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Background

This guide was created by Centre College student Sarah Green as a project
for the Environmental Studies Senior Seminar class. The creator’s goal for
this project was to connect people with sources of food and drink that are
good for themselves, their community, and the environment. The information for this guide was compiled in the fall of 2013 by conducting visits
and calling food providers in Danville. The guide was originally published in
March 2014 and created independently of any organization or business. For
more information, please contact danvillefoodguide@gmail.com
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Introduction

This is your complete guide to finding locally sourced, organic, and humane food and
drink in Danville, Kentucky. This guide is a compilation of all food providers (restaurants,
farmers markets, grocery stores, etc.) in Danville and some in the surrounding area that
provide local, organic, and humane options. Connecting consumers with their food allows
them to make more informed choices when purchasing food, especially since local, organic, and humane food have so many benefits. Although these three criteria can be defined
in different ways, this guide seeks to reward food providers for their efforts. For example,
farmers that grow their vegetables without pesticides are still included even if they are
not USDA certified organic. For each variable, there are varying degrees that the food providers exhibit which will be explained in the description for each food provider. For the
purposes of this guide, the three criteria are defined in the following way:
Local
Local food (fruits, vegetables, dairy, eggs, meat, honey, etc.) must have been grown or
raised within the state of Kentucky. Local drink must have been made using some ingredients grown within the state of Kentucky.
Organic
The crops for the food and drink must have been grown without using synthetic chemical
pesticides and fertilizers.
Humane
Humane food maintains a high standard of animal welfare which may involve animals expressing natural behavior, a low stress environment, no added hormones, and no unnecessary medication.
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Benefits

Why local?
· Supporting local farmers and businesses keeps money in the local economy and
community.
· Locally grown and locally processed foods benefit the environment by traveling
less from producer to consumer which means fewer greenhouse gas emissions
from burning fossil fuels.
· Fresh fruits and vegetables are healthier food options compared to processed food
in most grocery stores.
· Local, in-season fruits and vegetables are picked at their peak which means consumers get the freshest, best quality produce.
Why organic?
· Organic agricultural practices does not use harmful chemical pesticides or fertilizers that can runoff and have serious consequences for wildlife and water sources.
· Organic produce does not have residue from toxic pesticides which can be harmful
for human health.
· Organic agriculture does not subject farm workers to harmful pesticides.
Why humane?
· Not using unnecessary antibiotics in animals does not contribute to creating antibiotic-resistant pathogens.
· Not feeding animal byproducts to other animals reduces the risk of spreading diseases such as mad cow disease.
· Pasture raised animals are healthier than those confined to overcrowded cages
and feedlots.
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Food
Bed and Breakfasts
The Cottage Bed and Breakfast
2826 Lexington Rd.
859-236-9642
http://www.cottageofdanville.com/
The Cottage Bed and Breakfast is located on a farm near a historic home. The Cottage consists of a
private suite with a bedroom, bathroom, living room, and kitchen area. Continental breakfasts is
served with fresh pastries and locally sourced and sometimes organic fruit such as apples and strawberries from the farmers market when in season .

The Farm
450 Waterworks Rd.
859-583-0244
http://www.thefarmllc.com/
The Farm is a working farm home where visitors can get great hospitality alongside the farm experience. In this antebellum home, there are seven bedrooms available as well as a private cottage. Visitors have the opportunity to interact with the farm animals such as collecting eggs, milking goats, and
feeding calves. All of the animals at the Farm are treated humanely by being pasture raised and not
given unnecessary medication. Some of the animals raised on the farm are butchered by Marksbury
and the local Amish for use in the meals served as well as at their restaurant in downtown Danville,
Lulu’s Tavern. In addition, the chicken eggs are used in meals and the goat milk is used to make
cheese. Other fresh fruits and vegetables are purchased from local farmers to be used in the meals.

Pasicks’s Bed and Breakfast
132 East Lexington Ave.
859-236-0074
Pasick’s Bed and Breakfast consists of one large bedroom with a private bathroom in a Victorian
home in downtown Danville. When in season, Pasick’s Bed and Breakfast serves meals cooked with
asparagus and tomatoes grown in their own organic garden.

Community Supported Agriculture
Knobview Farm
Perryville
859-332-2539
Knobview Farm is an organic farm that grows a variety of fruits and vegetables and also raises cattle,
hogs, and chickens. They sell at the Boyle County Farmers Market and operate a CSA. Their season
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runs May through September, and they offer a total of 25 shares.
Those wishing to participate can purchase a full share which is $25
per week for a minimum of 20 weeks or a half share which is $15 per
week for a minimum of 20 weeks. The pickup for the boxes is at the
Boyle County Farmers Market on Thursday and Saturday mornings.
CSA members may choose from a list at the beginning of the season of
what fruits and vegetables they would like Knobview Farm to grow
and put in their box.

Rolling Fork Organic Farm
Gravel Switch
859-806-1512
http://www.rollingforkorganicfarm.com/
Rolling Fork Organic Farm is a certified organic farm that sells a wide variety of vegetables and several
fruits. Their produce is sold at Marksbury Farm Market as well as through their own CSA. The CSA has
two seasons: the first 10 weeks is mid May through late July and the second 10 weeks run from late August through early November. Full share members pay $400 for
one season and receive about $40 of produce each week. Half
share members pay $200 for one season and receive about $20
CSA
of produce each week. The farm grows forty to fifty kinds of
vegetables each year so there is a wide variety of produce in a
basket each week, usually about eight different kinds of vegeta- Community Supported Agriculture, also
known as a CSA, refers to a particular
bles. Some of the vegetables include beans, various greens,
network of individuals who have pledged
broccoli, cucumbers, melons, potatoes, squash, tomatoes, onto support one or more local farms, with
ions, herbs, and more. There is additional option for a egg share growers and consumers sharing the risks
from their pastured chickens which costs extra $40 for one sea- and benefits of food production. CSA
son. Weekly shares can be picked up at the farm or at a meeting members pay at the onset of the growing
season for a share of the anticipated
spot in Danville.

Terrapin Hill Farm
Harrodsburg
859-612-9670
http://www.terrapinhillfarm.com/

harvest; once harvesting begins, they
receive weekly boxes of in-season fruits,
vegetables, and sometimes other food
products.

Terrapin Hill Farm grows all of their vegetables using organic and sustainable methods. They also operate a CSA which has a twenty-two week season running May through October which costs $500. Each
weekly share comes in a half bushel box when is suitable for a couple or small family who cook often.
Boxes can be picked up at the farm or at a couple convenient locations in Danville and Harrodsburg.
Some of the vegetables Terrapin Hill usually grows include: beans, corn, greens, peppers, tomatoes, potatoes, garlic, onions, cucumbers, melons, okra, carrots, herbs, and more. In addition to the CSA, Terrapin Hill also sells plant starts for flowers, herbs, and vegetables as well as chicken and pork from pastured and humanely raised animals.

Farmers Markets
Boyle County Farmers Market
Boyle County Fairgrounds, 446 N. Danville Bypass (Summer)
Danville Local Food and Drink Guide

7

Tuesday and Thursday 8:00 am – 3:00 pm, Saturday 8:00 am – 1:00 pm
May – October
1318 Lebanon Rd. (Winter)
Saturday 9 am – 1 pm
The Boyle County Farmers Market has vendors with a wide
variety of local and homemade products, including vegetables, fruits, eggs, meat, jams, bread, sorghum, and soap. The
following are some of the vendors that sell at the Boyle
County Farmers Market:
Big Hollow Farm
Parksville
606-346-5172
Big Hollow Farm sells pork, eggs, and seasonal fruits and vegetables such as peppers and salad
greens. No pesticides are used on the vegetables. They make their own dog treats, jams, jellies, and
canned banana bread. The free range chickens and pigs are fed corn and grains. They are not treated with hormones or steroids and are slaughtered at Marksbury.
Briar Knob
Junction City
859-797-0754
Briar Knob makes homemade sourdough bread and other specialty breads. Some of these other
breads include cinnamon buns, cheese rolls, and French boules. These preservative-free breads are
baked fresh daily using organic, non-GMO wheat flour from Montana. Briar Knob also makes their
own granola using oats from the local Amish that were grown without using pesticides.
Bush Farms
Danville and Perryville
859-332-7849
Bush Farms sells a wide variety of fruits and vegetables that are all locally grown. Some of their
produce includes tomatoes, peppers, potatoes, cabbage, melons, and apples. They also make their
own bread, jellies, jams, relishes, and pickles. In the fall, they have a large amount of pumpkins.
Elizabeth’s Garden
Mercer County
859-865-4440
Elizabeth’s Garden specializes in eggs and bread. Their eggs come
from free range chickens. Some of their bread selection includes
yeast rolls, banana pineapple pecan bread, and sourdough bread.
They make their own corn meal mix that consists of Kentucky
corn, wheat, and buttermilk. They also sell Indian popcorn and
sometimes sell produce at the market. They do not use pesticides
in the garden and use natural pest control methods instead.
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The Family Garden
Mitchellsburg
The Family Garden is collection of small gardens
from all around the neighborhood that one family
works. They grow their own organic peppers, chestnuts, pears, and other fruits. They also make a wide
variety of preserves, jellies, and jams. Other specialties include homemade dried apples, jam cakes, and
peanut butter fudge. The Family Garden starts aloe
vera plants in a small greenhouse which they have for sale at the market. In addition to their own
products, they sell a variety of other produce bought from farmers in Casey County.
Knobview Farm
Perryville
859-332-2539
Knobview Farm sells a wide variety of seasonal fruits and vegetables. All of their products are
grown in Boyle County and are USDA certified organic, except for the green beans. Also, the bees
that make their honey are not treated with anything. Knobview Farm operates a CSA that delivers
to Danville residents. Their products are also sold to Marksbury, Bluegrass Pizza and Pub, and the
farm to school program.
Poorhouse Sorghum
Perryville
859-332-7728
Poorhouse Sorghum grows their own organic sorghum and
then makes the sorghum syrup. In addition to the sorghum
syrup, they also make sorghum barbeque sauce. Poorhouse
Sorghum products can also be found at the Springfield Farmers Market.

Danville Farmers Market
Corner of Main St. and Fourth St., next to the fire station
Saturday 9:00 am – 5:00 pm
May – October
The Danville Farmers Market provides a variety of seasonal
vegetables (peppers, green beans, tomatoes, potatoes, etc.)
and fruits (apples) as well as honey, eggs, and sorghum. All of
the products are grown in Kentucky. For example, they sell
sorghum from Liberty, apples from Casey County, and honey
from Boyle and Garrard counties. This market is the only
place in town to buy honey stix. The produce is either grown
by the farmers selling at the market or it was bought from the
local Amish. Some of the produce is grown without using pesticides.

Danville Local Food and Drink Guide

9

Grocery Stores
Kroger
200 Skywatch Dr.
859-236-3987
Monday – Saturday 7 am – 12 am, Sunday 7 am – 11
pm
Kroger offers a wide selection of USDA certified organic food products. In the produce section, there is
a variety of organic fruits and vegetables, including apples, grapes, lemons, pears, avocados, cucumbers,
potatoes, onions, tomatoes, peppers, squash, carrots, lettuce, broccoli, and more. Kroger has their own
brand of organic products called Simple Truth which can be found throughout the store as an organic
option, but these products are primarily found in the Nature’s Market section which is an area dedicated
to organic, natural, and health foods. Simple Truth organic products include packaged lettuce mixes,
herbs, mushrooms, trail mix, protein bars, chips, pasta, rice, beans, milk, soy milk, almond milk, butter,
yogurt, eggs, meatless patties, frozen pizza, juice, sugar, flour, and more. In the Nature’s Market section
there are various brands offering organic options for the following products: cereal, chocolate, granola
bars, soup, sugar, honey, olive oil, peanut butter, soy sauce, salsa, chips, soy milk, juice, tea, coffee, yogurt, and baby food. The Simple Truth milk is from cows that did not receive antibiotics or hormones
and they were on a vegetarian diet. There are a couple different kinds of eggs that come from chickens
that did not receive antibiotics or hormones, had a vegetarian diet, and were cage free. In the meat section, there are several choices of natural, free range, and grass fed options for chick, beef, pork, and turkey offered by Simple Truth and Perdue.

Marksbury Farm Market
73 Fisher Ford Rd., Lancaster, KY
859-754-4224
Tuesday – Saturday 10 am – 6 pm
http://www.marksburyfarm.com/
Marksbury Farm Market is a locally owned retail market,
butchers shop, and processing facility committed to encouraging sustainable, humane, and natural production
methods. Marksbury partners with local farmers and processes and distributes their pasture raised meat which is
free of growth hormones, steroids, and antibiotics. The most common meat products they have are beef,
chicken, pork, and turkey, but they also sell some other meat. Besides selling these products, Marksbury
will also process meat for personal use.
The retail market sells a variety of local and organic food products. The connected butchers shop sells
the meat, but there are also many other products. Marksbury sells in-season organic vegetables from
local farmers. There are various dairy products provided by JD Country Milk which come from pasture
raised, hormone-free, and antibiotic-free cows. The chilled section also includes local eggs from free
range chickens as well as Kentucky produced cheese such as Howard’s Creek Beer Cheese and Kenny’s
Farmhouse Cheese. Some other local products include Elmwood Inn tea, Sutton Honey Farms honey,
Weisenberger Mill flour and mixes, Spring Valley Farms jams and honey, True Kentucky salsa and jams,
and much more. Marksbury sells a variety of other food products that were responsibly produced. In
addition, Marksbury serves lunch everyday using their local, organic, and humane food products.
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Walmart
100 Walton Ave.
859-236-9572
Open 24 hours
In the produce section, Walmart has a small selection
of USDA certified organic vegetables. There are Marketside packaged salad greens, Bolthouse Farms baby carrots, and Earthbound Farms celery. In the
meat section, there are choices of chicken, turkey,
and pork that have several different options of no
steroids, no hormones, no antibiotics, vegetarian diet,
humanely raised, and cage free. There are similar
options for eggs, with choices of no hormones, no antibiotics, cage free, and fed no animal by-products. In
the dairy section, there are several brands of organic
milk. Also, Walmart is the primary retailer of Udderly Kentucky milk which is direct from Kentucky
farms and part of the Kentucky Proud program.

Miscellaneous
Elmwood Inn Fine Teas
135 North Second St.
859-236-6641
Monday – Friday 9 am – 5 pm
http://www.elmwoodinn.com/

Food Labels
USDA Certified Organic- This label
can be applied to a variety of food
products that were grown without the
use of hormones, antibiotics, genetic
engineering, radiation, synthetic
pesticides, and fertilizers. Only foods
that are 95 to 100% organic can use
the USDA Organic label.
Natural – This label means “minimally processed” and
that meat cannot have any artificial colors, artificial
flavors, preservatives, or any other artificial ingredients
in it. Animals can still be given antibiotics or growth
enhancers.
Grass fed – This term means that the animals are fed
solely on a diet of grass or hay. These animals have
access to the outdoors. Cattle are naturally ruminants
that eat grass, so they tend to be healthier and leaner
when fed this way.
Free range – Broadly, this label means that the animals
were not confined to a cage and had access to the
outdoors. However, the animal density can still be very
high in the U.S. and the animals may have only short
periods outside in an area that is quite small.

Elmwood Inn Fine Teas blends their own tea on site
and they are Kentucky’s only company that imports and blends their own tea. They have an extensive
selection of black, white, and herbal teas with free samples. Their imported teas are certified fair trade
and some of the green teas are certified organic. In addition to the tea, Elmwood Inn Fine Teas sells
books, teapots, and mugs.

Maple Tree Gallery
225 West Main St.
859-236-0909
Monday – Friday 10 am – 5:30 pm, Saturday 10 am – 4:30 pm
Maple Tree Gallery is a custom framing and unique gift shop that
also has a selection of local food products. Their local candy includes Maker’s Mark bourbon balls, Woodford Reserve bourbon caramels, and Mom’s Blakeman’s creamed pull candy. Paul Dedman’s
honey and creamed flavored honey from Harrodsburg can be found
at the gallery. Danville’s own Elmwood Inn Tea and Kentucky’s
Smokin’ Grill barbeque sauce and honey mustard are sold at Maple
Tree Gallery.
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Natural Source
103 Man O War Dr.
859-238-7770
Monday – Saturday 9 am – 6 pm
Natural Source is a health store that sells vitamins, supplements, natural body products, and some food.
They sell certified organic nuts and seeds such as cashews, sunflower seeds, and chia seeds. Other organic products include coconut sugar, agave nectar, honey, and coffee. Natural Source offers a wide selection of organic herbal teas.

Nutrition Center
802 South Fourth St.
859-936-2124
Monday – Friday 9 am – 6 pm, Saturday 10 am – 5 pm
The Nutrition Center is a health store that sells a variety of vitamins, supplements, natural body products, and food. They offer seasonal vegetables from local farmers and also sell local and humane meat,
eggs, and cheese from Marksbury. Other local products include honey from Harrodsburg and jam from
Liberty. A variety of organic products are available including: crackers, popcorn, cereal, oats, flour, quinoa, beans, hot chocolate, juice, and more.

Orange Leaf
475 West Main St.
859-236-7801
Sunday – Thursday 12 pm – 9 pm, Friday – Saturday 12 pm – 10 pm
Orange Leaf is a frozen yogurt store which uses local milk in all of the frozen yogurt for several of its
Kentucky stores. All of the milk is produced and processed in Kentucky by Udderly Kentucky, a member
of the Kentucky Proud program. Udderly Kentucky milk comes from over a hundred dairy farmers
across the state.

Pioneer Playhouse
840 Stanford Rd.
859-236-2747
http://www.pioneerplayhouse.com/
Pioneer Playhouse is an outdoor summer theater that serves dinner at
7:30 before shows. Dinners feature Marksbury meats such as Marksbury barbeque chicken. Pioneer Playhouse also purchases fresh and organic vegetables from the local farmers markets to use in the meals.

The Twisted Sifter Cake Shoppe
128 Church St.
859-238-9393
Tuesday – Friday 10 am – 6 pm, Saturday 10 am – 5 pm
http://www.thetwistedsifter.com/

Kentucky Proud
Kentucky Proud is a program
initiated by the Kentucky
Department of Agriculture which
encourages consumers to buy
local products that travel less, are
fresher, and support local farm
families. Many of the local food
and drink products in this guide
are certified and carry the
Kentucky Proud label.

The Twisted Sifter is a locally owned bakery that specializes in cupcakes
and cakes for special events such as weddings and birthdays. Locally sourced eggs are used as much as
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possible and purchased from the local farmers market. The Twisted Sifter also purchases organic honey
to use in their products. Organic apples, cherries, and pears are picked from a friend’s tree to use in pies
when available.

Restaurants
AJ’s Country Café
118 East Main St.
859-236-1717
Monday – Thursday 7 am – 3 pm, Friday 7 am – 8 pm, Saturday 7 am – 3 pm, Sunday 8 am – 2 pm
AJ’s Country Cafe is a locally owned restaurant in downtown Danville that primarily serves breakfast
and lunch. Whenever possible they buy locally grown vegetables to use, including tomatoes, corn, green
beans, and peppers. They purchase these from family members, neighbors, and farmers markets. The
owners freeze the corn themselves in order to use it year-round. Locally picked blackberries are used in
the blackberry cobbler.

Bluegrass Pizza and Pub
314 West Main St.
859-236-7737
Tuesday 11 am – 9 pm, Wednesday – Saturday 11 am – 10
pm
http://www.bluegrasspizzaandpub.com/
Bluegrass Pizza and Pub has the only brick oven pizza in
Danville which is made using fresh ingredients and fresh
dough daily. In addition to pizza, they offer salads and sandwiches, and they are now serving foods such as falafel. Whenever possible they use locally grown produce. When in season, they use organic produce they grow themselves at Thorny Meadow Farm which
includes: tomatoes, onions, green peppers, cucumbers, squash, zucchini, lettuce, spinach, basil, mushrooms, and garlic. In addition, Bluegrass Pizza and Pub purchases produce from local organic farms
such as Terrapin Hill and Rolling Fork Farms. They also offer Kentucky beers such as West Sixth and
Country Boy.

Captain Franks Hot Dog Emporium
127 North Fourth St.
859-236-9944
Monday – Thursday 10:30 am – 4 pm, Friday – Saturday 10:30 am – 7 pm
Captain Franks Hot Dog Emporium is a locally owned hot dog restaurant in downtown Danville which
serves a variety of hot dogs, chili, ice cream, and more during lunch. They offer several local products
from Marksbury, including hot dogs, bratwurst, and Polish sausage. Meat from Marksbury ensures that
the animals were treated humanely.

Chocolate-N-More
126 Church St.
859-319-0937
Monday – Friday 10 am – 6 pm, Saturday 10 am – 4 pm
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Chocolate-N-More strives to have as many healthy, natural, and local food as possible that appeal to a
wide variety of people, including those with dietary restrictions. In the spring of 2014, Chocolate-NMore will be opening their fifty item salad bar as well as offering soups and sandwiches. There are options for those with food allergies, gluten intolerance, and lactose intolerance as well as those who prefer sugar free, vegetarian, and vegan food. As much as possible, the food will come from local farmers
and grown organically. The meat will come from animals that have been pasture raised and grain fed.
Chocolate-N-More also has a selection of delectable, natural chocolate treats. The chocolate is made
without any preservatives, waxes, or oils.

Cowan Dining Commons
600 West Walnut St.
859-236-2744
Monday – Friday 7 am – 9:30 am, 11 am – 1:30 pm, 5 pm – 8 pm, Saturday 11 am – 2 pm, 5 pm – 7 pm,
Sunday 11 am – 2 pm, 5 pm – 8 pm
http://web.centre.edu/diningservices/
Cowan Dining Commons serves the students, faculty, and staff at Centre College, but others can also enjoy meals at Cowan. Cowan serves a wide variety of food and some of it is locally sourced such as sweet
potatoes, broccoli, apples, squash, lettuce, carrots, and more when available from local farms. All of the
milk is from Kentucky farms and it is certified Kentucky Proud. Sometimes Cowan serves products from
Marksbury such as sustainably raised seafood. Organic products include a brand of organic coffee and
occasionally organic vegetables.

Cue on Main
303 West Main St.
859-236-2400
Monday – Thursday 7:30 am – 9 pm, Friday – Saturday 7:30 am – 11
pm, Sunday 8 am – 8 pm
Cue is a locally owned restaurant in downtown Danville that offers
breakfast, lunch, and dinner. When in season, they use organic produce they grow themselves which includes tomatoes, onions, lettuce,
peppers, and pumpkins. Cue has an wide selection at their full bar which serves thirty-two varieties of
bourbon, Springhill wine from Bloomfield, Kentucky, and Wilderness Trace’s Blue Heron vodka.

H&A Restaurant
815 Perryville St.
859-238-7964
Monday – Friday 6:30 am – 3 pm, Saturday 6:30 am – 12 pm
H&A Restaurant is a locally owned restaurant that offers classic country cooking for breakfast and lunch.
H&A Restaurant serves the favorite Penn’s Country Ham from Campbellsville. They also purchase tomatoes from a local farm when in season.

The Hub Coffee House and Café

236 West Main St.
859-936-0001
Monday – Thursday 6:30 am – 8 pm, Friday 6:30 – 9 pm, Saturday 7 am – 9 pm, Sunday 8 am – 8 pm
http://www.thehubcoffeehousencafe.com/
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The Hub Coffee House and Cafe serves a variety of coffee, tea, sandwiches, omelets, and more. Much of their food comes from local producers and providers, and they occasionally buy produce from the
local farmers market. They purchase produce from local farms such
as Lemouvre Farm, Jones Brother Farm, and Triple J Farm. The eggs
come from the local source Heartsease. Boyd Orchards in Versailles
provides apples and cider. Some of the vegetables are organic and
sometimes the Hub serves organic coffee. Also, the Hub sells Danville’s own Elmwood Inn tea.

Lulu’s Tavern
219 South Fourth St.
859-238-2040
Monday – Thursday 11 am – 11 pm, Friday – Saturday 11 am – 12 am
http://www.lulustavern.com/
Lulu’s Tavern is owned by the same people as the Farm Bed and Breakfast. The Farm raises their own
pigs and goats which are used at Lulu’s Tavern. The pigs and goats are humanely treated and the pigs
are butchered by the local Amish and at Marksbury. Pulled pork barbeque is one of their specialties.
The goat milk is used to make cheese, ice cream, and cobbler. In front of the restaurant they grow their
own herbs such as basil and thyme which are used in the dishes. Lulu’s Tavern also uses fruits and vegetables when available from the local Amish. The beef and catfish are from Kentucky and certified Kentucky Proud. Some of the produce they buy is organic such as the spring mix. Lulu’s Tavern serves some
drinks from Kentucky such as several Kentucky bourbons and Kentucky Ale.

Mallard’s Restaurant
1001 Ben Ali Dr.
859-936-8103
Monday – Sunday 10:30 am – 12 am
http://www.mallardsdanville.com/
Mallard’s Restaurant is a sports grill and bar that orders their meat from Critchfield Meats which is
based in Lexington. Critchfield Meats is a Kentucky Proud partner that gets some their meat, such as
pork and beef, from around Kentucky. At the bar, Mallard’s offers several bourbons as well as the following Kentucky beers: West Sixth, Country Boy, and Falls City.

Melton’s Great American Deli
247 East Main St.
859-236-9874
Monday – Friday 9:30 am – 4 pm
http://www.meltonsgreatamericandeli.com/
Melton’s Great American Deli is a locally owned restaurant in downtown Danville. This lunch spot
serves a variety of sandwiches, soups, and salads. They offer Penn’s Country Ham from Lebanon which
is used in the Jack Country Club and Country Ham sandwich. Melton’s makes their own horseradish
sauce and homemade soups. They are looking to use more Kentucky Proud products.

Danville Local Food and Drink Guide

15

Drink
Bars
Beer Engine
107 Larrimore Ln.
859-209-4211
Tuesday – Thursday 4 pm – 11 pm, Friday – Saturday 4 pm – 12 am, Sunday 4 pm – 10 pm
http://www.kybeerengine.com/
The Beer Engine is Kentucky’s smallest brewery and beer bar. There are about twelve craft beers on tap
which change regularly. In addition to the bar, the Beer Engine brews some of their own beer on site.
Kentucky sourced grains, hops, and yeast are used when possible. The Beer Engine purchases ingredients to make salsa and beer cheese from Marksbury which is also the source for the chicken and other
appetizers that they serve.

Wayne & Jane’s Wine & Whisky Bar
130 South Fourth St.
859-236-9774
Tuesday – Saturday 4 pm – 12 am
http://www.vthemarket.com/
Wayne & Jane’s Wine & Whisky Bar is connected to V the Market. The bar offers a wide selection of bourbons, cocktails,
craft beers, fine wines, and more spirits, including some of the
great local beers, wines, and bourbons sold at V the Market. In
addition to the great selection at the bar, patrons can enjoy live
music on the weekends.

Kentucky Breweries
Bluegrass Brewing Company, Louisville
Country Boy Brewing, Lexington
 Experiments with local fruits, vegetables,
hops, and sorghum
Lexington Brewing and Distilling, Lexington
 Kentucky Ale, Town Branch bourbon,
and Bluegrass Sundown liqueur
Lore Brewing Company, Danville
West Sixth Brewery, Lexington

Liquor Stores
The Bottle Shoppe
1591 Hustonville Rd.
859-236-1965
Monday – Thursday 8 am – 10 pm, Friday – Saturday 8 am – 12 am, Sunday 1 pm – 9 pm
The Bottle Shoppe sells the following Kentucky wines: Acres of Land, Chrisman Mill, and Elk Creek.
They also sell a couple of organic wines such as Green Truck and Our Daily Red. The bourbon aisle has a
wide selection of local bourbons like Four Roses, Jim Beam, Maker’s Mark, and Woodford Reserve. The
Bottle Shoppe offers Kentucky beers such as Lore, BBC, and Kentucky Ale. In addition, they sell a couple
brands of local beer cheese.

Chills Wine and Spirits
1714 Perryville Rd.
859-236-6406
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Monday – Thursday 9 am – 11 pm, Friday – Saturday 9 am – 12 am, Sunday 1 pm – 9 pm
Chills Wine and Spirits offers some local wines from
around Kentucky, including Chrisman Mill, Elk Creek,
and Lovers Leap. They also have a selection of Kentucky bourbons.

Liquor Barn
2900 South Danville Bypass
859-236-2451
Monday – Thursday 9 am – 10 pm, Friday – Saturday
9 am – 12 am, Sunday 1 pm – 9 pm
Liquor Barn has a wide selection of local food products in their Kentucky Proud section. Some of these
products include: Spring Valley Farms relish and preserves, True Kentucky salsa and cobbler filling,
Windstone Farms jam, Mom Blakeman’s creamed pull candy, several bourbon barbeque sauces, Weisenberger Mill muffin and pancake mixes, and Righteous Kentucky margarita and Bloody Mary mixes. In
the Delicatessen section, there are various brands of bourbon balls and beer cheese from around Kentucky as well as Kentucky Woods bourbon barrel cake and derby pies.
Liquor Barn has a large section for Kentucky’s specialty, bourbon. They offer a wide selection of bourbons from all around the state of Kentucky, including the best known brands such as Four Roses, Jim
Beam, Knob Creek, Maker’s Mark, Wild Turkey, and Woodford Reserve as well as many others. There is
also a section dedicated to Kentucky wines, including
Danville’s own Chateau de Vieux Corbeau as well as others like Acres of Land, Chrisman Mill, and Elk Creek. In
the American Craft Beer section there are several Kentucky beers available, including Lore, BBC, Kentucky Ale,
and West Sixth. In addition to their wide variety of local
products, Liquor Barn provides a small section of organic drinks, including several brands of wine, rum, tequila,
and vodka.

Liquor Mart
158 Jane Trail
859-239-9488
Monday – Thursday 7 am – 11 pm, Friday 7 am – 12 pm, Sunday 1 pm – 9 pm
Liquor Mart offers several Kentucky wines such as Acres of Land, Chrisman Mill, Elk Creek, and Purple
Toad. Other Kentucky products include Bluegrass Sundown liqueur, Devil John Moonshine, and Pure
Blue vodka. Liquor Mart has a wide selection of Kentucky bourbons, including Knob Creek, Maker’s
Mark, Wild Turkey, Woodford Reserve, and more. They also sell the following Kentucky beers: Lore,
Kentucky Ale, and West Sixth. In addition, Liquor Mart sells American Harvest organic vodka.

Royal Liquor Store
1000 East Lexington Ave.
859-236-5000
Monday – Thursday 8 am – 10:30 pm, Friday – Saturday 8 am – 12 am, Sunday 1 pm – 9 pm
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Royal Liquor Stores offers several Kentucky wines, including
Acres of Land and Elk Creek. They also have some organic
wines such as Our Daily Red. Royal Liquor has a wide selection of bourbon, including favorites such as Jim Beam, Maker’s
Mark, Woodford Reserve. In the beer section, they offer a couple different brews of Kentucky Ale.

V the Market
130 South Fourth St.
859-236-9774
Tuesday – Thursday 12 pm – 7 pm, Friday – Saturday 10 am –
7 pm
http://www.vthemarket.com/

Kentucky Distilleries
Barrel House, Lexington
 All Kentucky-grown corn and wheat
 Pure Blue Vodka and Devil John
Moonshine
Buffalo Trace, Frankfort
Evan Williams, Bardstown
Four Roses, Lawrenceburg
Jim Beam, Clermont
Knob Creek, Clermont
Maker’s Mark, Loretto
Wild Turkey, Lawrenceburg
Wilderness Trace, Danville
Woodford Reserve, Versailles

V the Market is a locally owned liquor market with a variety of
craft beers, fine wines, bourbon, artisan cheese, and chocolate.
Their craft beer section includes Kentucky beers such as Lore,
BBC, Kentucky Ale, and West Sixth. V the Market also has a
wide selection of bourbons from around Kentucky, including Four Roses, Jim Beam, Maker’s Mark, Wild
Turkey, and Woodford Reserve. Their wine includes Horseshoe Bend Wine from Willisburg, Kentucky.
Ghyslain fine handcrafted chocolates from Louisville are available for purchase. Several organic wines
are available from California and Washington. There are
also wines made from using biodynamic farming methods. V the Market sells American Harvest organic vodka
from Idaho. In addition to the market, V the Market is
connected to Wayne & Jane’s Wine & Whisky Bar which
serves some of their local products.

Producers
Chateau de Vieux Corbeau Winery
471 Stanford Ave.
859-236-1808
Monday – Saturday 11 am – 6 pm
http://www.oldcrowinn.com/
Chateau de Vieux Corbeau Winery is located next to the historic Old
Crow Inn. Except the cranberries, all of the fruit purchased to make
the wines is grown in Kentucky, including Louisville, Bardstown, and
Glasgow. Some of the grapes, blackberries, and raspberries are actually grown in Boyle County. The winery has two acres on site and
twenty-five acres elsewhere to grow their own fruits. Some of the
fruits are grown using organic methods, and only organic methods
are used to grow the grapes on site. Sheep are kept to maintain the
grass at the vineyard and they also serve as natural fertilizers. Chateau de Vieux Corbeau can be purchased at their retail store on site,
Liquor Barn, and several other places.
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Wilderness Trace Distillery
445 Roy Arnold Ave.
859-402-8707
Thursday – Friday 10 am – 4 pm, Saturday 10 am –
3 pm
http://www.wildernesstracedistillery.com/
Wilderness Trace Distillery is Danville’s first distillery. This new craft distillery makes high quality
spirits such as Wilderness Trace Bourbon Whiskey,
Settlers Select Danville’s Rye Whiskey, Blue Heron
Vodka, and a unique Harvest Rum – A Kentucky Sorghum Spirit. Their grains are organically grown less
than two miles away from the distillery on Caverndale Farm. The sorghum molasses for the Harvest
Rum is handmade by a farmer in Mt. Sterling. Wilderness Trace Distillery is the latest addition to the
Kentucky Bourbon Trail Craft Tour. Tours of the
distillery focus on the science and craft of how alcohol is distilled.
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Kentucky Wineries and Vineyards
Acres of Land Winery, Richmond
Chateau de Vieux Corbeau Winery, Danville
 Grows organic grapes
Chrisman Mill Vineyards, Nicholasville
Elk Creek Vineyards, Owenton
 Estate wines are 100% Owenton grapes
 Buys Kentucky Proud food products
Horseshoe Bend Vineyards and Winery, Willisburg
Lovers Leap Vineyards and Winery, Lawrenceburg
Purple Toad Winery, Paducah
Springhill Winery, Bloomfield
 Uses Kentucky-grown fruit
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