
burgers AND SANDWICHES

sides and extras

beverages

specialty salads

skillet
favorites

omelets

à la carte

beverages

pancakes

SWEET AND UNSWEET TEA  $2.50 

COCA COLA PRODUCTS  $2.50

PARK BLEND COFFEE  $2
Free refills on coffee, iced tea, water, and sodas

ROSEMARY LEMONADE  $3

HERB INFUSED WATER     Glass  $2       Pitcher  $5 
Strawberry, Thyme, or Lemon Mint            

HOT TEA  $2

HOT CHOCOLATE  $2

HOT APPLE CIDER  $3

2% MILK $3 

CHOCOLATE MILK $3.50           

APPLE, ORANGE, OR TOMATO JUICE  $3

ozark folk center state park

restaurant
Theskillet

Breakfast
THE LUMBERJACK*  $12
2 eggs any style, 2 sausage patties or 2 strips of bacon, 
hashbrowns or grits, a pancake, 1 biscuit or 1 slice of toast

COUNTRY MORNING*  $11
2 eggs any style, 1 sausage or 2 strips of bacon or 4 oz. ham 
steak, hashbrowns or grits, 1 biscuits or 1 slices of toast

EARLY BIRD*   $10
1 egg any style, 1 sausage patty or 2 strips of bacon or 4 oz. 
ham steak, hashbrowns or grits, 1 biscuit or 1 slice of toast

SHORT STACK OF PANCAKES  $5
2 cakes—light, fluffy and covering the plate

SKILLET FRENCH TOAST  $5
3 pieces of Texas toast battered, grilled, and dusted with 
powdered sugar, just like grandma made on Sunday morning

                Add 2 bacon strips or 1 sausage patty  $3

BISCUITS AND GRAVY
Our homemade sausage gravy ladled generously over 
fresh warm biscuits
Half order (1) biscuit  $4       Full order (2) biscuits $5  

      THE SKILLET OMELET*  $11
3 egg omelet with sauteed, diced ham, peppers, onion, 
tomato, mushrooms, and cheddar cheese. Served with 
your choice of hashbrowns or grits, and toast or a biscuit.

      HAM AND CHEESE OMELET* $12
3 egg omelet piled with diced ham and loads of shredded 
cheddar. Served with your choice of hashbrowns or grits, 
and toast or a biscuit.

Regular or sugar-free syrups available

              These menu items may be prepared gluten free. 

*Consuming raw or undercooked meats, poultry, seafood, or shellfish may increase your risk of food 
  borne illness, especially if you have certain medical conditions. These items are cooked to your order.



       ozark folk center 
state park2024 Events
APRIL 

2 Craft Village Opens

19-20 Arkansas Folk Festival

20 Committee of 100’s Next Generation 
 Spring Concert

26-27 Dulcimer Jamboree (Concert on Friday and Saturday)
    Featuring national champions including, Aubrey Atwater, 
    Ted Yoder, Duane Porterfield, Kara Barnard, Joe Jewell, 
    Sarah Kate Morgan, and Rick Thum 

may
2 Lavish Herbal Feast

12 Mother’s Day Buffet

24-25 Homecoming Hootenanny 
 and Memorial Day Weekend (Craft Village Open)

june
27  John Prine Tribute
    Featuring John’s son Tommy Prine and long-time friend and 
                     10x multi-platinum songwriter Keith Sykes

juLy
27  Marty Stuart and his Fabulous Superlatives*

AuGuST
3  Arkansas State Fiddle 
 and Banjo Championships and Concert

16-18  Mountains, Music and Motorcycles

23-24  Bluegrass and Fried Chicken
    Live performances by IBMA award-winners 
     Authentic Unlimited, The Charla Freeland Band, SPGMA   
     award-winners The Waddington Brothers, and more.

SePTEMBeR
2  Labor Day (Craft Village Open)

7 Fiddle and Clog
 Featuring the music and dance of Canadian fiddler,   
 folksinger, and award-winning step dancer April Verch 
 alongside old-time banjo virtuoso Cody Walters 

OCTOBeR
18, 20 Wild Herbal Field Trip

19 Medicinal Plant Symposium

11-12  Stringband Music and Arts Festival
    Featuring acclaimed bands from the Ozarks and beyond,   
        including GRAMMY winners Dirk & Amelia Powell, 
    Lonesome Ace Stringband, The Creek Rocks, and more

25-26  Bean Festival 
 and Championship Outhouse Races 

26 Committee of 100’s Next Generation 
 Fall Concert

26 Last Day that the Craft Village 
 is Open for the 2024 Season

nOVemBER
7-9  Mountain View Fall Bluegrass Festival

23 Ozark Holidays Craft Show

The

Scan the QR code 
to get your season 
passes today!

* Event does not honor 
season passes.



Lunch or Dinner
FRIED GREEN TOMATOES  $9  
Breaded with an herb-seasoned corn meal and fried golden 
brown, served with ranch dressing

FRIED PICKLE OR JALAPENO CHIPS    $7
Hand-breaded and fried crispy, served with smoked jalapeno 
ranch dressing

LOADED FRIES  $7  
Our crispy fries covered with shredded cheese, crispy bacon, and 
diced fresh green onions. Servced with a side of ranch dressing

OZARK ONION    $6
A battered fresh onion deep fried, split into chips, and perfect for 
sharing. Served with a side of ranch dressing

SWEET POTATO FRIES  $5  
Fried crispy and served with your choice of dipping sauce
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Sandwiches served with your choice of French fries or chips

TRADITIONAL BURGER*  $12 
Charbroiled, hand-pattied beef patty with cheese, lettuce, 
tomato, and pickle

            Make it an Ozark Mountain Burger $14 
              Pepper Jack cheese, crisp bacon with sauteed              
              onions and mushrooms

            Make it a Skillet Burger   $14             
              Topped with grilled ham, homemade BBQ sauce 
              and Swiss cheese

HOMEMADE BLACK BEAN BURGER  $11  
Brioche bun with lettuce, tomato, onion, and jalapeno ranch

CLASSIC PATTY MELT  $11
Burger served grilled onions and Swiss cheese on toasted rye bread 

SMOKED CLUB  $13  
Ham, smoked turkey, bacon, lettuce, tomato, mayo, American 
and Swiss cheeses on toasted white, wheat, or rye bread

THE REUBEN  $12
Corned beef, Swiss cheese, sauerkraut, and Thousand Island 
dressing on grilled slices of rye bread

                   Make it a “Rachel” 
                   Substitute turkey for corned beef

CHICKEN BACON RANCH  $14 
Flame-grilled or hand-battered fried chicken breast topped 
with crisp smoked bacon, served with creamy ranch dressing, 
lettuce, and tomato on a toasted Brioche bun

CLASSIC BLT  $10
Crisp smoked bacon, lettuce, tomato, and mayo on toasted 
white, wheat, or rye bread

OZARK CHEESE STEAK  $12
Thin sliced, slow roasted beef grilled with peppers, onions, and 
topped with Swiss cheese piled high on a toasted hoagie roll
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        GRILLED CHICKEN SALAD  $11  
Tossed garden greens with grilled chicken topped with tomatoes, 
sweet onion, cheddar cheese, croutons, and choice of dressing

        SALMON CAESAR SALAD   $14 
Tossed garden greens with grilled salmon, topped with shredded 
parmesan cheese, homemade croutons, and Caesar dressing

SKILLET’S SOUP & SALAD BAR     Added to meal  $4 
                                                                                   All you can eat $10
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             À La Carte Sides   $3                                         Upgrade any appetizer  $4 
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PINTO BEANS FRIED OKRA FRENCH FRIES SIDE SALAD GREEN BEANS COLESLAW
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SWEET AND UNSWEET TEA  $2.50 

COCA COLA PRODUCTS  $2.50

PARK BLEND COFFEE  $2
Free refills on coffee, iced tea, water, and sodas

ROSEMARY LEMONADE   $3

HERB INFUSED WATER         Glass  $2       Pitcher  $5 
Strawberry, Thyme, or Lemon Mint  

HOT TEA  $2

HOT CHOCOLATE  $2

HOT APPLE CIDER  $3

2% MILK $3 

CHOCOLATE MILK $3.50           

APPLE, ORANGE, OR TOMATO JUICE  $3

             These menu items may be prepared gluten free. 
*Consuming raw or undercooked meats, poultry, seafood, or shellfish may increase your risk of food borne illness, especially if you have certain medical conditions. These items are cooked to your order.

 
         FRIED CATFISH*   2 pieces*  $14
Hand-breaded, golden-fried, U.S. farm-raised jumbo   3 pieces* $16 
fillet served with fries, coleslaw, pinto beans, hush 
puppies, tomato relish, and homemade tartar sauce

OZARK SAMPLER  $12  
Homemade chicken-n-dumplings, ham-n-beans, 
seasoned turnip greens, and fried okra

OZARK FAVORITES  $12  
Your choice of our chicken and dumplings or ham and 
beans, served with two sides and pan-fried cornbread

       LOADED HAMBURGER STEAK*  $15  
Flame-grilled, chopped beef steak topped with sauteed 
mushrooms, onions, and bacon

OPEN FACED ROAST BEEF  $12  
Tender roast beef piled on bread, smothered with brown 
gravy. Served with mashed potatoes and green beans.

STEAK TIPS  $17  
Tender tips of steak served with garlic mashed potatoes, 
choice of side, and roll or cornbread.

SKILLET CHICKEN POT PIE    $12
Served with a side salad

FRIED CHICKEN STRIPS 2 pieces $13 
Hand-breaded, fried golden brown, served with  3 pieces $15
ranch, honey mustard, or BBQ sauce. Comes with
2 sides and a roll or cornbread.
                      
CHICKEN FRIED CHICKEN  $12 
Whole chicken breast, pounded, battered and deep fried to 
perfection. Served with mashed potatoes with white gravy, 
an additional side, and a roll or cornbread.

       GARLIC HERB GRILLED SALMON*  $18  
Basted with our herb-buttered recipe and grilled to perfection

       THE SKILLET’S AWARD-WINNING  $11
VEGETABLE STIR FRY  
Seasonal vegetables tossed in our signature spice blend then 
cooked to perfection. Served on a bed of wild rice with soy sauce 
on the side, and choice of roll or cornbread.

    Add grilled chicken $14

            These menu items may be prepared gluten free. 

*Consuming raw or undercooked meats, poultry, seafood, or shellfish
   may increase your risk of food borne illness, especially if you have 
   certain medical conditions. These items are cooked to your order.
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MASHED POTATOES & GRAVY SEASONED TURNIP GREENS



CAMPFIRE CLASSIC S’MORE IN A SKILLET  $5   

LEMON ICE BOX PIE   $5

CHOCOLATE EARTHQUAKE CAKE   $6

CLASSIC BLACKBERRY COBBLER  $5
 
HOMEMADE BREAD PUDDING  $6

YARNELL’S VANILLA ICE CREAM  $2

A LA MODE ADDED TO ANY DESSERT   $1.50

ASK ABOUT OUR DESSERT OF THE DAY  $7

OZARK CHOCOLATE DROP  $2  
A mini chocolate bowl with a scoop of Yarnell’s Vanilla Ice Cream.

ALL DESSERTS CAN BE PACKAGED TO GO.
Remember  

ozark folk center state park



ozark folk center state park

Relax

The park’s Cabins at Dry Creek 
provide accommodations year-
round that your whole family 
will love. These beautiful Ozark 
rooms, all at ground level, 
feature different layouts and 
options to suit your stay. All 
rooms sleep 2-4 people, and 
most have a secured adjoining 
door allowing you the option 
of combining rooms.  

Room Options
• King rooms

• King rooms with ADA options

• Double queen rooms

• Family rooms with a queen and bunk bed 

• Suites include a king bed in one room, a living area with a 
  pullout couch, sink, refrigerator, microwave, and dishes in the room.

• King deluxe rooms feature an open-style bedroom living area. This 
   includes a pullout couch in the living area, a sink, refrigerator, and 
   microwave in the dining area, and a set of four plates, silverware, and 
   glasses. Additionally, this room features our largest oversized bathroom.

All rooms are set standard with a telephone, TV, WiFi, microwave, mini-
refrigerator, iron and ironing board, hair dryer, and coffee pot. The Ozark 
Folk Center’s Cabin Office has a gathering room and swimming pool 
(summer months only) nearby to entertain guests of any age. 

contact us
To make reservations call (870) 269-3851, 
or visit OzarkFolkCenter.com.

at the
at dry creek

cabins


