
STARTERS 
Warm Chickpea Hummus 

House made hummus served with stick boy 

kitchen bagel chips - 6 

Spinach Artichoke Dip 
Artichokes and fresh spinach baked with cream 

cheese, jalapeno, and parmesan. With stick boy 

baguette - 7 

Smoked Salmon 
Stick Boy seed rye toast with smoked salmon, 

sour cream, and horseradish - 9 

Deviled Eggs 
Choose three flavors: Wasabi Ginger, Cajun 

andouille, curry, toasted sesame, Jamaican 

jerk, or buffalo - 8 

Bacon Pimiento Cheese 
House made pimiento cheese with crumbled 

cherry smoked bacon - 6 

SALADS 
House 

Bibb lettuce, spinach, toasted almonds,   

strawberries, cucumber, red onion, feta 

cheese. With homemade toast –8  

With Roasted Chicken or Tempeh - 10 

Warm Wilted Spinach 
Wilted spinach, walnuts, raisins, crumbled bleu 

cheese. With apple cider vinaigrette - 8 

BURGERS. SANDWICHES. TACOS. 
*Melanie’s Burger 

Topped with lettuce and tomato with your 

choice of aioli and cheese - 10 

*Blackened Pimiento Cheese Burger 
Melanie’s burger, blackened, with cherry 

smoked bacon and house made pimiento cheese. 

with lettuce and tomato with our choice of  

aioli - 11 

Homemade Veggie Burger 
House made veggie burger with lettuce,       

tomato, and your choice of aioli and cheese - 

9 

Spicy Breaded Chicken Sandwich 
Spicy pan fried chicken breast with roasted 

red pepper, cheddar cheese, and duke’s    

mayonnaise - 10 

Tempeh Tacos 
Three tacos with roasted tempeh, homemade      

Jamaican slaw, and shaved radish in a flour     

tortilla - 9 

*Tacos Du Jour 
We will change this taco weekly. Ask your 

server about this week’s special - 10 

BREAKFAST 
*Student Special 

Two local farm eggs your way with home fries 

or grits and homemade toast with grape jelly 

*Trucker’s Breakfast 
Homemade biscuit split and covered with our 

mushroom gravy. with two local farm eggs 

your way, cheddar cheese, and crumbled     

bacon. Served with home fries or grits - 9 

*Eggs and burgers are cooked to order. Consuming raw or undercooked meats or 

eggs may increase your risk of foodborne illness. Please alert your server of any 

food allergies prior to placing your order. 



ENTREES 
Chicken and Waffles 

Half Melanie’s waffle, spicy pan fried chicken breast, with Melanie’s mushroom gravy and 

booneshine molasses porter maple syrup. Your choice of vegetable as side - 14 

Seasonal Vegetable Plate 
Choose four vegetables made fresh daily with local vegetables when available. Veggies will ro-

tate weekly, ask your server for details - 10 

Shepherds Pie with Root Vegetables 
North fork farms ground beef, mashed potatoes, parsnips, turnips, rutabagas, and carrots - 

14  

Vegetable Gratin with Roasted Tomato Sauce 
Eggplant, squash, zucchini, and tomatoes, layered and baked with parmesan cheese. - 11 

Stan’s Mac and Cheese 
With cheddar, bleu cheese, gruyere, and your choice of crumbled cherry smoked bacon or 

tempeh - 10 

Chicken and “Gnocchi” 
Our take on chicken and dumplings. All natural chicken slowly stewed with lima beans, carrots, 

and celery. With house made gnocchi - 14 

Rosemary Garlic Pork Tenderloin 
Marinated pork tenderloin medallions, rosemary cream sauce, mashed potatoes, and your 

choice of vegetable - 14 

 

Chipotle Honey Salmon and Grits 
Salmon filet glazed with chipotle and honey. Served with our creamy grits and your choice of 

vegetable - 13 


