
 

         

J.D. EMPORIUM 
Mon-Sat 10am - 6pm 

 

Josephdecuis.com 
 

1. Order by 4pm by the day before 
2. Pay in advance with your credit card 
3. Pick up or Curbside: 3-6pm   

Ready to Warm up 
4. To Order:  260-672-1715 

 

 

DINING OUT 
 AT HOME 

9/21- 9/26  WEEK  28 

 

 
 

“Knock Your Sox Off”  LASAGNA    $55 

Wagyu, house made ricotta, fresh farm green salad,  
cheesy garlic bread  

 

Wagyu ENCHI ”LALAS” $50 ($30 for ½ portion) 
Wagyu and cheese enchiladas, black beans,  

guacamole, salsa, Spanish rice 
 

Farmer Pete’s favorite TURKEY POT PIE $60 
carrots, green beans, onions, celery, creamy gravy, 

mashed potatoes, farm salad 
 
 

 
 

 
 

 

 

 

 
 

 
 

 
 

 

Chefs Tasting Dinners at the restaurant 
Italian Cuisine Sept.  25 & 26 

5 courses $100/person 6:00 reservations required 
 

Farm Events 
Bourbon Tasting   Oct. 9  -  $75 per person  

Oktoberfest   Oct. 10  -   $65 per person 
* 260-672-1715 for reservations * 

  

FRESH ORGANICALLY GROWN VEGGIES coming in 
from the farm! For sale in the Emporium or visit: 

josephdecuisvegetablefarm.squarespace.com 

 

           
Hungry Farmer Wagyu Burger 

char-grilled medium - add cheese $1 
1/2 pound - $15     1/3 pound - $13 

 

Breakfast Wagyu Burger $19 
1/3 lb. burger, Mangalitsa bacon, 

farm egg, cheese, hash browns LTO 
 

Fried Green Tomato Wagyu Burger $17 
remoulade, cheese, pickles, lettuce,  

house bacon jam 
 

 

Wagyu Reuben $13 
Wagyu corned beef, Swiss, sauerkraut, 

 house 1,000 island dressing, rye 
 

Above Sandwiches served w. French fries 
*add $2 sweet potato fries 

 

Vegetarian Black Bean Burger(v) $11 
served with a side salad 

 
                          

 

  JD’s BL(FG)T $15 
Mangalitsa bacon, farm fried green 

 tomato, lettuce, herb aioli ~ BBQ chips 
 

 

     Fried Green Tomato Sandwich (v)  $12 
remoulade, pickles, house BBQ chips 

             
 

 

**Gluten Free Buns available upon request** 
 

 
 

         
Quesadilla & Soup $14 

organic chicken, habanero Havarti, 
 flour tortilla & green chile soup 

w/tomatillos, beans, corn 
 

Roanoke Chop Chop Salad (v) $12 
Farm veggies, Parmesan, 

 almonds, lemon vinaigrette   
*add chicken $4 

 

            Soup and Sammie(v) $14 
creamy farm tomato soup &  

gooey cheese “toastie”   
 
 

 

So. Fried Chicken Salad $12 
pecan crusted chicken breast, greens, 
crispy sweet potato, candied pecans,  

honey-jalapeño dressing 
*Grilled chicken available 

 

 

Mac and Cheese Bites $ 8 
 

Fried Onion Petals w/ remoulade 
dipping sauce $8 

 

Basket of Fries $6 

Kids Menu-  
served with French Fries 

*add $1 sweet potato fries 
 
 

1/4 lb. Wagyu Burger $5 
add cheese $1 

Breaded Chicken Strips $5 
 

Wagyu Hot Dog $5  
 

Grilled Cheese  $5 
 

   Housemade DESSERTS 
 
 
 

  Carrot Cake Cupcakes   2/$7 
Blueberry-Ginger Hand Pie 2 /$6 

Apple Butter & Cream Cheese 
Danish 2 /$6 

Apple & Dulce De Leche 
Cheesecake Bar $4 

 

Tiramisu $10 
 

Choco Chip Ice Cream 
Sandwich $9.50 

 

Abita Root Beer Float $9 
 

Ice Creams : Chocolate, 
Strawberry, Peach, S’more $8 
Goat Cheese Ice Cream local 

honey, blueberry ginger jam $10 
 

Cookies - $1.50 ea.  
        Tres Leche Corn Cake $7 

          FAMILY STYLE DINNERS 
                                  PRE-ORDER – SERVES 4-6 

  RESTAURANT UPDATE! 
 

       OUR CASUAL INDIVIDUAL MEALS - LUNCH & DINNER   

      TO 
ORDER
: 
 

JD’S CHARCUTERIE $16 

beet terrine, Capicolla, goat feta, pickled veggies, 

flat bread chips  -  can be ordered anytime! 

 

 

*as  


