The Little Dutch

Restaurant,

est. 1939

Morristown’s local favorite for over 80 years!
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DINNER MENU

All dinner items served 4:00 p.m. - close
Monday - Saturday

A note to our customers,

We realize that you could choose to eat anywhere, but we thank you
for dining with us and supporting one of the longest running family owned
and operated restaurants in Tennessee. We think of our establishment as a
home away from home and our customers as family, a long-standing tradition
that is near and dear to us here at the Little Dutch. The dishes we serve are
always made from scratch with the highest quality ingredients. Never “pre-
packaged”, our entrees are freshly prepared from recipes almost as old as
our establishment. Thank you for over 80 years of support Morristown.

Sincerely,
Your Little Dutch Family



e -~ To BEGIN

# Meatballs 8.99 & Fried Mushrooms 6.99 Dutch Potato Skins 7.99
Our homemade greek A generous portion of our This is our spin on the
meatballs served with hand breaded mushrooms  classic! Filled with our
meat sauce and topped served with horseradish meat sauce, bacon and
with melted provolone sauce. chives topped with
cheese. melted provolone cheese.

Cheese Sticks 6.99 Served with chipotle
Onion Rings 6.99 A plate of our breaded sauce and sour cream.
A generous portions of our mozzarella sticks served Made fresh! Please allow
homemade onion rings. with marinara sauce. time to prepare.
J S
e § AL ADS & SOUPS
GLUTEN FREE (ASK NO CROUTONS)

#Soup & Salad Bar 10.99 Grecian Salad 8.49 Grilled Chicken Salad 10.49
Our ‘One of Kind’ salad Add Chicken 4 - Shrimp 6 7 oz. double breasted filet
bar includes an assortment  Salmon 7. Fresh greens of grilled chicken on top
of freshly cut vegetables, topped with fresh of a bed of tossed greens,

a variety of homemade vegetables, Feta cheese, an assortment of fresh
items and 3 choices of anchovies, Kalamata vegetables, and your choice
homemade soups. GF black olives, and our of dressing. GF
house dressing. GF
Buffalo Chicken Salad # Grilled Salmon Salad 13.49
10.99 Spicy hand breaded Chef Salad 8.99 Fresh grilled Salmon on top
chicken tenders and A fresh bed of tossed of a bed of tossed greens,
blue cheese crumbles greens, an assortment of an assortment of fresh
on a bed of greens with fresh vegetables, ham, vegetables, and your choice
an assortment of fresh turkey, and swiss cheese.GF of dressing. GF
vegetables. SOUPS
# French Onion Soup 5.99 Soup of the Day 4.99
This homemade classic is We always have two main
topped with melted provolone. soups: Vegetable Beef, Chicken
This soup is made fresh, please & Rice Soup. Ask your server
allow time to prepare. about the soup of the day!
A /

Spinach Quiche 9.99 Tuna Salad Plate 9.99
A slice of homemade # Diet Plate Delicious homemade
quiche filled with spinach, with 8 oz. Sirloin 10.49 tuna salad served with
green onions and swiss . . tomato, Swiss cheese,
cheese served with fresh with 70z. Chicken 10.99 egg and fresh fruit.GF
fruit. with Salmon 14.49

Fresh grilled protein served Chicken Salad Plate 9.99
Quiche Lorraine 9.99 with cottage cheese, sliced Delicious homemade
A s_Iice of homc_emade tomato, egg, swiss cheese chicken sala_ad served with
quiche filled with bacon, . tomato, Swiss cheese,

. : and fresh fruit. GF .

onions and swiss cheese egg and fresh fruit. GF

served with fresh fruit.




- SANDWICHES PLuUsS

All items come with your choice of side.
Add side salad to entrées below 3.49 | Add soup & salad bar 4.99

Grilled Chicken # Chicken Tenders 10.49

Sandwich 10.49

7 oz. Double breasted,
marinated filet of
chicken on a toasted
brioche bun with lettuce,
tomato, and mayonnaise.

# Steak Sandwich 11.99
6 oz. Hand cut Rib-eye
on a French loaf with
lettuce, tomato, and
mayonnaise.

Hamburger 8.99
add Cheese .50

(Swiss, Cheddar, American)
8 oz. Of fresh ground
beef cooked to your
taste and served on a

brioche bun with lettuce,
tomato, onion, and
mayonnaise.

Hand battered and fried
tender chicken strips
served with honey
mustard.

Buffalo Tenders 10.99
Fried chicken strips
tossed in either a spicy
buffalo sauce.

— HOUSE SPECIALTIES ————

All items come with your choice of side.
Add side salad to entrées below 3.49 Add soup & salad bar 4.99

**Consuming raw or undercooked meats, poultry, seafood. shellfish or
eggs may increase your risk of foodborne illness.**

Grilled Chicken

Filet 11.49

Tender 70z. Boneless filet
of chicken nestled on a
bed of rice. GF

# Chicken Marsala 12.99
70z. Double breasted
tender filet of chicken
sautéed with mushroomes,
green onions and Marsala
wine, atop a bed of rice,
and served with veggie
of day. GF

Chicken Teriyaki 12.49
Tender 70z. Boneless
filet of chicken grilled in
Teriyaki sauce and nestled
on a bed of rice.

# Ground Sirloin 11.49
10 oz. Ground sirloin
topped with sautéed

mushrooms.
GF (No onion ring garnish)

Calf Liver 10.49
Tender liver topped
with grilled onions and
served with a potato or
vegetable. GF

GF=GLUTEN FREE

N
®

Sautéed Mushrooms | Onion Rings | Creamed Spinach | Baked

Pork Chops 11.99

Two large center cut
pork chops accompanied
by applesauce and
served with a potato or
vegetable. GF

# Beef Tips 11.99

Tenderloin tips sautéed
in red wine, fresh
mushrooms and green
onions. GF

Potato | Pasta Salad | French Fries | Fresh Fruit

Vegetable of the Day
3.49

e

Local Favorites




- ITALIAN DISHES

Add side salad to entrées below 3.49 | Add soup & salad bar 4.99

# Veal Parmigiana 11.99

Lightly breaded veal
covered with homemade
marinara sauce, provolone
cheese, and served with a
side of spaghetti.

#Lasagna 11.99

Our delicious homemade
lasagna layered with
Ricotta and a blend of
three cheeses and our
meat sauce.

# Chicken Parmigiana 11.99
Tender 7 oz. double
breasted filet topped
with meat sauce, melted
provolone cheese, and
served with spaghetti.

Linguini Alfredo 11.99
Add Chicken or Shrimp 4
Our homemade Parmesan
cream sauce with broccoli
& green peppers.

# Tomato Pesto 11.99
Add Chicken or Shrimp for 4
Penne Pasta tossed in our
sighature tomato Pesto
sauce & sprinkled with
Parmesan cheese.

Spaghetti 9.99

Add meatballs for 3.50

A generous portion of
spaghetti topped with
homemade meat sauce or
marinara.

Eggplant Parmigiana 11.99
Breaded eggplant layered
with fresh spinach, marinara
sauce & melted provolone
cheese.

**Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne iliness. **

—— SEAFOOD —

All items come with your choice of side.
Add side salad to entrées below 3.49 Add soup & salad bar 4.99

Fried Catfish 12.99
Beer battered and fried to a
golden brown, served with

your choice of side item.

® Fresh Grilled Salmon 14.99
Perfectly grilled and topped
with our Lemon-QOlive Oil
Sauce served with rice and

your choice of side dish. GF

Shrimp 14.99
A portion of large shrimp
broiled, fried, or scampi,

served on a bed of rice with

your choice of side item.
GF= BROILDED OR SCAMPI

Flounder 14.99

Broiled or Fried, our flounder
is seasoned perfectly with a
blend of spices and served

with a side.
GF= BROILDED

OO0

: e STEAKS

All steaks are hand cut from the highest quality Black Angus Beef & come with your

choice of side.

Add side salad to entrées below 3.49 | Add soup & salad bar 4.99

Add Shrimp to any

# Ribeye Steak 23.99 meal... $7.99!

120z. Cut from the center
of the rib, this is a leaner
cut of steak. Served with
your choice of side item.
GF (No ONION RING GARNISH)

Filet Mignon
60z. 23.99
Center cut of the finest
and most tender part of
the beef and served with

your choice of side item.
GF (NO ONION RING GARNISH)

**Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne jliness. **

# Beef-Ke-Bob 17.99
Beef tenderloin marinated
in our special wine sauce
and served over a bed of
rice. GF (No ONION RING GARNISH)

Steak Teriyaki 24.99

120z. Cut from the center
of the rib covered with a
sweet Teriyaki sauce and
served with your choice of
side item. Ve




Just For Kips!

12 years of age and under.

Spaghetti 4.99 Salad Bar 4.99 Ground Sirloin 5.99
A child’s portion of Our ‘One of Kind’ salad 8 oz. Of our fresh ground
our spaghetti and bar includes an assortment sirloin served with a side
homemade meat sauce. of freshly cut vegetables, of French fries.

a variety of homemade

items and 3 choices of
Chicken Tenders 4.99 homemade soups. Grilled Cheese 3.99
A child’s portion of our Melted American cheese
golden fried chicken on grilled Texas toast
strips served with a side served with a side of

of French fries. French fries.
**Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness. **

— DESSERTS ————

All desserts are made in house with the highest quality ingredients.

#Greek Custard 6.49 #Baklava 6.49 # Nina’s Famous
Homemade Greek pastry =~ Homemade Greek pastry Cheesecakes! 5.99
made with Filo dough and layered with Filo dough Regular or Chocolate
a spiced custard filling and  and a mix of spiced nuts This cheesecake is
topped with warm honey topped with a warm whipped to perfection!.
syrup. honey syrup. A slice of Nina’s rich
, and creamy homemade
Traditional Apple Pie 5.99 / — o cheesecake baked in a

A slice of our warm, flaky pie 3 flavor packed crust.
crust filled with cinnamon s ¥~ ; 8, Add a topping 6.99
& apples. With a scoop of : —or¥]

vanilla ice cream!
a la mode 6.99

BEVERAGES

Soft Drinks 2.69
Coke, Sprite, Diet Coke, Dr. Pepper
Other Beverages
Iced Tea and Coffee 2.19
Hot Tea and Cocoa 2.99
Milk 2.99

BEER
Must be 21 or older and have valid ID.

Bud Light Guinness
Coors Light Blue Moon Belgian White Ale
Miller Lite Stella Artois
Michelob Ultra Yuengling
Sam Adams Lager




