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When walking into Wild Eggs in Louisville, 
the customer’s eyes are assaulted by eggs. That 
is, the wide variety of egg decorations that they 
have on the walls and on the tables of the res-
taurant.

Once the customer has gotten over the initial 
shock and realized that even the name of the 
restaurant has “eggs” in it, they will probably 
realize that the wait to eat is fairly long. 

The restaurant is extremely popular and lo-
cated near a mall. It is also only open for short 
hours because of its focus as a breakfast place, 
so it is not uncommon for there to be a wait.

After a good 30 minutes I was led to a booth 
with egg-shaped salt and pepper shakers right 
underneath a framed portrait of eggs still in 
their carton.  

Ignoring the décor, the atmosphere of the 
restaurant was actually very pleasant and re-
laxing. My server was courteous and on top 
of her work the entire time. From what I ob-
served, all the service was commendable.

As for a meal, order off of Wild Egg’s Break-

fast menu. There is basically anything you 
could ever want in the morning. Their special 
kinds of coffees are also worth the extra money 
for anyone who likes their caffeine fi x to come 
with exquisite fl avor. 

But if you are a fan of eggs, this is your new 
heaven. There are at least ten meals revolved 
entirely around eggs. In fact, there is almost 
an entire menu page dedicated to building 
your own omelet. Choose the different kinds of 
cheeses, meats, vegetables, and how you want 
your eggs cooked. 

I myself could not resist the wild berry crepes 
because, well, crepes.  

The food was delicious. It was not the best 
crepe I had ever eaten, but I can say that I de-
voured it within a few minutes. The friend that 
accompanied me spewed compliments about 
how his omelet was the best he had ever had 
the pleasure of eating in his life.

The prices are not painfully expensive with 
most meals being under 10 dollars a plate.  
With the quality of the service and food, Wild 
Eggs should defi nitely be a stop for anyone that 
has a hankering for some good breakfast foods.

BREAKFAST - WILD EGGS
Beth Brunmeier
Staff  Reporter

INFO
Address: 3985 
Dutchman’s 
Lane
Phone Number: 
(502)-749-5275
Price Range:
$9.99 - $14.99 
per entree

The Mellow Mushroom appears to be an 
ordinary pizza place from the outside, with 
its dull colors and wooden sign unappealingly 
adorning the building in the middle of a busy 
street.  This facade is broken immediately upon 
entering the restaurant revealing an interior 
stuffed with creative decorations and brightly 
colored artwork. 

The colorful, psychedelic theme translates 
into the food with specialty pies such as the 
Magical Mystery Tour, Kosmic Karma, and Phi-

losopher’s Pie.  
The theme of a restaurant may be great, but 

the quality of the food is what counts. I ordered 
the Kosmic Karma, made with red sauce, melty 
mozarella cheese, various sliced tomatoes, 
spinach, and a hypnotic pesto swirl. 

The freshly cooked pizza could stand alone 
as reason enough to visit the Mellow Mush-
room, and the friendly service and tastefully 
psychedelic environment only add to the expe-
rience.

The Mellow Mushroom has the benefi ts of 
being part of an already established and suc-
cessful chain without sacrifi cing personality 
and creativity.

LUNCH - MELLOW MUSHROOM
Brad Hunt
Staff  Reporter

The Bard’s Town, as the clever play 
on words suggests, is a restaurant, bar, 
and theater located on Bardstown Road. 
Inside, the walls were decorated with art-
work and old black and white photos of 
Bardstown Road, which gives the place 
an artistic, unique atmosphere. There are 
also several televisions mounted upon the 
walls, so sports fans can also be satisfi ed 
by watching a game. There was a local 
band playing on a stage in the neighbor-
ing room, giving the place pleasant back-
ground music without being so loud as to 
prevent conversation.

On the menu there are creative refer-
ences to theater and Shakespeare scat-
tered throughout. Appetizers and sides 
are referred to as prologues and asides, 
the main course is divided into two acts, 
and a dessert is the epilogue. A salad is 
called “Midsummer Night’s Greens,” a 
steak is a “Steakspeare,” macaroni and 
cheese is “MacDeath (By Goodness),” and 
so on. Since there is a small theater locat-
ed upstairs, the restaurant’s connection 
to theater works perfectly. 

In addition to appealing to actors and 

theater fans, the food is delicious. To start 
the meal, I suggest ordering empanadas, 
which are stuffed pastries, as an appe-
tizer. These are fi lled with potatoes and 
a type of sausage called chorizo, and are 
served with a mildly spicy red pepper 
sauce. The appetizer was well-seasoned, 
and made me eager to eat more. “The 
Aside Salad,” served with a sweet and 
tangy strawberry balsamic dressing, was 
a good transition to the main meal.

 For an entree, both “The Carmen” and 
“Rigate Diablo” were excellent choices. 
“The Carmen,” which is one of their spe-
cialties, is a sandwich served with home-
made Italian sausage. 

The “Rigate Diablo,” is a huge plate of 
penne pasta with a creamy, tomato-based 
sauce. Though fl avorful and enjoyable, it 
would only appeal to fans of spicy food, 
because it has quite a kick.  

 Honestly, I cannot think of a complaint 
against The Bard’s Town. The service was 
exceptional; all the servers were friendly 
and helpful, and the food was prepared 
quickly. 

Its food proved to be as artistic as its 
Shakespearean theme. The Bard’s Town 
is a wonderful option for anyone wanting 
to try local cuisine.

DINNER - THE BARD’S TOWN
Brooke McAfee
Staff  Reporter

INFO 
Address: 1801 
Bardstown Road  
Phone Number: 
(502)-893-8005
Price Range: 
$7.99 - $17.99 
per entree

INFO
Address: 3922 Shelbyville Road
Phone Number: (502)-409-6874
Price Range: $9.99 - $14.99 per entree

Louisville’s wide variety  of restaurants provides a unique eating experience for all 
meals of the day


