GLUTEN SENSITIVE MENU
These items have been modified to be gluten-free. Please be aware The Machine Shed
is not a gluten free establishment therefore cross-contamination may occur.

BREAKFAST

LUNCH

FARMERS FRUIT PLATE - 9.49

GRILLED CHICKEN BREAST DINNER - 10.49

Assorted seasonal fresh fruit.

Tender grilled chicken breast.

CATTLEMAN’S BREAKFAST™

OLD FASHIONED POT ROAST - 11.49

Certified Angus Beef® top sirloin steak served with two “AA” eggs, and
side of fruit. 6 oz. 13.29 • 9 oz. 14.99 • 14 oz. 18.49

Your choice of beef or pork pot roast slow-roasted with garden fresh
onions, carrots and baby red potatoes.

LIGHT CHORE DAY - 7.49

HAYBALER TOP SIRLOIN

Two “AA” eggs cooked your favorite way, with a side of fruit.

The Beef Producers’ most flavorful steak. Served with vegetable
of the day and mashed potatoes.
6 oz. 16.29 • 9 oz. 19.29 • 14 oz. 22.29

SHED SKILLET - 9.79
Fresh green peppers, onions and smoked ham topped with Colby
cheese and two “AA” eggs, cooked as you like them.

COUNTRY CHOP AND EGGS - 10.49

DINNER

Two eggs as you like them plated with a marinated, seasoned bone-in
pork chop, with a side of fruit.

RIBEYE

SALADS

HICKORY SMOKED PORK RIBS

BLT SALAD - 11.79
Crisp romaine lettuce with creamy Parmesan ranch dressing, smoky
bacon, fresh tomatoes and cheddar cheese.

BBQ BRISKET - 13.49

We hand carve our ribeyes Delmonico style to give you the best part
of the cut. 10oz. 21.79 • 14oz. 25.29
A slab of slow-roasted tender, meaty ribs. Basted and charbroiled. 		
Full slab 23.49 • 1/2 slab dinner 18.29

BAKED COD - 15.99
The finest cod caught in the cold waters of the North Atlantic.

18 hour fall apart tender BBQ beef brisket with tomatoes, bacon,
onion and fresh greens tossed with a sweet mustard vinaigrette.

GRILLED CHICKEN BREAST DINNER
Tender grilled chicken breasts. 2 pieces 14.79 • 1 piece 11.49

CHEF’S SALAD - 12.79

OLD FASHIONED POT ROAST - 15.49

Full of julienne ham and turkey, Colby and Swiss cheese with tomatoes
and hard boiled eggs.

Your choice of beef or pork pot roast slow-roasted with garden fresh
onions, carrots and baby red potatoes.

GRILLED CHICKEN CAESAR SALAD - 13.29

DOUBLE CUT IOWA CHOP

Caesar dripped greens topped with lemon pepper grilled chicken
Asiago cheese, tomatoes and Lemons.
*Gluten free dressings: 1000 Island, Iowa Maytag Blue Cheese, Tomato
Basil, Creamy Parmesan, Caesar, Italian, French, Fat-free Vinaigrette

Some folks call it a pork roast. You’ll understand why it’s called the
Iowa Chop after tasting our signature double roasted chop. - 19.79
Single cut chop - 15.29

BAKED HAM - 15.29
Real old fashioned cured ham. We roast our ham until tender and
juicy, hand carve it and serve it with brandied cherries.

HEARTLAND DELIGHT - 17.49
Pork medallions, trimmed, wrapped in bacon seasoned and baked.

BACON WRAPPED FILET - 25.29
An extra thick center cut 7oz. bacon-wrapped filet.

HAYBAYLER TOP SIRLOIN
The Beef Producers’ most flavorful steak.
6oz. 18.49 • 9oz. 22.49 • 14oz. 25.29

NEW YORK STRIP - 25.29
A 12oz. Gentleman’s cut.
* 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 under cooked. Consult your physician or public health official for further information.
MS LE Gluten Sensitive Menu - September 2016 (844-16)

