« ABOUT JOY <

Joy (Bailey) Klute was a special lady. Not only was she a farm wife,
mother, grandmother, sister and friend to many, she was also a gourmet
cook, before the term was widely used. Growing up in Oklahoma during
the Great Depression, Joy learned how to make delicious meals with
everyday ingredients. In 1947, Joy moved from Bartlesville, Oklahoma
to marry Herbert Klute, a widower with four young children. They made
their home on a farm near Hampton, Nebraska and together welcomed
five more children into the family. Joy not only prepared three meals
each day for the family, but also took morning and afternoon lunch to
the men in the field. Joy’'s Table is a place where her name and passion
for serving others quality homemade meals continues to touch the
lives of Central Nebraskans and those who are passing through. We
hope you feel at home, at Joy's Table.
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APPETIZERS

BRUSCHETTA — 9

Fresh mozzarella cheese, house tomato jam, house
pesto sauce, tomato, fresh basil, balsamic glaze,
ciabatta bread

CRISPY MOZZARELLA — 10
Marinated mozzarella medallions, blend of house
marinara and tomato jam sauce

STUFFED MUSHROOMS — 10
Baby bella mushrooms, house ltalian sausage,
house marinara sauce

CALAMARL — 11
Fried calamari, house marinara sauce, lemon
and honey aioli
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ITALIAN FRIED RISOTTO — 10
Fried risotto, fresh mozzarella cheese, house
marinara sauce

ITALIAN SHRIMP ROLL — 11
Wonton wrapped fried shrimp, fresh basil, pesto mayo

ITALIAN NACHOS — 12

Fried lasagna chips, house ltalian sausage, house
tomato jam, cheese sauce, black olives, pepperoncini,
marinara sauce, fresh basil

ASSORTED BREAD ROLLS
2.50
Served with our garlic honey butter
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SALADS
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SPINACH SALAD — 12
Spinach, bacon pieces, pecans, egg, sun dried tomato,
house bacon dressing

CAPRESE TOWER — 12
Fresh mozzarella cheese, local tomatoes, basil olive
oil, Maldon sea salt, balsamic glaze

FARRO SALAD — 10

Farro, feta cheese, peas, roasted red peppers, sun dried
tomatoes, local cherry tomatoes, cucumber, parsley,
Italian vinaigrette

CAESAR SALAD — 10
Romaine lettuce, house croutons, red onion, parmesan
cheese, Caesar dressing

ADD PROTEIN TO ANY SALAD

Add chicken 4 / Add Joy's fried chicken 6 / Add shrimp 5 /
Add blackened salmon 6 / Add steak 6
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PIZZAS
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GF CRUST AVAILABLE 3

CRAB RANGOON — 18

House white sauce, fresh crab, fried wontons, )
scallions, cream cheese, sweet Thai chilli

sauce, mozzarella cheese

CHICKEN BACON RANCH — 16
Joy's fried chicken, house white sauce, bacon, ranch
dressing, roasted red peppers

MEAT LOVERS — 16
House red sauce, house ltalian sausage, local beef,
pepperoni, bacon, mozzarella cheese

MARGHERITA — 12

House marinara sauce, fresh mozzarella cheese, fresh basil
Add pepperoni 3 / Add house [talian sausage 3 /

Add Beyond vegetarian sausage 3 g
CHICKEN PARMIGIANA — 16

Joy's fried chicken, house marinara sauce, banana
peppers, parmesan cheese, mozzarella cheese




PASTAS

GF NOODLE AVAILABLE 1
ASSORTED BREAD ROLLS 2.50

PESTO PENNE — 14 / Half 10

Penne, homemade pesto sauce, local cherry tomatoes,
cream, lemon zest, pecans, parmesan cheese

Add chicken 4 / Add Joy's fried chicken 6 / Add shrimp 5 /
Add blackened salmon 6 / Add steak 6

SPAGHETTL AND MEATBALLS — 14 / Half 10
Spaghetti, house marinara sauce, Joy’s meatballs,
parmesan cheese

FETTUCCINE ALFREDO — 12/ Half 8

Fettuccine, house white sauce, parmesan cheese
Add chicken 4 / Add Joy's fried chicken 6 / Add shrimp 5 /
Add blackened salmon 6 / Add steak 6

TUXEDO PASTA — 16 / Half 12
Fettuccine, house marinara sauce, Alfredo sauce, Joy’s
fried chicken

BEEF STROGANOFF — 19 / Half 14

Egg noodles, sous-vide local beef, roasted garlic cream
sauce, mushrooms, horseradish cream garnish, parmesan
cheese

JAMBALAYA PENNE — 19 / Half 14
Penne, chicken, shrimp, Andouille sausage, red pepper,
Cajun cream sauce, parmesan cheese
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RISOTTO
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SMOKED TOMATO RISOTTO — 16

Smoked tomatoes, red peppers, charred balsamic grape
tomatoes, parmesan cheese, fresh basil

Add chicken 4 / Add Joy's fried chicken 6 / Add shrimp 5 /
Add blackened salmon 6 / Add steak 6

RISOTTO NERO — 22
Scallops, shrimp, calamari, peas, squid ink, parmesan
cheese

BEEF RISOTTO — 19
Braised beef, mushrooms, basil chimichurri, scallions,
parmesan cheese

*These foods may contain raw or undercooked meat or seafood. Thoroughly cooking
foods of animal origin, such as beef, eqggs, fish, lamb, pork, 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.

BEEF TORTELLINL — 19 / Half 14
Cheese tortellini, rosemary braised beef, spinach,
mushrooms, cream sauce

LASAGNA — 16 Limited Availability
House marinara sauce, lemon herb ricotta, house ltalian
sausage, local ground beef, mozzarella cheese

LOBSTER MAC N’ CHEESE — 20 / Half 12
Lobster, four cheese mac n’ cheese, toasted bread
crumbs, green onions

CHICKEN PARMIGIANA — 16 / Half 12

Fettuccine, Joy’s fried chicken, house marinara sauce,
parmesan cheese

Sub chicken for eggplant

RAVIOLlI — 14 / Half 10
Cheese ravioli, sun dried tomato butter sauce, red
peppers, egg, parmesan, butter
toasted bread crumbs

Add chicken 4 / Add Joy's fried chicken
6 / Add shrimp 5 / Add blackened
salmon 6 / Add steak 6

Sub any meat for Beyond
vegetarian sausage 3

NEBRASKA STAR BEEF®
HOLDREGE, NE

ANDREW'S GARDEN
FUNK, NE

LITTLE TOWN GARDENS
GIBBON, NE

MAIS FAMILY
HEARTWELL, NE
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MEATS
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CHOICE OF SOUP OR SALAD AND A SIDE

100Z NATURAL ANGUS SIRLOIN — 25
120Z NATURAL ANGUS NY STRIP — 34
140Z NATURAL ANGUS RIBEYE — 35

220Z NATURAL ANGUS T-BONE — 55

80Z NATURAL ANGUS FILET — 35

100Z NATURAL ANGUS SKIRT STEAK — 20
NATURAL WAGYU — MKT

Ask your server for details

CHATEAUBRIAND (FOR 2 PEOPLE) — 90

160z of natural local angus filet beef carved at your table
and served with our house bearnaise, demi-glace, sautéed
mushrooms and your choice of 3 sides.

Medium-rare is recommended and 25 minutes minimum.

STEAK ADD-ONS

Blackened — 2 / Demi-glace — 3 / Sautéed mushrooms — 4
Bleu cheese crumbles — 3 / House bearnaise sauce — 4

Peppercorn sauce — 4 / Shrimp scampi — 7 5%
Surf & turf — 15 ¥ )
shrimp & scallop skewers, crab and house bearnaise \/

sauce served over your choice of steak

ALL STEAKS AND BEEF ARE SOURCED FROM NEBRASKA STAR BEEF®, WHICH IS ALSO
OWNED BY THE KLUTE FAMILY AND LOCATED NEAR HOLDREGE, NE.

)

V2

ENTREES
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CHOICE OF SOUP OR SALAD

STEAK AU POLVRE — 23
Sliced local natural sirloin, bourbon peppercorn cream
sauce, gnocchi, corn, lemon zest, parsley

OUR CHICKEN CACCIATORE — 18

Grilled chicken, lemon-parsley risotto, green peppers,
carrots, cherry tomatoes, Kalamata olives, parmesan
cheese

GRILLED TUNA — 21
Pesto risotto, béarnaise sauce, scallions, parmesan
cheese

ITALIAN CHICKEN FRIED STEAK — 22
Breaded sirloin steak, Benton's ham, house marinara
sauce, shredded mozzarella cheese, steak fries

ITALIAN CHICKEN FRIED CHICKEN — 22
Joy's fried chicken, smoked Benton's ham, house
marinara sauce, shredded mozzarella cheese, steak fries

GRILLED SALMON — 21
Apple bacon risotto, green beans, horseradish cream

JOY'S BURGER — 14

Rosemary focaccia bun, pesto mayo, marinated
mozzarella, tomato jam, onion, lettuce, tomato,
pepperoncini, black olives, french fries

STEAK FRIES — 3
TRUFFLED — 4
Steak fries, salt and pepper

PESTO RISOTTO — 4
House pesto, parmesan cheese

FARRO SALAD — 4
Farro, mixed vegetables, feta cheese

SMASHED POTATOES — 4
Cream, butter, white pepper

BRUSSELS SPROUTS — 4
Bacon, apple cider vinaigrette, almonds

BAKED POTATO — 3
LOADED — 5

MAC N' CHEESE — 4
Four cheeses, bacon

LOBSTER MAC N' CHEESE — 12
Lobster, four cheese mac n’ cheese, toasted bread crumbs,
green onions

GREEN BEANS — 4
Shallots, olive oil

GNOCCHI — 4
Corn, lemon zest, parsley



