
 
 
 
 
 
 

Appetizers 

Baker’s Homestead Ravioli $9.00 

Baker Homestead Red Pepper Goat Cheese Ravioli with Country 
Ham, Spinach, Roasted Garlic and Shallot Cream Sauce  
 

Gnocchi and Lamb Sausage $8.00 

Potato Dumplings and Lyttle Farm’s Lamb Sausage with 
Mushroom Ragu 
 

Fried Green Tomatoes  $7.00 

Hand Breaded Green Tomatoes Fried Golden Brown with 
Housemade Remoulade Sauce 
 

Housemade Onion Rings  $5.00  

Thick Cut and Hand Breaded Onion Rings with Buttermilk 
Dressing 

 

Chips & Salsa   $3.50 

Fresh Cut Tortilla Chips with Heartwood’s Salsa Fresca 
 

Salads 

Chef Salad    $10.00 
Honey Ham, Smoked Pepper Turkey with Mixed Greens, 
Tomatoes, Cucumbers, Red Onion, Cheddar Cheese, and 
Housemade Croutons 
 

Southern Pecan Chicken Salad $10.00 

Grilled Chicken on top of Mixed Greens, Tomatoes, Cucumbers, 
Red Onion, Cheddar Cheese, and Candied Pecans 
 

Southwest Chicken Salad  $10.00 

Grilled Chicken with Lettuce, Onions, Cheddar Cheese, Roasted 
Corn & Black Beans, Salsa, Tortillas, and Chipotle Buttermilk 
Dressing 

 

Side Salad    $5.00 

Mixed Greens with Tomatoes, Cucumbers, Red Onion, Cheddar 
Cheese, and Housemade Croutons

 
 

Dressings: Buttermilk Dressing, Balsamic Vinaigrette, Parmesan Peppercorn,  

      1000 Island, French, Lemon Vinaigrette 

 
 

Soup 

Soup of the Day     Cup $3.00   Bowl $4.00 

Brown Beans & Corn Bread   Cup $3.00   Bowl $4.00 

 
Sandwiches 

All Sandwiches & Wraps served with Pickle Spears and choice of One Side 

Add Side Salad for $1.99 more 

 

Southwest Virginia Local Beef Burger   

¼ pound $6.00       ½ Pounder  $9.50 

Local Ground Beef Burger, Lettuce, Tomato, Crispy Onions, 
Cheddar Cheese, on a Toasted Bun 
 

Old-time Catfish Po Boy   $9.00 

Grilled or Fried Catfish with Lettuce, Tomato, Remoulade Sauce 
on a Hoagie Roll 
 

Crooked Road Pulled Pork  $8.75 

Slow Smoked Pork, Crispy Onions, Heartwood BBQ Sauce, on a 
Kaiser Roll 
 

Todd’s Heartwood Club   $8.50 

Smoked Turkey, Honey Ham, Applewood Bacon, Lettuce, Tomato, 
Onion, and Cheddar Cheese on White or Wheat Bread 
 
Wolf Hills Reuben    $8.00 

Fresh Corn-Beef with Sauerkraut, Homemade Dressing, and 
Provolone on Marble Rye Bread 
 

Heartwood Chicken Salad  $8.00 

White Meat Chicken, Walnuts, Celery and Grapes on a Flaky 
Croissant 

 

Parmesan Chicken Wrap     $8.00 

Grilled Chicken, Lettuce, Tomato, Onion, with Parmesan 
Peppercorn Dressing   
 

Dave’s Pimento Cheese      $7.50 

Housemade Fresh Pimento Cheese and Applewood Smoked 
Bacon on a Flaky Croissant  
 

Old-Fashioned Bologna & Cheese   $7.00 

Cold or Fried Bologna, American cheese, on White or Wheat 
Bread 
 

Black Bean Quesadilla     $7.00 

Roasted Corn, Black Bean, Salsa, Cheddar Cheese 
Add Chicken for $1.50 more 
 

Abingdon’s Trio Grilled Cheese    $5.00 

Cheddar, Provolone, and American cheese on White or Wheat 
Bread 
 

Heartwood Half &Half      $7.00 

Cup Soup and Half of a Sandwich 
Sandwiches: 
Reuben  Chicken Salad Black Bean Quesadilla 
Pimento Cheese Grilled Cheese Bologna 



 
 
 
 
 
 

 
Entrees 

All Entrees come with a Roll or Cornbread Add a Side Salad for $1.99 more 

 

Chef Barry’s Famous  

Shrimp & Grits   $14.00 

Park’s Mill Yellow Grits with Shrimp, Caramelized Onions, in a 
Country Ham Gravy 
 

Farmer’s Smoked Brisket           $13.00 

Root Beer Marinated Smoked Beef Brisket with Heartwood BBQ 
Sauce and Two Sides  
 
 

Farm Fresh Catfish   $12.50 

Two Farm Fresh Catfish Fillets Grilled or Fried to Perfection with 
Housemade Remoulade Sauce and Two Sides 
 

Chicken Marsala    $12.00 

Sautéed Chicken Breast in a Savory Sauce with Wild Mushrooms, 
Roasted Garlic, Marsala served on Buttermilk Mashed Potatoes 

 

Award Winning Pot Roast  $11.00 

Local Braised Pot Roast with Celery, Carrots, Onions, & 
Buttermilk Mashed Potatoes  
 

Garden Fresh Vegetable Lasagna $11.00 

Layers of Pasta, Spinach, Mushrooms, & Squash Zesty Marinara 
Sauce, Mozzarella, Ricotta, and Parmesan cheese with One Side 
 

Down Home Buttermilk  

Fried Chicken   $11.00 

Three pieces Buttermilk Marinated Chicken rolled in Secret 
Breading and Fried to Juicy Golden Brown  
(All Breast $3.00 more) and Two Sides 
 

Granny’s Chicken & Dumplings  $10.00 

Slow Cooked Chicken in Supreme Sauce with Housemade 
Dumplings and Two sides 
 

Crooked Road Pulled Pork   $10.00 

Slow Smoked Pork, Crispy Onions, Heartwood BBQ Sauce, and 
Two Sides 
 

Maw Maw Edmond’s Meatloaf  $10.00 

Maw Maw’s Delicious homemade Meatloaf with Zesty Tomato 
Sauce and Two Sides 
 

Round the Mountain  

Country Fried Steak    $9.00 

Tender Cut of Beef Hand Breaded Fried Golden Brown with 
Country Sausage Gravy, Buttermilk Mashed Potatoes, and One 
Side 
 

 
Farmhouse Vegetables                  $2.35 

Southern Green Beans 
Macaroni & Cheese 
Vegetable of the Day 
Buttered Corn 
Hand Cut Fries 

Chips 
Bake Beans 
Cole Slaw 
Potato Salad 
Mashed Potatoes & Gravy 

 
 
 

  
 

Desserts 

Baker Homestead Chocolate Goat 

Cheese Cheesecake     $6.50 

Fresh Whip Cream and White Crème Anglaise 
 

John’s Famous  

Hummingbird Cake                 $5.00 

 

Southwest Virginia Fried  

Apple Pies       $5.00 

Served with Vanilla Ice Cream 
 

Virginia Whiskey Bread Pudding    $5.00 

Vanilla Ice Cream and Chef’s Carmel Sauce 

Homestead Creamy Local Ice Cream 

One Scoop $1.25 Two Scoops $2.25 

 

Children’s Menu (12 and under only) 

All Kids Meals comes with a Drink and One Side 

 
Grilled or Fried Chicken Tenders    $5.00    Cheese Quesadilla     $4.00 

 

Cheese or Pepperoni Pizza     $5.00    Pasta with Marinara or Alfredo   

      Sauce      $4.00 



 
 
 
 
 
 

Drinks 

Fountain Drink  $1.60 

  

Wolf Hills Local Beer $4.25 

 

Southwest VA Wine  $7.00 or $9.00 

Local Roasted Coffee  

Decaf & Regular     $1.50 

 

Bottle Drinks   $2.00 


