
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. 

About Joy



ROAST BEEF SLIDERS  —  20
Homemade French puffs, sous-vide roasted local beef, 
arugula, béarnaise sauce, scallions
Order it with truffle zest or horseradish cream

MEATBALLS  —  13
Joy’s meatballs, ricotta cheese, black olives, lemon 
zest, basil, smoked olive oil, toasted ciabatta bread

BRUSCHETTA  —  10
Fresh mozzarella cheese, house tomato jam, house 
pesto sauce, tomato, fresh basil, balsamic glaze, 
ciabatta bread

CRISPY MOZZARELLA  —  12
Marinated mozzarella medallions, blend of house 
marinara and tomato jam sauce

10” GF Crust Available

JALAPEÑO POPPER  —  18
House cream cheese white sauce, jalapeño, 
pepperoni, red sauce, toasted bread crumbs, 
mozzarella cheese

CRAB RANGOON  —  19
House white sauce, crab, fried wontons, scallions, 
cream cheese, sweet Thai chilli sauce, mozzarella 
cheese

CHICKEN BACON RANCH  —  18
Joy’s fried chicken, house white sauce, bacon, ranch 
dressing, roasted red peppers

MEAT LOVERS  —  18
House red sauce, house Italian sausage, local beef, 
pepperoni, bacon, mozzarella cheese 

MARGHERITA  —  15
House marinara sauce, fresh mozzarella cheese, fresh basil
Add pepperoni 3 / Add house Italian sausage 3 /  
Add Beyond vegetarian sausage 3

A p p e t i z e r s

add protein to any salad
Add chicken 5 / Add Joy’s fried chicken 7 / Add shrimp 6 / 

Add blackened salmon* 7 / Add steak* 8

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

CAESAR SALAD  —  11
Romaine lettuce, house croutons, red onion, parmesan 
cheese, Caesar dressing

STUFFED MUSHROOMS  —  12
Baby bella mushrooms, house Italian sausage, 
house marinara sauce

CALAMARI  —  12
Fried calamari, house marinara sauce, lemon 
and honey aioli 

ITALIAN SHRIMP ROLL  —  12
Wonton wrapped fried shrimp, fresh basil, pesto mayo

assorted bread rolls
3

Served with our garlic honey butter

s a l a d s p i z z a s

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



RAVIOLI*  —  16 / Half 11
Cheese ravioli, sun dried tomato butter sauce, red 
peppers, egg, parmesan cheese, toasted bread crumbs, 
scallions

SPAGHETTI AND MEATBALLS  —  15 / Half 11
Spaghetti, house marinara sauce, Joy´s meatballs, 
parmesan cheese

FETTUCCINE ALFREDO  —  13 / Half 9
Fettuccine, house white sauce, parmesan cheese

TUXEDO PASTA  —  18 / Half 13
Fettuccine, house marinara sauce, Alfredo sauce, Joy´s 
fried chicken

BEEF STROGANOFF  —  21 / Half 15
Egg noodles, sous-vide local beef, roasted garlic cream 
sauce, mushrooms, horseradish cream garnish, parmesan 
cheese, scallions

JAMBALAYA PENNE  —  21 / Half 15
Penne, chicken, shrimp, Andouille sausage, red pepper, 
Cajun cream sauce, parmesan cheese, scallions

BEEF TORTELLINI  —  21 / Half 15
Cheese tortellini, rosemary braised beef, spinach, 
mushrooms, cream sauce

LASAGNA  —  19 Limited Availability
House marinara sauce, lemon herb ricotta, house Italian 
sausage, local ground beef, mozzarella cheese 

LOBSTER MAC N’ CHEESE  —  21 / Half 13
Lobster, four cheese mac n’ cheese, toasted bread 
crumbs, green onions

CHICKEN PARMIGIANA  —  18 / Half 13
Fettuccine, Joy´s fried chicken, house marinara sauce, 
parmesan cheese
Sub chicken for eggplant

PESTO PENNE  —  15 / Half 11
Penne, homemade pesto sauce, 
local cherry tomatoes, cream, 
lemon zest, pecans, parmesan 
cheese

Sub any meat for Beyond 
vegetarian sausage 3

add protein to any risotto
Add chicken 5 / Add Joy’s fried chicken 7 / Add shrimp 6 / 

Add blackened salmon* 7 / Add steak* 8

SMOKED TOMATO RISOTTO  —  18
Smoked tomatoes, red peppers, charred balsamic grape 
tomatoes, parmesan cheese, fresh basil

RISOTTO NERO  —  23
Scallops, shrimp, calamari, peas, squid ink, parmesan 
cheese

BEEF RISOTTO  —  22
Braised beef, mushrooms, basil chimichurri, scallions, 
parmesan cheese

r i s o t t o

pa s t a s

gf noodle available 1  |  assorted bread rolls 3
add protein to any pasta

 Add chicken 5 / Add Joy’s fried chicken 7 / Add shrimp 6 / Add blackened salmon* 7 / Add steak* 8

 Local P roducers
Nebraska Star Beef®

Holdrege, NE

Andrew’s garden
funk, ne

little town gardens
gibbon, ne

mais family
heartwell, ne

jenniges farm
elm creek, ne

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



choice of soup or salad

STEAK AU POIVRE*  —  26
Sliced local natural sirloin, bourbon peppercorn cream 
sauce, gnocchi, corn, lemon zest, parsley

OUR CHICKEN CACCIATORE  —  20
Grilled chicken, lemon-parsley risotto, green peppers, 
carrots, cherry tomatoes, Kalamata olives, parmesan cheese

GRILLED TUNA*  —  23
Pesto risotto, béarnaise sauce, scallions, parmesan cheese

ITALIAN CHICKEN FRIED STEAK  —  24
Breaded sirloin steak, Benton’s ham, house marinara 
sauce, shredded mozzarella cheese, steak fries

ITALIAN CHICKEN FRIED CHICKEN  —  24
Joy’s fried chicken, smoked Benton’s ham, house 
marinara sauce, shredded mozzarella cheese, steak fries

GRILLED SALMON*  —  23
Apple bacon risotto, green beans, horseradish cream

JOY’S BURGER*  —  18
Rosemary focaccia bun, pesto mayo, fried mozzarella 
cheese, tomato jam, onion, lettuce, tomato, 
pepperoncini, black olives, french fries

e n t r e e s S I D E S
steak Fries  —  4

House steak fries, salt and pepper

Truffled steak fries  —  5
House steak fries, truffle oil, parmesan cheese

pesto Risotto  —  4
House pesto, parmesan cheese

Smashed Potatoes  —  4
Cream, butter, white pepper

truffled smashed Potatoes  —  6
Truffle zest, cream, butter, white pepper

Brussels sprouts  —  4
Bacon, apple cider vinaigrette, almonds

Baked Potato  —  3
Butter, scallions

loaded Baked Potato  —  5
Butter, sour cream, bacon, shredded cheese, scallions

Mac n’ Cheese  —  4
Four cheeses, bacon

lobster Mac n’ Cheese  —  13
Lobster, four cheese mac n’ cheese, toasted bread 

crumbs, green onions

Green Beans  —  4
Shallots, olive oil

gnocchi  —  4
Corn, lemon zest, parsley

m e at s

choice of soup or salad and a side

CHATEAUBRIAND* (FOR 2 PEOPLE)  —  100
16oz 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 — 4  /  House bearnaise sauce — 4 
Peppercorn sauce — 4  /  Shrimp scampi — 7 
Surf & turf — 15 
shrimp & scallop skewers, crab and house bearnaise 
sauce served over your choice of steak

 

10OZ NATURAL ANGUS SIRLOIN*  —  31

12OZ NATURAL ANGUS NY STRIP*  —  42

14OZ NATURAL ANGUS RIBEYE*  —  46

22OZ NATURAL ANGUS T-BONE*  —  55

8OZ NATURAL ANGUS FILET*  —  48

NATURAL WAGYU*  —  MKT 
Ask your server for details

all steaks and beef are sourced from 
nebraska star beef®, which is also
owned by the klute family and located 
near holdrege, ne.

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


