
L O U I S V I L L E  T H O R O U G H B R E D  S O C I E T Y
C L U B  C U I S I N E  &  C O C K T A I L S  -  w i n t e r  2 0 2 5

C A L L  T O  T H E  P O S T  

C U I S I N E

S H A R E A B L E S
“French Onion Dip” ... 15

Caramelized Onions, Cognac, Fried Crostinis

Crispy French Fries

Garlic Spiked Duke’s Mayo ... 8
Fine Herbs, Garlic, Parmesan Reggiano ... 10

Seasonal Soup Du Jour ... 8/12

Our Culinary team’s creative and rotating offer

or...

Roasted Cauliflower ... 14

Jamaican Jerk Seasoned, Benedictine 
Labneh, Persillade

Elote Crispy Brussels Sprouts ... 14

Chipotle Lime Aioli, Queso Fresco, Tortilla Crunchies

S E A S O N A L  S A L A D S

Garlicky Caesar ... 15

Crisp Romaine, KY Broadbent Bacon
Herb Breadcrumbs, Roasted Garlic and Black Pepper

Spiked Dressing

Main Street Wedge ... 15

Baby Iceberg, KY Broadbent Bacon, Herb 
Marinated Tomatoes, Cane Vinegar Pickled Red 

Onions, Plenty of Gorgonzola Blue Crumbles
 and Dressing

LTS 2025 Salad ... 15

KY Broadbent Bacon, Cheddar Cheese
Sunflower Seed Crisps, Zesty Buttermilk

Roasted Tomato Dressing

Our original House Salad with a few upgrades...
Southern Cobb ... 15

All tossed in Mississippi Comeback Sauce
All the fixings of a traditional Cobb Salad plus some!

T R I P L E  C R O W N

S E A S O N A L
L I B A T I O N S

Harahorn Norwegian Gin, Cranberry, Lime
Tonic Water, Fresh Thyme

Barrel-Aged Old Fashioned with
Jeptha Creed Four 

Grain Bourbon, Demerara Syrup
 Black Walnut Bitters, Orange Oil

Corazon Tequila, Triple Sec, Cardamom 
Simple Syrup, Coconut Milk, Lime Juice, 

Black Sea Salt, Smoked

Coffee-Infused Wheatley Vodka, Simple Syrup
White Creme de Cacao Cocktail Foamer

Cocoa Dusted Dark Chocolate Truffle

Hennessy VS, Salted Pineapple Syrup
 Lime Juice, Oat Milk

White Cotton Candy Spritzed with Your Choice
of Aromatic: Vanilla, Citrus, Savory Herb

Have your camera ready!

T H E  P A D D O C K

W I N E  L I S T

Campo Viejo Brut, Cava, ES ... 10
Mumm Brut Prestige, Napa, CA ... 12

Moët & Chandon ‘Impérial’ Brut, NV ... 30
Castello di Poggio Prosecco, Veneto, IT ... 11

Scarpetta Prosecco, Veneto, IT ... 13

Rodney Strong Chardonnay, Sonoma, CA ... 14
EOS Moscato, Paso Robles, CA ... 10

Josh Pinot Grigio, Napa, CA ... 12
Au Bon Climat Pinot Gris Pinot Blanc Blend

 Santa Barbara, CA ... 18
Pacific Rim Dry Riesling, Columbia 

Valley, WA ... 10 
The Crossings Sauvignon Blanc

Marlborough, NZ ... 10
Matanzas Creek Winery 

Sauvignon Blanc, Alexander Valley, CA ... 15
La Crema Sauvignon Blanc

Napa, CA ... 20
Louisville Thoroughbred Society 

Sauvignon Blanc, Yountville, CA ... 20
Harvey & Harriet White Blend, San 

Luis Obispo County, CA ... 12

R O S E
Whispering Angel Rosé, Provence, FR ... 17

R E D
14 Hands Cabernet Sauvignon, 

Columbia Valley, WA ... 12
Caymus Cabernet Sauvignon, CA ... 25

Benton-Lane Pinot Noir
Willamette Valley, OR ... 14

Josh Pinot Noir, Napa, CA ... 14
Louisville Thoroughbred Society 

Red Blend, Yountville, CA ... 23
Harvey & Harriet Red Blend

San Luis Obispo, County, CA ... 16
Kendall Jackson ‘Vintners Reserve’ 

Zinfandel, Lodi, CA ... 10

S P A R K L I N G

W H I T E

Falafel ... 6
Fried Chicken ... 8

Grilled Chicken ... 8
Shrimp ... 10
Salmon ... 15

add:

H A N D H E L D S
All served with House Fried Chips / Sub Crispy French Fries for $5

The Society Club ... 19

Black Pepper Brined Slow Roasted Turkey Breast
Herb Marinated Tomatoes, Smoky Bacon,

Toasted Texas Toast

Buttermilk Fried Chicken ... 19

Chopped Jalapeno Honey Slaw, Creole Mustard
Pop’s Pickles, Challah Bun

                   Buffalo or Nashville ... 3

available grilled
add some heat:

House made Falafel Stuffed Pita ... 18

Benedictine Labneh, Cane Vinegar Pickled Red Onions
Kalamata Olives, Shredded Lettuce, Olive Oil

Smoked Salt Brushed Pita

Smash Burger ... 21

Two Steak Trimmed Burger Patties Smashed 
into Thinly Sliced Onions, Melty Cheddar

Jazzed-Up Garlic Mayo, Dressed, Challah Bun

E N T R E E S

Chicken and a Biscuit ... 22

LTS Hot Sauce Marinated Fried Chicken
Black Pepper Buttermilk Biscuit, Whipped

Maple Butter, Jalapeño Cane Syrup, 
Sunny Side Up Egg

Avocado Toast ... 15

Housemade Guacamole, Shaved Radish, Queso Fresco
Toasted Pepitas, Cane Vinegar Pickled Red Onions

Texas Toast

fiesta style!

Add on a Sunny Side Up Egg! +3

Salmon Teriyaki Bowl ... 24

Citrus Hoisin Crispy Brussels Sprouts, Coconut Rice
Mint, Teriyaki Glazed Salmon Bites, Wonton Crisps

D E S S E R T S

CHOCOLATE BOURBON PECAN PIE ... 8

Housemade Pie Crust and Gooey Pie
Spiked with Bourbon and Dark Chocolate 

BANANAS FOSTER BREAD PUDDING ... 9

Tender and Airy Bread Pudding Served with 
Banana Rum Sauce

CREME BRuLEE ... 7

A Petite Dessert for a Lighter Finish
Featuring a Rotating Flavor of Silky Custard with a

Torched Sugar Crunchy Top 
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