4
HIGHER AT SELF-SERVE, FRYER, AND MADE TO ORDER STATIONS. |F YOU HAVE A FOOD ALLERGY OR SPECIAL w

DIETARY NEED, PLEASE SPEAK WITH A MANAGER BEFORE MAKING YOUR SELECTION
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