$46 | Lunch & Dinner
FIRST COURSE

Choice of one-

Goetta Hush Puppies

A Libby’s original! Featuring Glier’s Goetta. Side remoulade

Oysters on Da’ Half Shell

Shucked to order. Quarter dozen and served with our
cocktail sauce & horseradish

Spinach Salad

Baby spinach, sliced red onion, roasted sweet potatoes, feta cheese,
pine nuts tossed in our house made balsamic vinaigrette

SECOND COURSE

Choice of one-

Half Bird
Libby’s Award Winning Fried Chicken! Breast, Wing, Leg,
and Thigh, Choice of two sides, and a Fresh Biscuit

Fresh Atlantic Salmon
Pan seared Atlantic Salmon featuring a sweet and savory honey
garlic glaze and sprinkled with sesame seeds. Served over a bed
a perfectly roasted sweet potatoes and Brussels Sprouts

Pan Seared Chicken Thighs

Pan seared, skin on, boneless chicken thighs with caramelized
almonds and sawmill gravy, served atop andouille hash

THIRD COURSE

Choice of one-
ALL HOMEMADE!!!

Honey Pie
Chocolate Chip Bread Pudding
Oatmeal Cream Pie

DRINK SPECIAL
Cranberry Kentucky Mule

Maker’s Mark mule made with cranberry juice and ginger beer

DINE OUT. WIN PRIZES.
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