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Always On The Menu 

 
Kentucky Hot Brown   15 

Oven Roasted Turkey and Ham on Sourdough Bread 

smothered with Mornay Sauce, Cheddar Cheese, Tomato 

and Bacon. 

 
The Julep Burger Deluxe   13 

8oz. Certified Angus Beef with Choice of Cheddar, 

Bleu Cheese, or Swiss. Served with French Fries, Two 

Onion Rings, and Cole Slaw. Add Bacon, Sautéed 

Mushrooms, Jalapenos, Caramelized Onions, Beer 

Cheese or Thousand Island dressing.  

If we have it, We’ll Add it! 
We are Available for Private Parties 
Call 859-226-0300 for information. 

	
  	
  



	
  

Hors D’Oeuvres 
 
Maryland Style Jumbo Lump Crab Cakes  15             
Remoulade and Pickled Banana Pepper Slaw 
 
Crispy Flash Fried Calamari    10 
New Orleans Voodoo Sauce 
 
Golden Baked Crab Stuffed Mushrooms  15 
Jumbo Lump Crabmeat Stuffing, Mornay  
And Parmesan Cheese 
 
Iron Skillet Cheddar and Spinach Fondue 10 
Garlic Bread Crostini 
 
New Orleans Style BBQ Shrimp   9 
House Made Shrimp Sauce with Worcestshire, and Lemon. 
 
Lobster and Crab Dip     20 
Lump Crab Meat and Chopped Lobster tail With Sherry  
Cream and Parmesan 
 
Baked Three Cheese Macaroni   5 
Swiss, Parmesan, and Cheddar 
 
Oysters Rockefeller     12 
Six. Pernod Spinach and Bacon 
 
Deviled Eggs      5 
Traditionally Prepared 
 
Smoked Salmon BLT     12 
Bacon, Capers, Mayonnaise, and Egg  
On Toasted Wheat Bread 
 
House Made Bourbon Barrel Beer Cheese 7 
Carrots, Celery, and Crackers      
 
Fresh Seasonal Oysters on the Half Shell 10 
Six. Cocktail Sauce and Horseradish 

Salads 
 
The Julep Cup Chopped house Salad   7 
Iceberg Lettuce, Buttermilk Ranch, bacon, tomato,  
Shaved red onion, and pickled banana peppers 
 
Caesar        7 
Romaine, housemade Caesar dressing, herbed crouton,   
And Parmesan cheese 
 
Wedge        7 
Tomato, Bacon, Egg, And Thousand Island Dressing 
 
Roger’s Warm Leaf      7 
Green Leaf Lettuce with Shaved Red Onion,  
Hardboiled Egg, and Hot Bacon Dressing. 
 
Fried Green Tomato      7 
Cornmeal crusted with Bibb Lettuce, Buttermilk Dressing,  
and Applewood Bacon 
 
Spinach        8 
Fresh Strawberry, Candied Pecan, Goat Cheese,  
And Balsamic Vinaigrette 
 
Greek        8 
Romaine, tomato, cucumber, kalamata olive and feta cheese 
 
Caprese        11 
Slow Roasted Tomato, Fresh Mozzarella,  
Aged balsamic gastrique, Basil Pesto 
 
Cornmeal Fried Oyster Wraps    12 
Bibb Lettuce Cups with Ranch  
And Green Tomato Chow Chow 
 

Optional Additions to Salads: 
Chicken Breast 3, Salmon 9, Shrimp 12, Crab Cake 12, Scallops 18,  

Lobster Tail 25 
Dressings: Bleu Cheese, Thousand Island, Caesar, Herb, Apricot 

Vinaigrette, Balsamic, Buttermilk Ranch, hot Bacon 
 

Certified Angus Beef 
Grade Choice or Higher 

Served with Choice of Chopped, Caesar, Wedge, Warm Leaf,  
Or Fried Green Tomato Salad and One Side 

 
Center Cut Filet Mignon  
7 oz.         25 
12 oz.         38 
 
New York Strip 14 oz.      28 
 
Bone in Ribeye 14 oz.      38 
 
Hanger Steak 7 oz.      18 
 

Style Enhancements 
Surf and Turf       25 
7oz. Lobster Tail with Lemon and Drawn Butter. 
 
Oscar        15 
Lump Crab Meat, Grilled Asparagus, and Béarnaise. 
 
Dr. Bill’s         12 
Topped with New Orleans BBQ Shrimp. 
 
Wellington       5 
Topped with mushroom duxelle and baked in puff pastry.  
With Bordelaise. 
 
Diane         5 
Sautéed Mushrooms, Tomato, Shallot, and Garlic  
Deglazed with Cognac and Finished with Bordelaise,  
Dijon Mustard, and Cream. 
 
Au Poivre        3 
Peppercorn Crusted with Cognac Cream,  
And Whole Grain Mustard. 
 
Lindsay’s Favorite      3 
Garlic Compound Butter and Bordelaise. 
 
Caramelized Onions      3 
 
Sautéed Mushrooms with Truffle Oil   3 

 
Bleu Cheese Crumbles      3 
 

Sides 
Baked Potato 5   Onion Rings 3 
Mashed Potato 3   French Fries 3 
Country Green Beans 3  Roasted Potatoes 3 
Collard Greens 3   Wiesenberger Grits 3 
Grilled Asparagus 3  Baked Apples 3 
Cauliflower Puree 3  Creamed Spinach 3  

Sautéed Spinach 3  Mac N Cheese 5 

Roasted Jalapeno Grit Cake 3 
	
  

Fresh Seafood 
Kentucky Trout      18 
Grilled with Caper Butter or Cornmeal Fried  
With Tartar Sauce. Served with Roasted Potatoes  
And Grilled Asparagus. 
 
Maine Diver Scallops     27 
Mushrooms, Tomato, Asparagus, And Lemon Beurre Blanc.  
Served over Cauliflower Puree with White Truffle Oil. 
 
Shrimp and Grits      18 
Jumbo Shrimp, Bell Peppers, Onion and Garlic  
In a Light White Wine Butter Sauce atop  
Creamy Wiesenberger Grits. 
 
Duo of Salmon      24 
7 oz. Salmon Filet and Salmon Croquette  
On Roasted Jalapeno Grit Cakes. With Collard Greens.  
Hollandaise, New Orleans Voodoo Sauce Drizzles. 
And Pickled Bell Pepper Slaw. 
 

Julep Cup Classics 
Pork Shoulder “Pot Roast”    16 
Slowly Braised with White Wine. Served with  
Roasted Potatoes, Carrots, Shallots and Collard Greens. 
 
Veal Liver and Onions     17 
Topped with Bacon, Mushrooms, Caramelized Onions,  
And Bordelaise. Served with Mashed Potato and Grilled 
Asparagus. 
 
Short Rib Bourguinon     18 
Slowly Braised with Red Wine. Served on Mashed Potatoes  
With Brazing Liquid and Vegetables. 
 
Chicken Liver Normandy    15 
Baked Apples, Collard Greens, Mashed Potatoes,  
And Mustard Gravy. 
 
Rotisserie Half Chicken    18 
Roasted Potato, Green Beans, Lemon Beurre Blanc. 
 
Southern Fried Chicken    18 
Served with Mashed Potatoes, Green Beans, Cream Gravy. 

	
  
Vegetarian Pot Pie     15 
Mushroom, Peas, Tomato, Carrots, Potato, Cauliflower, 
Spinach And Garlic Baked Topped with a Puff Pastry Crust.  

Pastas 
Beef Tenderloin Fettuccini    22 
Mushroom, Tomato, and Asparagus with Red Wine Beef Jus  
And Parmesan Cheese. 
 
Linguini Puttanesca     15 
Fresh Tomato Pan Sauce with Garlic, Fennel, Capers,  
Olives, and Cracked Red Pepper. 
(Add Chicken 3, Salmon 9, Shrimp 12, Scallops 18, Lobster 25) 
 
Three Cheese Ravioli     15 
Sweet Peas, Mushrooms, Roasted Garlic Parmesan Cream,  
And White Truffle Drizzles. 

An	
  18%	
  Gratuity	
  may	
  be	
  added	
  to	
  parties	
  of	
  Six	
  or	
  more.	
  Consuming	
  Raw	
  or	
  Undercooked	
  Meats	
  and	
  Seafood	
  may	
  be	
  hazardous	
  to	
  your	
  health.	
  
Join	
  us	
  on	
  Facebook	
  for	
  Weekly	
  Menu	
  and	
  Music	
  Updates.	
  

859-­‐226-­‐0300	
   	
   	
   	
   	
   	
   	
   	
  thejulepcup@gmail.com	
  	
   	
   	
   	
   	
   	
   www.thejulepcup.com	
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