
 
 
 
 
  

 

DINNER 
S E R V E D  T H U R S D A Y ,  F R I D A Y  A N D  

S A T U R D A Y  F R O M  5 : 0 0 - 8 : 3 0  

                      

APPETIZERS 
F R I E D  C H E E E S E  C U R D S  $ 6 . 9 9  
F R I E D  M U S H R O O M S   $ 6 . 9 9  
M O Z Z A R R E L L A  S T I C K S  $ 6 . 9 9   
G R I L L E D  S H R I M P  S K E W E R  $ 5 . 0 0                            

 

SALADS 
 

T H E  T H R E E  S I S T E R S ’  S A L A D  $ 1 1 . 9 9                                          
Mixed greens, topped with tomato, onion, chopped 
egg, crispy bacon, house turkey breast, ham, 
shredded cheese and croutons; choice of dressing                                                                                   
 
T H E  G A R D E N  $ 8 . 9 9  
Mixed greens, topped with tomato, onion, 
cucumber, shredded cheese and croutons; choice of 
dressing.  Add: grilled chicken $4, fried chicken $5 
 

SANDWICHES          
 Includes one side and a pickle 

(Side salad or vegetable add $1.00) 
 

* M S .  A L L I E ’ S  B U R G E R  $ 1 3 . 9 9                             
Hand pressed, locally raised angus beef with choice of 
melted sharp cheddar, American, Swiss or provolone 
cheese topped with lettuce, tomato, onion and house 
sauce on a toasted brioche bun                                    
Add bacon $ 2.50 
 
* U N I O N  B U R G E R  $ 1 1 . 9 9                             
Hand pressed beef with choice of melted sharp 
cheddar, American, Swiss or provolone cheese topped 
with lettuce, tomato and onion on a toasted brioche 
bun      Add bacon $ 2.50 
 
C U B A N O  $ 1 2 . 9 9  
A pressed sandwich made with sliced ham, roasted 
pork, Swiss cheese, dill pickles, butter and mustard all 
on crisp Cuban bread  
 
 

                                                                                                            
 
F R E N C H  D I P  $ 1 2 . 9 9  
A hot sandwich with thinly sliced roast beef topped with 
provolone cheese.  Served with hot au jus for dipping. 
 
T H E  7 4  $ 1 2 . 9 9  
Fried (or grilled) chicken breast with house sauce, lettuce, tomato 
and onion on a toasted brioche bun 
 
M A I N  S T  C L U B  $ 1 2 . 9 9                                         
Sliced, house roasted turkey breast, crispy bacon, lettuce, tomato 
and garlic mayo on choice of white toast, wheat toast, or in a wrap                                                    
 
B E A V E R  D A M  $ 1 1 . 9 9  
Chicken, bacon, Cajun ranch, lettuce, tomato and sharp cheddar 
wrapped in a flour tortilla 
 
T H E  P H I L L Y  $ 1 2 . 9 9  
Thinly sliced beefsteak with peppers, onions and melted white 
American cheese on a 6” hoagie     
                                                                               

ENTREES                
 
F A R M  H A N D  $ 1 3 . 9 9  
House brined chicken tenders tossed in special seasoned breading 
and fried to a golden brown; choice of ranch, honey mustard or 
BBQ sauce for dipping and one side. (Side salad or grilled 
vegetables add $1.00) 
                                                              
H E N  H O U S E  $ 1 2 . 9 9  
Golden waffle topped with house marinated fried chicken tenders 
drizzled with buttery sweet and spicy honey sauce  
 
G R I L L E D  C H I C K E N  $ 1 5 . 9 9  
Marinated and char-grilled chicken breast with two sides 
 
F E T T U C C I N E  A L F R E D O  $ 1 0 . 9 9  
Fettuccine with scratch made alfredo cream sauce topped with 
fresh parmesan cheese 
Add: grilled chicken $4, fried chicken $5, shrimp $6 
 
S O U T H E R N  S H R I M P  A N D  G R I T S  $ 1 5 . 9 9  
Sauteed shrimp served in a thick and spicy Louisiana style gravy 
with onions, bell peppers, celery and andouille sausage all served 
over cheesy grits 
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G R I L L E D  S A L M O N  $ 1 8 . 9 9  
Char-grilled, hand cut salmon topped with a house 
made teriyaki glaze. Served with two sides.  Make it 
blackened: add $1.00 
 
 
* R I B E Y E  S T E A K  
Hand cut char-grilled ribeye with two sides 
8oz - $21.99  |  12oz - $25.99   
Add a shrimp skewer for $5 
 
* N E W  Y O R K  S T R I P  S T E A K  $ 2 1 . 9 9  
Hand cut 12oz. char-grilled New York strip with two 
sides. Add a shrimp skewer for $5 
 
H O W  D O  Y O U  L I K E  Y O U R  S T E A K ?   
Rare:  Cool red center 
Medium Rare:  Warm red center 
Medium:  Warm pink center 
Medium Well:  Hot slight pink line 
Well Done:  Hot center and no pink 
 

KIDS MENU 
(10 & under. Adults add $2.00.  

No substitutions please.) 
 

M I N I  F A R M  H A N D  $ 6 . 5 0  
Chicken tenders and a side of fries 
 
G R I L L E D  C H E E S E  $ 6 . 5 0  
A grilled cheese sandwich and a side of fries 
 

 
*Notice: May be cooked to order.  Consuming raw 
or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness 
 

Sharing plates may incur a charge. 
 

 Menu prices include the ingredients in the main 
dish. Spicy ranch, house sauce, and extra 

dressing/condiments are not included. 
 

Please note:  An 18% included gratuity will be 
added to parties of six or more. 

 
 

DESSERTS 
Banana Pudding    $3.50 
White Chocolate Raspberry Cheesecake $5.00 
Triple Chocolate Cheesecake   $5.00 
 
 

SIDES 
French fries     $3.50 
Fresh chips      $3.50 
Coleslaw      $3.00 
Baked potato     $3.50 
Onion rings      $4.00 
Side salad      $4.00 
Vegetable of the Day    $4.00 
Dirty rice     $3.50 
Fried Okra     $3.50 
 

DRINKS 
Coke, Diet Coke, Sprite, Mellow Yellow, Dr. Pepper, 

Lemonade, Iced Tea, Milk 
$2.60 

 
 

OUR STORY 
 

Ms. Allie’s Café is owned by Melvin and Tara Todd and named 
after Melvin’s grandma, Allie Jewel Gregory.    

Allie was born in 1919 in Decatur, Mississippi.  She was a 
strong, Christian woman who helped everyone.  She used to 
say, “You eat to keep from getting hungry”.  Her door was 

always open, and there was always food on the table.  
Everyone in town referred to her as Grandma Allie or Ms. 

Allie.   
Allie Gregory passed away December 2017 at the age of 98.  

Even in her last days, she would always sing “Thank you Lord 
for the Blessings on Me”. 

We hope that your experience at Ms. Allie’s Café is a blessing 
for you, and as Grandma Allie would always say, 

“We’re proud you came”. 
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