






Suppert ime Comfort
Dinner is served with our fresh baked breads, real butter and family style fixins. Along with seasonal 

vegetable, wild rice or potato: baked, sweet, mashed, garlic mashed, French fries or sweet potato fries.

Classic Fried Chicken  12.99
A large four piece portion of chicken prepared with secret spices. 
Two piece dinner  9.99

Pan Fried Chicken 13.99
Done the old-fashioned way. Seared chicken simmered in its own juices in a 
seasoned skillet. We recommend mashed potatoes topped with gravy for side.
Two piece dinner  10.99

Chicken Tender Dinner 13.49
Strips of real chicken breast tenders hand-battered in the chef’s special 
Hidden Valley Original Ranch® recipe.

Grilled Chicken Breast Dinner 11.99
Tender 12 oz. boneless grilled chicken breast. We recommend wild rice for side.
6 oz. chicken breast - 8.99

Roast Turkey and Dressing 13.49
Sliced roasted breast of turkey with made-from-scratch sage dressing and 
smothered with a rich pan gravy. Served with cranberry sauce.

Baked Ham  12.99
Real old-fashioned cured ham. We roast our ham until tender and juicy, hand carve it and serve it with 
brandied cherries.

Old Fashioned Pot Roast 12.99
Just like mom used to make. Your choice of beef or pork pot roast slow-roasted with
tender garden fresh onions, carrots and baby red potatoes.

Plowman’s Meatloaf 12.99
Grilled French bread under grilled onions, really good meatloaf, mashed potatoes and pan 
roasted beef gravy, all topped with crispy onion rings. 

Burnt Ends Dinner 13.49
Pork and beef cooked low and slow in our old-fashioned hardwood smoker, topped with 
our own house barbeque sauce and served hot and tender.

Chicken Liver Dinner  11.99
Breaded and simmered with fresh mushrooms and sherry. They’re crunchy on the outside
and tender on the inside.

Beef Liver & Onions  12.99
Tender beef liver lightly dusted with special seasonings then grilled with double-thick smoked 
bacon and onions.

Cattleman’s Sirloin tips*  13.49
Our famous stuffing made with mushrooms and Swiss cheese topped with grilled Certified Angus 

Beef ® Sirloin Tips, onions and mushrooms then topped with an herb cream sauce. 

Country Fried Steak or Chicken “A Shed Specialty”  12.49
Your choice of fresh lean steak or chicken breast with a seasoned cracker crumb breading, crisp fried 
and smothered with our homemade country gravy. 

Farm St yle Tradit ions
Dinner is served with our fresh baked breads, real butter and family style fixins. 

Homemade Chicken Pot Pie  10.99
Generous portions of fresh chicken breast blended with fresh vegetables in a rich 
creamy sauce and topped with our great original flaky crust. Baked fresh all day.

Creamed Chicken and Biscuits  9.99
Made from scratch biscuits smothered in creamed chicken and vegetables.

Shepherd’s Pie   11.99
The Shed’s own beef pot roast simmered till tender and juicy with chunky 
vegetables and beef gravy. Topped with homemade mashed potatoes and 
Cheddar cheese, then oven-baked until warm and bubbly.
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* Thoroughly cooking foods of animal origins such as beef, eggs, fish, lamb, poultry or shellfish reduces the
risk of food-borne illness. Individuals with certain health conditions may be at higher risk if these foods are 
consumed raw or undercooked. Consult your physician or public health official for further information.



Smokehouse Classics
Our classics are all hardwood smoked right here at The Shed. We use a big, old-fashioned wood 
smoker (which makes the meat slightly pink) and slow-cook all of our meats to perfection. Served 
with our seasoned French fries and baked beans.

Hickory Smoked Baby Back Pork Ribs 19.99
A full slab of slow-roasted tender, meaty ribs. Basted and charbroiled.
1/2 slab dinner  15.99

Beef Brisket Dinner  14.49
Our 18 hour fall apart tender BBQ beef brisket topped with our sweet and tangy Barbeque sauce.

The Fishin’ Hole
Dinner is served with our fresh baked breads, real butter and family style fixins. Along with seasonal 

vegetable, wild rice or potato: baked, sweet, mashed, garlic mashed, French fries or sweet potato fries.

	 Northern Atlantic Cod  13.49
	 We select the finest cod caught in the cold waters of the North Atlantic. Lightly breaded and 
	 deep fried crisp.
			 
	 Catfish  14.99
	 American pond-raised bone-in catfish breaded with our delicious seasonings and lightly fried.
	
	 Canadian Walleye Fillet  18.99
	 Tender fillet pan seared in seasoned flour and topped with Cognac cream sauce. 
	
	 Golden Shrimp Platter  17.49
	 Plump and tasty shrimp in a light but extra crispy bread crumb crust.

Sandwich St ack
Sandwiches are served with French fries and family style fixins. Let us 
know if you’d prefer real butter or mayonnaise on the side. Add a cup of
soup for 1.00.

Pork Tenderloin Sandwich  9.99
Not your ordinary pork T. Your choice of freshly battered, then fried golden 
brown or unbreaded and grilled and served with lettuce and tomato. 
Add double-cut Swiss or American cheese for 50¢.

Barbequed Beef Brisket Sandwich 9.99
Our 18 hour fall apart tender BBQ beef brisket topped with our sweet & 
tangy barbeque sauce and served on a toasted bun. 

Shed Burger* 10.59
A half pound Certified Angus Beef patty topped with your choice 

of American, Swiss, Cheddar or Iowa Maytag Blue Cheese, onion, lettuce, 
tomato and crispy onion rings. Add bacon for 99¢. Add double-cut Swiss 
or American cheese for 50¢.
Make it a one pound burger 12.99

Chicken Bacon Dijon 10.99
Grilled chicken breast, Swiss cheese, bacon, Dijonaise, spring greens 
and fresh tomato on thick, hand cut deli bread.

Smoked Turkey Reuben   9.99
The classic Reuben with a twist. Grilled, tender smoked turkey, 
Swiss cheese, 1000 Island dressing and coleslaw, served on thick, 
hand cut deli bread.

Classic Reuben   9.99
Corned beef thinly sliced and piled high, topped with sauerkraut, 
Swiss cheese and 1000 Island dressing on thick, hand cut deli bread.

Pot Roast Style Hot Sandwich   10.99
Pork, beef or turkey, served with real mashed potatoes and gravy.
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In 1978 we opened our first Machine Shed on the outskirts of Davenport, IA. We had 

just 100 seats and we were all pretty young and green, but we started with a powerful 

commitment. That commitment was a simple five-word constitution: "Dedicated to 

the American Farmer". That dedication meant that we worked hard to have a restaurant 

that wasn’t just "farm themed" but would be something that farmers could be proud 

of. We use only the best beef, pork and poultry. We cook from scratch using fresh 

ingredients and still peel our potatoes. 

The Machine Shed is decorated with farm tools and implements from the turn of 
the century. Look around and become aware (or reminisce if you admit to 
"remembering") of just a part of the rich heritage left for today’s generation by its 
grandparents and great grandparents. While modern machinery has perhaps eased 
some of the early farmers load, the spirit and courage of these men and women lives on. 
We are proud to salute the American farmer.

Thanks to you, Heart of America continues to grow throughout the Midwest. The 

original Machine Shed has been expanded and improved upon many times. Now, 

other Machine Sheds have sprung up around the Midwest along with a host of hotels 

that are family friendly and travelers’ favorites. Along the way, we’ve received a bushel 

full of honors from farm groups like the Pork Producers, the Beef Industry Council and 

the National Dairy Association.

Our family has grown over the years as has our pride in serving only 

the best in Midwestern hospitality. So sit back and enjoy your meal. 

We hope to see you again real soon.

Mike, Kim, Christopher, Katie, Skipper and Bentley

      The Machine Shed Story


