
appetizers
 

Soup of the Day 
All of our soups are made fresh each day using only the best ingredients.   

Your server will tempt you with today’s hot selection.   4/cup   5/bowl 

French Onion Soup 
A traditional recipe of sliced sweet onions, simmered in a beef broth with a hint of Sherry.   

Topped with Provolone, Mozzarella and Parmesan cheeses.  6
Loaded Fries 

Hand cut fresh potatoes, fried golden brown and topped with bacon bits,   
Colby cheese and scallions, served with ranch dip.  7

Chicken Tenders 
Tender chicken breast, sliced and deep fried with a honey Dijon dip.  8 

Add fries and make it a meal.  9 
Tempura Mushrooms 

Crispy fried whole mushrooms topped with cheddar cheese and horseradish remoulade dip.  7
Vegetable Spring Rolls 

Fried golden brown and served with an Asian inspired spicy mustard.  7

salads & light fares
Very Berry Salad 

Fresh seasonal berries combined with baby spinach, feta cheese, red onions, tossed with raspberry vinaigrette.  9 
With Grilled Chicken  12
Antipasta Salad 

Pepperoni, capicola ham, salami, fresh mozzarella cheese, olives, hearts of palm, artichokes  
tossed with cool Romaine lettuce, drizzled with Balsamic vinaigrette.  10

Honey Pecan Chicken Salad 
Tender chicken, toasted pecans, Swiss cheese and grapes in a sweet honey-mayo,  

set atop chilled greens with fresh fruit and mini muffins.  10
Grilled Salmon Caesar 

Fresh grilled salmon sliced and served atop crisp Romaine lettuce, tossed  
with Caesar dressing, croutons, black olives and Parmesan cheese.  10

Fresh Fruit Plate 
The freshest seasonal fruit available. Served with cottage cheese or sherbet and a blueberry muffin.  12 

Make it extra special with homemade chicken salad.  2
Vegetarian Tostado 

Baked tortilla shell filled with cilantro-lime rice, black beans, grilled vegetables,  
topped with fresh pico de gallo and guacamole.  12 

Add a cup of soup  3
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Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

17% service charge will be added to all parties of 8 or larger.   No individual checks for groups of 8 or more.



café magnolia grill favorites
Traditional Hot Brown 

Fresh sliced turkey breast on toast with tomatoes and mushrooms.   
Topped with bubbling hot cheese sauce and crisp bacon.  12

Shrimp and Scallop Stir Fry 
Fresh seafood and crispy vegetables combined with Chinese noodles and light teriyaki glaze.  12

Fettuccine De Angela 
Grilled chicken breast atop a wonderful array of fresh vegetables including broccoli, zucchini,  

squash, carrots, cherry tomatoes, and pine nuts. Served over fettuccine with garlic olive oil.  12

Ask about our Chef’s Daily Specials!

Derby Pie 
A Louisville original!  A unique “cookie” stuffed with 
a delicious mixture of chocolate chips and walnuts.  
Served warm and topped with whipped cream.  4

Chocolate Trifecta 
Warm home made walnut brownies, chocolate  

ice cream, and a bourbon infused chocolate sauce.  5

New York Style Cheesecake 
With seasonal fruit compote.  5

Caramel Cake 
Our house favorite.  A homemade bundt cake 

topped in a creamy caramel icing.  4

Kentucky Bread Pudding 
Our own recipe with white chocolate  

orange anglaise.  4

desserts

sandwiches
New York Reuben 

Piled high with New York deli style corned beef, sauerkraut, Swiss cheese and  
Thousand Island dressing, served with French fries.  10

Atlantic Fish Sandwich 
Tender cod filet breaded and fried to golden brown, served open-faced on rye bread with French fries and cole slaw.  11

Magnolia’s 3-D Club 
Our version of bacon, sliced turkey breast, fresh tomatoes and lettuce. Served with kettle chips.  10 

Charleston Chicken Sandwich 
Grilled seasoned chicken breast topped with sautéed peppers, onions and spicy Pepper Jack cheese.  

Served on an onion bun with French fries. 10  

Philly Steak 
Tender shaved beef with peppers, onions, cheese sauce on a New England style roll.  11

 
Build Your Own Burger    Ask your server for details.  10


