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WINTER MENU
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Monday- Saturday
9AM -6 PM

sunday
11 AM - 5PM

WEBSITE PHONE

www.mousetrapky.com (859) 269-2958
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CUSTOM MADE SANDWICHES ==

**Please allow extra time to prepare orders in excess of 6 custom made sandwiches. We request any orders in excess of § be directed to catering services. **

BREAD FILLINGS

Whole Wheat Turkey
White (Sourdough) Ham
Roast Beef
Dark Rye (Pumpernickel) Smoked Turkey
Seven-rain Chicken Salad
Spinach Wheat Wrap ltalian Salami

California Dreamer (V6)

House-Made Tuna Salad

Ciabattini **

Mini- Baguette™™

Pastrami
Croissant™™ Country Ham
Hoagie Bun Corned Beef
House-Made Pi h V
Light Rye ouse-Made Pimento Cheese (V6)
DRESSINGS
Mayonnaise Spicy Dijon Mustard

Horsey Sauce
' Creamy Italian Dressing

Honey Mustard

Mousetrap’s House Speciality

Stone-ground Deli Sauce

Mustard

GHEESE TOPPINGS
Provolone Red Tomato
Swiss Leaf Lettuce
Colby Cheddar Spring Mix Lettuce
. Red Onion
American
Bacon™™
Smoked Gouda
Spinach
Hot P
oL rener Avocado **
Havar Pickles
English Cucumber

**additional charge

SPEGIALY

Daily Sandwich Special and a cup of daily-prepared soup du jour, salad, or side dish
for $11.99

1/2 Sandwich Special: 1/2 of any custom sandwich with either a cup of soup du
jour, salad, or side dish for $8.99

Three Salad Special: Choose any 3 salads or side dishes in a single cup
portion for $9.99




ENTREES

A casserole of locally-sourced, Kentucky

= Proud ground sirloin in a house-made sauce
. with ltalian herbs and spices layered with

- noodles, ricotta, and provolone cheeses.

MﬂIJSHRAP’S SIGNATURE MINI
MEMlﬂ

celery, red onion, and our signature spices.

A house-made savory pie filled with all white
meat chicken breast, carrots, celery, peas,

and onions in a creamy white sauce in a puff

pastry topped shell.

GRAB CAKE WITH CHIPOTLE AIOLI

House-made, hand-formed crab patties with
. diced red peppers and chopped parsley,

j served with a lemon slice and a smoky

" chipotle aioli.

CITRLS PﬂM:II[I) SALMON WITH
m DILL SAUGE

Sliced filets of fresh salmon poached in fresh

dill and a blend of citrus served wituh a

house-made dill sauce. (GF)

A savory egg custard pastry filled with all-
natural Swiss cheese and chopped hickory-

smoked ham, served by the slice.

Kentucky Proud Beef, bread crumbs, carrots,

S[ASONM ENIREES

-\ spices served with a fresh, made in-house
remolaude sauce. (GF)

_ A baked casserole of all white meat chicken

breast in a butter sauce with long-form

>~ pasta, mushrooms, onions, peas, and topped

with parmesan cheese.

JAMBALAYA

A traditional Creole rice dish with all-white

i meat chicken breasts, andouille sausage,

£33 o o . ofe .
due to limited availability and seasonal issues, we
reserve the right to substitute for any out of stock items

SEASONAL SIDES

& butter. (V6, 6F)

¥ ' (V6+, GF)

NEW ORLEANS STYLE BEANS
m & RIGE

‘q A medley of red beans, andouille sausage,

(GF)

DIETARY RESTRICTIONS

V6= VEGETARIAN
V6+ = VEGAN
GF = GLUTEN FREE
TN=CONTAINS TREE NUTS

Fresh, halved brussel sprouts lightly sauteed
in vegetable oil to a golden crisp. (V6+,6F)

Roasted Golden Yukon potatoes with a New
Orlean inspired spice blend and infused with

Lightly breaded cauliflower florets and sliced
% ‘ okra oven roasted with a Chef’s blend of spices.

' and okra served over a bed of white rice.




SALADS SEASONAL SALADS.. DESSERTS

MOW'S NEDITERRANEAN SNAD sossmeee PONE TRUIT SALAD CHOGOLATE CHIP COOKIE

diced tomato, and shaved carrot topped with A freshly-made medley of seasonally available

sy ' fresh crumbled feta cheese and Kalamata @‘ g&, " pome fnits and berries. (VG+, GF) MIMEAL RA'S'N cﬂﬂxlE

black olives served witih a house-made red

wine vinaigrette. (V6, 6F) - PEAN'M BU“ER (;OOKE

IRADIIIONIM PASTA PRIMAVERA
T WITH FETA & OLNES Jin SALTED CARAMEL CHOGRATE ot

WHITE CHOCOLATE MACADAMIA NUT
COOKIE (TN)

florets, shaved carrots, and diced red peppers in
a creamy ltalian dressing. (V6+)

MEDIIERRANIEAN BEAN SALAD

A medley of whi lli |
medley of white Cannelli beans, yellow Diced and roasted golden beets served over a

| bed of fresh spinach, topped with goat BH“C')MIE c“") BR“WNI[

~ cheese crumbles, served with a balsamic

4 " black Kelamata ofives in a red wine vinaigrette | i :
A i o0 CUCOLATE & PEANUT BUITER BAR

SOUPS FARRO & PEARSALAD LEMON BAR

jE— |
. A4 stock, freshly sliced pears, walnuts, arugula,
o « ??;\ \ : and radicchio lettuces tossed in an apple SEASONAL IURILE BR“WN'E

We offer a daily selection of house-made soups! Please see our Y . .
P cider and dijon mustard vinaigrette, topped

Facebook Page for the soup du iou'r and like our page to stay - _—— with shaved manchego cheese. (TN) S[AS“NA[ “A]M[Al RAISIN
el __ CLJUN PASTA SALAD & WALNUT BAR (TN)

mr[kl N G A chilled mix of farfalle (bowtie) pasta

Garbanzo beans, english cucumbers, sweet bell

5= | peppers, red onions, artichoke hearts, and

blended with a New Orleans inspired spice-
infused garlic aioli and tossed with diced red
Entrees, salads, side dishes, and soups are also available for larger _‘ onion, celery, red pepper, and sliced

quantities (8 servings or more) by special order in advance through andoill sausage

our seperate catering services. Please contact our chef, by calling **due to limited availability and seasonal issues, we

h i il | ! reserve the right to substitute for any out of stock items VI
the store, for details and order placement MOUSETRAP




