
CHEF JAY’S GOURMET DINNER MENU

Canapés
KENTUCKY DRYLAND FISH FRITTER 

battered Kentucky morel mushrooms 

LAKE CUMBERLAND SKEWER 
grilled Kentucky stripped bass on a skewer, barbecue sauce

KENTUCKY BENEDICTINE SPREAD
caviar in a cucumber cup

Appetizer
BONE MARROW GRATINÉE  

parsley, shallots & anchovy

Main Course 

BLUEGRASS STATE GRILLED BEEF TENDERLOIN 
devils cut Bourbon glaze, corn, bean & pepper succatash 

green beans with bacon, creamy potato salad, jalapeno corn bread

Dessert
KENTUCKY DERBY PIE 

chocolate walnut pie & Bourbon caramel icecream


