
C O L D  S E L E C T I O N S
B R OW N  B U T T E R  A N D  C H I L I - S P I C E D  V I R G I N I A P EC A N S

F R E S H LY P O P P E D  B B Q  P O P CO R N

V I R G I N I A H A M  O N  C H E D DA R  B I S C U I T 
Honey Mustard

C H I C K E N  SA L A D  O N  M I N I  S O F T R O L L

CO R N  TO RT I L L A C H I P S 
Salsa, Guacamole

WA R M  S E L E C T I O N S
K E N T U C K Y H OT B R OW N  O N  A B I S C U I T

F R I E D  G R E E N  TO M ATO E S 
Charred Onion Aioli

C A R O L I N A P U L L E D  P O R K  S L I D E R S

B E E F BA R BACOA TO S TA DAS 
Refried Beans, Guacamole, Sour Cream, Shredded Lettuce, Queso Fresco, Salsa

S W E E T E N D I N G S
K E N T U C K Y B O U R B O N  BA L L S

C I N N A M O N  A N D  S U GA R  C H U R R O S

M U D  P I E S

Culinary Team
Severin Nunn, Executive Chef

John Ferguson, Executive Sous Chef
Leen Kim, Executive Pastry Chef
Michael Cattler, Senior Sous Chef

S AT U R D AY,  M AY 5  O N  T H E  C A S I N O  L AW N
5 : 3 0 P M - 7 P M

DERBY
CINCO DE


