Cottage Inn
Home style southern cooking
Preserving Louisville's heritage since 1929

Entrees
Served with your choice of two sides, including dinner roll or sweet corn bread.
Chicken Livers
A traditional favorite
Hand breaded deep fried and smothered with sautéed
Onions. $8.99
Add bacon .99
Baby Beef Liver
A cottage Inn favorite !
Grilled or hand breaded deep fried smothered with
sautéed onions and topped with your choice of white
or brown gravy. 8.99
Add bacon .99

Grilled Chicken Breast tenderloin
Seasoned with teriyaki sauce or lemon pepper
seasoning and served over a bed of wild rice 9.99
Frog Legs
We only cook champion jumpers !
Three meaty pairs seasoned and deep fried until
golden brown. 11.99
Pork Chops
Two Kentucky raised center cut seasoned chops.
Grilled or hand breaded deep fried. 12.99
1-Chop 8.99

Chicken Tenders
Popular here long before they became the rage
elsewhere !
Juicy breast strips hand breaded and fried golden
brown, served with your choice of dipping sauce
BBQ or honey mustard. 8.99

Veal fried steak
Hand breaded veal stake deep fried covered with your
choice of white or brown gravy. 9.99

Salisbury Steak
Our own freshly homemade recipe topped with
sautéed onions and brown gravy. 9.99

Cottage Inn Fried Chicken
Perfectly cooked and seasoned to perfection.
So tender it falls oﬀ the bone.
1/4 Dark 8.49
1/4 White 8.99
1/2 Chicken 11.99

White Fish
Baked or hand breaded in cornmeal and deep fried
with a mild delicate ﬂavor. 9.99
Country Fried Steak
A southern tradition.
Deep fried and covered with rich country gravy. With
your choice of white or brown gravy. 9.99
Chicken Malibu
Chicken tenderloin hand breaded deep fried topped
with slices of smoked ham and swiss cheese. 11.99

Vegetable Plate
Your choice of any three side dish. 5.99

Sides: 1.99
Homemade mashed potatoes with gravy,
Side of the day, Baked potato, French Fries, Corn ,
Applesauce, wild rice, Green Beans, Coleslaw,
Pintos or Northerns, Spinach, SlicedTomatoes,
Fruit&Cottage Cheese, House Salad.
add cheese&Bacon $1.00

*Please allow 15 minutes of extra cooking time for fried chicken*

