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STARTERS
MRS. KNOTT’S FAMOUS
“CHICKEN SLIDERS”

TRADITIONAL CHICKEN WINGS (10PC)

Traditional bone-in wings tossed in
your choice of Parmesan, boysenberry BBQ, Buffalo or
sweet chili wing sauce. Served with Blue Cheese
dressing, carrots and celery.
14.00

Battered chicken patties, crisp pickles,
and a house aioli on a soft bun .
12.50

CHICKEN MEATBALL BRUSCHETTA

GARLIC SMASHERS
(Gluten sensitive)

Rainbow fingerling potatoes tossed in
garlic butter, dusted with parmesan cheese.
12.00

Chicken meatballs cooked in house made
boysenberry marinara ragu accompanied with
garlic Parmesan crostini’s.
13.50

FRESHLY BAKED POPOVERS
(Vegetarian friendly)

Traditional House popovers and jalapeño Cheddar popovers,
paired with our world famous boysenberry butter and boysenberry jam.
11.50

SOUPS, SALADS AND SANDWICHES
Bowl of Our Famous Chicken Noodle Soup

CHIPOTLE CHICKEN SALAD

6.00

CAESAR SALAD

(Gluten sensitive and vegan options available)

(Gluten sensitive and vegan options available)

Pulled chicken breast served over field greens
and chopped romaine tossed with avocado,
mixed cheese, tomato, red cabbage, red onion,
cilantro, tortilla chips and chipotle dressing.
16.50

Garlic croutons and Parmesan cheese on a bed of
chopped romaine lettuce, with Caesar dressing.
12.00
Add on grilled chicken 3.00

TRI-BERRY ”BOYSENBERRY” SALAD
WITH LOGANBERRY DRESSING
(Gluten sensitive and vegan options available)

The boysenberry is a hybrid between the
red raspberry, blackberry and a loganberry.
Fresh field greens and chopped romaine lettuce, red raspberries, blackberries, toasted almonds and feta cheese
served with a loganberry vinaigrette.
14.50
Add on grilled chicken 3.00

CHICKEN SALAD SANDWICH
(Gluten sensitive option available)

Chicken salad made with all white meat
accompanied by baby arugula and sliced tomatos,
on a ciabatta bun. Served with choice of
side salad, fresh fruit or potato salad.
15.50

QUINOA ARUGULA GREEK SALAD
(Gluten sensitive and vegan options available)

Baby arugula tossed with quinoa, red onions,
Kalamata olives, cherry tomatoes,
cucumbers, topped with feta cheese,
all dressed with Greek dressing.
14.50
Add on grilled chicken 3.00

MRS. KNOTT’S FRIED EGG
CHEESEBURGER
(Gluten sensitive option available)

7oz. chuck blend burger with American cheese
and Cheddar cheese spread, arugula, red onion,
pickles and mayo. Top with a fried egg! Garnished with
Mrs. Knott’s famous fried chicken drumstick. Served with
fingerling garlic mashers.
16.00

CHIK’N-LESS CHICKEN SANDWICH

Plant-based chik’n patty, lettuce, pickles, and vegenaise on a vegan ciabatta bun.
Served with Vegan French fries.
16.00

BEVERAGES

Coke, Diet Coke, Coke Zero, Sprite, Fanta Orange, Minute Maid Lemonade,
Barq’s Root Beer, Iced Tea or Knott’s Boysenberry Punch 5.00
Coffee or Hot Tea 4.00
Hot Chocolate 4.00
Root Beer or Boysenberry Float 6.00
Sarsaparilla 4.00
Rhubarb Lemonade 6.00
Boysenberry Lemonade 6.00
Mrs. Knott’s signature item.
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LUNCH
All lunch entreés include buttermilk biscuits and preserves. Your choice of tossed salad,
cup of soup or house rhubarb, sweet kernel corn or cabbage seasoned with ham.

LUNCH ENTREES
MRS. KNOTT’S FRIED CHICKEN

Two pieces of our famous fried chicken,
mashed potatoes with Knott’s country gravy.
18.00
3 pieces – 21.00
Premium all white add 3.00

MRS. KNOTT’S ROASTED CHICKEN
(Gluten sensitive option available)

Two pieces of our roasted chicken,
mashed potatoes with Knott’s country gravy.
18.00
3 pieces – 21.00

CHICKEN AND DUMPLINGS

Tender chicken and homemade dumplings
topped with creamy chicken gravy.
17.00

CHICKEN TENDER LUNCH

Mrs. Knott’s famous hand breaded chicken
tenders served with mashed potatoes and
Knott’s country gravy.
17.00

FRIED CHICKEN AND WAFFLE

Two pieces of fried chicken
on top of a buttermilk waffle drizzled
with maple syrup and Knott’s country gravy.
17.00
3 pieces – 20.00
Premium all white add 3.00

CHICKEN FRIED STEAK

Lightly breaded tender beefsteak fried crisp.
Served with mashed potatoes and
Knott’s country gravy.
17.00

CHICKEN POT PIE

Loaded with tender pieces of Mrs. Knott’s
Chicken and fresh garden vegetables enclosed
in our hand pressed flaky crust. Topped with
our creamy chicken gravy.
17.00

LUNCH SPECIALTIES
CHICKEN PARMESAN

BLACKENED COD

8oz. Chicken breast breaded with Parmesan and panko.
Served with rigatoni pasta with marinara sauce and a
side of steamed broccolini.
18.00

Pan seared blackened seasoned Cod served with
steamed broccolini and wild rice.
18.00

VEGAN MUSHROOM
BOLOGNESE RIGATONI

“THE PROUD BIRD”

(Vegan friendly)

House-made mushroom Bolognese rigatoni pasta
topped with Vegan Mozzarella cheese.
17.00

12 oz. Hand-breaded chicken breast, lettuce, pickles,
and mayo on a Hawaiian bun - garnished with
a mini chicken slider. Served with French fries.
55.00

DESSERT
World Famous Boysenberry Pie 5.00

Fresh Baked Apple Pie

5.00

Executive Pastry Chef Heather Macia’s
Pie of the Month (ask your server for delicious details) 5.00
Triple Chocolate Fudge Bundt Cake
Farm fresh in house chocolate bundt cake, with
mini chocolate chips and a warm fudge topping.
8.00
Farm Brown Butter Cake
Fresh baked brown butter cake topped with a melody of fresh berries, whipped mallow topping,
house boysenberry balsamic glaze and a raspberry sauce, topped with vanilla ice cream.
8.00
Child’s menu available. • We are not responsible for lost or stolen articles. • No personal checks accepted. • We accept Discover, Master Card, American Express, Visa, and JTB.
Sales tax will be added to retail prices on all taxable items. • Must have valid ID to be served alcohol.
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