
LOADED POTATO SKINS
Four Deep-Fried Potato Skins | Bacon |
Sharp Cheddar | Sour Cream | Ranch Dressing  12

FRIED DILL PICKLES
Panko Batter-Fried Kosher Pickles | Housemade
Ranch, Honey Mustard or Chipotle Bacon Ranch  12

SUPER-DUPER NACHOS
Housemade Tortilla Chips | Chili | Sharp Cheddar
Cheese | Red Onion | Tomatoes | Green Peppers |
Bacon | Jalapeños | Black Olives | Sour Cream  13

BBQ CHICKEN NACHOS
Housemade Tortilla Chips | Hand-Breaded Chicken
Tenders | BBQ Sauce | Sharp Cheddar Cheese |
Banana Peppers | Black Olives| Sour Cream |
Ranch Drizzle  13

HOUSEMADE CHICKEN TENDERS
5 All-White Meat Chicken Tenders Hand-Dipped
And Breaded | Choice of Ranch Or Honey Mustard  14

APPETIZERS

D I N N E R  M E N U
Open Sunday 11–2 Brunch, and 4:30–7:30 Dinner
Like us on Facebook for announcements and special events.

WELCOME TO ADAMS BREEZY HILL FARM, RESTAURANT & MERCANTILE
Thank you for visiting us here at Adams Breezy Hill Farm! We hope your experience 
is the best possible! We appreciate you and can’t wait to see you again. We also do
private events/parties/weddings/showers & more! Ask a manager for details!

BRICK OVEN APPETIZERS

Subject to availability on Thursday nights

CHEESESTICKS
Housemade Pizza Dough Sticks | Garlic Butter |
Fresh Marinara | Mozzarella | Sharp Cheddar  12

BRUSCHETTA
Thick-Sliced French Bread | Sundried Tomato Pesto
And Basil Pesto | Chicken Breast | Mozzarella  12

SIDES

Green Beans | Broccoli | Pasta Salad | Grape Salad |
Sweet Potato | Potato Salad | Baked Apples | Baked 
Potato (Loaded — Add 1.50) | Fries | Sweet Potato Fries 
| Parm Fries | Cranberry Salad

A La Carte Sides / 3.5

SIDE SALAD AS A MEAL
Fresh Greens | Cherry Tomatoes | Sharp Cheddar
Cheese | Onion | Housemade Croutons  6

SALADS

ADD TO ANY SALAD (excludes side salad):   Grilled or Fried Chicken  8  |
Steak (5 oz.)  10  |  6 Grilled Shrimp  10  |  Grilled Salmon (8 oz.)  14

DELUXE HOUSE SALAD
Fresh Greens | Cherry Tomatoes | Cheddar Cheese | Onion | Green Peppers |
Applewood Bacon | Housemade Croutons. Grilled Chicken  14.99  /  Steak 15.99

HARVEST MOON SALAD
Fresh Greens Topped With Onion | Bell Peppers | Tomatoes | Applewood Bacon |
Cheddar Cheese | Homemade Croutons | Topped With 8 oz. Of Salmon And
Crusted With Honey Garlic Glaze And Pecans  28

FRUIT & NUT
Fresh Greens | Red Onion | Green Peppers | Apple | Grapes | Bacon | Walnuts |
Sharp Cheddar | Housemade Croutons | Raspberry Vinaigrette.   
Grilled Chicken  14.99  /  Steak 15.99

CLASSIC COBB
Fresh Greens | Red Onion | Tomatoes | Avocado | Bacon | Egg |
Bleu Cheese Crumbles | Housemade Croutons. Grilled Chicken  14.99  /  Steak 15.99

CAESAR SALAD
Crisp Romaine | Parmesan Cheese | Housemade Croutons | Caesar Dressing  14

CHEF SALAD
Fresh Greens | Cherry Tomatoes | Cheddar Cheese | Onion | Green Pepper |
Bacon | Ham | Turkey | Housemade Croutons  14.99

CHEF’S CHOICE
This Salad Will Not Be Around Long!! So Ask Your Server For Details.
Usally Made With In-Season Fruits And Vegetables (Depending On Availability
And The Time Of Year.)  Mkt Price

DRESSINGS: Raspberry Vinaigrette, Ranch, Bleu Cheese, 1000 Island, Italian, French,
Honey Mustard, Balsamic Vinegar, Oil & Vinegar, Caesar — Extra Dressing  1

BREEZY HILL ENTREES

All Entrees Served With One Side And Dinner Roll. Add A Side Salad  4.5

16 OZ RIBEYE STEAK
Hand-Cut Grilled Ribeye Steak | House Seasoning | Cooked To Order  Mkt Price

GRILLED PORK CHOP
2” Hand-Cut Brined And Grilled Chop | Your Choice Of: Sweet Apple Glaze,
Housemade BBQ Sauce, Sweet Habanero Sauce Or Teriyaki  27

CARAMEL APPLE PORK CHOP
2” Hand-Cut Brined And Grilled Chop | Caramel Apple Glaze  30

16 OZ GRILLED TERIYAKI CHICKEN BREAST
Grilled, Seasoned And Butterflied Chicken Breast | House Seasoning | Mozzarella |
Applewood Bacon | Teriyaki Sauce | Your Topping Choice Of: Grilled Pineapple Or
Sauteed Veggies (Red Onion, Tri-Color Peppers)  22

HOMEMADE CHICKEN TENDERS
5 All-White Meat Chicken Tenders Hand-Breaded And Seasoned | Your Choice
Of Dipping Sauce  18

PINEAPPLE SALSA PORK TENDERLOIN
Thick Slices Of Pork Tenderloin | House Seasoning | Cheddar Cheese |
Bacon | Housemade Pineapple Salsa | Housemade BBQ Sauce  18

PULLED PORK PLATTER
Slow-Roasted Pulled Pork | Cheddar Cheese | Applewood Bacon | Red Onion |
Housemade BBQ Sauce  18

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions.



SANDWICHES & BURGERS

Served With Your Choice Of Fries Or A Baked Potato.  Add A Side Salad  4.5

BOURBON BACON BURGER
Grilled Seasoned Beef Patty | Mozzarella Cheese | Bacon |

Housemade Bourbon Sauce | Brioche Bun  18

BREEZY BURGER
Lettuce | Tomato | Pickle | Onion | Mayo |

Cheddar | Bacon | Served On Brioche  12.99

PRIME RIB SANDWICH
Shaved Prime Rib | Swiss Cheese |

Housemade Au Jus | French Roll  19

PIZZA — FRIDAY & SATURDAY NIGHT

SUBJECT TO AVAILABILITY ON THURSDAY NIGHT
Our 14” Pizzas Start With Homemade, Hand-Rolled Dough And Are Topped With

A Variety Of Homeade Sauces, Fresh Ingredients And Mozzarella Cheese
(Substitute 10” Cauliflower Crust)

POPS’ SPECIAL
Housemade Tomato Sauce | Pepperoni |
Sausage | Ground Beef | Mushroom |
Green Peppers  20

MIMI’S CHICKEN BACON RANCH
Housemade Ranch | Grilled Chicken |
Smoked Bacon | Mushrooms  20

ISLAND BREEZY
Housemade Tomato Sauce | Ham |
Bacon | Pineapple Chunks  20

TERIYAKI PINEAPPLE CHICKEN
Sweet Teriyaki Sauce | Grilled Chicken |
Smoked Bacon | Pineapple Chunks  20

CLASSIC VEGGIE
Housemade Tomato Sauce | Onion |
Green Peppers | Black Olives |
Tomatoes | Mushrooms  18

PESTO PIZZA
Sun-Dried And Basil Pesto Sauce |
Onion | Green Peppers | Black Olives |
Tomatoes | Mushrooms  20

TACO PIZZA
Ground Beef | Marinara Sauce | Caprese
Peppers | Blend Of Mozzarella And
Cheddar Cheese  20

CHEESE PIZZA
14” Pizza With Housemade Marinara
And Topped With Mozzarella Cheese  15

BUILD-YOUR-OWN
“PICK 3”  PIZZA  20

START WITH A CHEESE PIZZA.

ADD A BASE OF HOUSEMADE
TOMATO SAUCE, MARINARA SAUCE,
RANCH OR PESTO.

THEN CHOOSE ANY 3 TOPPINGS:

Tomato | Onion | Green Peppers |
Mushrooms | Black Olives | Bannana
Peppers | Jalapenos | Pineapples
Ground Beef | Chicken | Sauasage |
Pepperoni | Applewood Bacon

Add 2.00 For Each
Additional Topping

Substitute 10” Cauliflower Crust
for Regular Crust

LIFE IS EASY WHEN YOU ARE CHILLING AT THE BREEZY!
Adams Breezy Hill Farm was built by David and Karen Adams in 2011 — initially for a fruit and 
vegetable stand and a place for Pops to retire and make his famous homemade ice cream. 

But their daughter Kristina had a bigger dream! In 2011, she and her two sons purchased a 
pancake griddle from Walmart, gathered mismatched utensils and began crafting our unique 
one-of-a-kind menu. Together, Kristina and her family would boot strap the business that you 
know and love today — with little more than a love for cooking and a passion for excellence.

It was Kristina’s dream to build a unique high-quality destination restaurant and venue that 
offered a family-friendly atmosphere based on her strong Christian values. When you enter 
the restaurant, our goal is to make you feel warmly welcomed and to carry out the dream  
that she had envisioned. Not only offering exceptional food, but providing patrons with  
a place to chill and unplug from their all-too-often hectic lives. 

Although Kristina is no longer with us (and Pops has still yet to retire), our mission still  
remains unchanged. Today, her sons Tanner and Tyler are carrying the torch, and continually 
living her dream — to make Adams Breezy Hill Farm a favorite destination for locals, as well as 
those who travel many miles to enjoy the true “Breezy” experience. 

So, sit back, take in all the things that make Breezy Hill a unique crowd favorite. And on behalf 
of the entire family, we would like to thank you for your ongoing support!

270.365.1234 WE ARE AVAILABLE FOR PRIVATE RENTALS! ASK YOUR SERVER FOR DETAILS.
1222 Cadiz Road | Princeton, Ky 42445 | www.adamsbreezyhillfarm.com

FISH & SHRIMP

Served With One Side And Dinner Roll.
Add A Side Salad  4.5

GRILLED SALMON FILET
Grilled Salmon Filet | Lemon Pepper
Or Cajun Seasoning  25

PECAN-CRUSTED SALMON
Grilled Salmon/Housemade Honey
Garlic Pecan Glaze  27

GRILLED SHRIMP
Jumbo Shrimp Grilled In Butter Sauce |
Veggies — Sautéed Tri-Color Peppers,
Onion | Lemon Pepper Or Cajun
Seasoning  18

GRILLED TILAPIA FILET
Seared Tilapia Filet | Lemon Pepper
Or Cajun Seasoning  18

DESSERTS

POPS’ HOMEMADE ICE CREAM
Cranked Out Daily The Old-Fashioned Way!

Chocolate | Vanilla | Strawberry | Peach |
Banana | Coconut | Oreo-Mint | Coffee |
Salted Caramel | Butter Pecan | Reese Cup |
Black Walnut | White Chocolate Cherry
Single Scoop  5  /  Double  8

CAKES AND PIES
Ask Your Server About Our Ever-Changing
Variety Of Fresh Homemade Classic Cakes
And Pies  7

BEVERAGES

Coke Products  3
Sweet Or Unsweet Tea  3
Coffee Regular and Decaf  3

BREEZY JR. MENU

For Guests Age 12 & Under  12
All Kids Meals Served With A Scoop Of 
Pops’ Homemade Ice Cream (Sweet Tea Is 
Free With Kids Meal Purchase)

CHICKEN TENDERS
3 Hand-Dipped Breaded Chicken
Tenders | Your Choice Of Dipping Sauce
(Ranch/Honey Mustard/BBQ/Ketchup)

BREEZY BURGER SLIDER
Seasoned Beef Patty | American
Cheese | Dinner Roll

KIDS-SIZE CHEESE PIZZA
Tomato Sauce | Mozzarella Cheese

Gratuity Of 20% Will Be Automatically
Added To Parties Of 8 Or More

Approx. 3% Maintenance Fee Applied
To Credit Card Payments

*Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your 
risk of foodborne illness, especially if you have 
certain medical conditions.


