
Entrees
1855 Black Angus Bone-In Rib Eye*     32

Steak Butter, Mushrooms, Sautéed Spinach, Fingerlings

Homemade Bacon Wrapped Meatloaf     16

Whipped Potatoes, Green Beans, Fried Onions, Mushroom Gravy

Spicy Rigatoni     16

Pancetta, Peas, Sun Dried Tomatoes, Tomato Cream
	 Add:	 Grilled Chicken 	 22	 Grilled Shrimp 	 24

Roasted Atlantic Salmon*     23

Fingerlings, Broccolini, Honey-Ginger Sauce

House Smoked Springer Mountain Farms Chicken     22

Cheddar Mashed Potatoes, Fried Onions, Garlic Green Beans, 
Barbeque Dipping Sauce    (limited supply, available after 5:00 p.m. daily)

Pan Seared Trout     21

Lemon Caper Sauce, Long Grain Rice, Frisee, Broccolini

For the Kids  (8 and Under)

Chicken Tenders     8
Honey Mustard, Fries, Fruit

Cheese Quesadilla     7
Salsa, Sour Cream, Fruit

Grilled Cheese     7
Fries, Fruit

Sweets
Hot Fudge Cheesecake     8

Candy Crumble

Bravo Gelato (gf)     4ea Scoop

Dark Chocolate or Bourbon Vanilla

Chocolate Chip Brownie Sundae     8

Bourbon Vanilla Gelato, Hot Fudge, Caramel, Whipped Cream, Walnuts, 
Candy Pieces

Greens, etc.
Cobb Salad     13

Tomatoes, Smoked Bacon, Avocado, Hard Boiled Egg, Blue Cheese 
Crumbles, Ranch Dressing
	 Add:	 Grilled Chicken 	 16	 Grilled Salmon 	 19

Superfood Salad (v/gf)     14

Kale, Spinach, Edamame, Strawberries, Blueberries, Feta, Candied Walnuts, 
Sunflower Seeds + Balsamic Vinaigrette
	 Add:	 Grilled Chicken	 18	 Grilled Salmon	 21

Falafel + Quinoa Bowl (ve)     13

Hummus, Kale, Edamame, Cucumber, Tomato, Red Onion, Tahini, Hot Sauce, 
Warm Pita

Black-n-Blue Salad*     19

Bibb Lettuce, Artichoke Hearts, Eggs, Applewood Bacon, Scallions, 
Peppercorn Blue Cheese Dressing, Blue Cheese Crumbles, Angus New York 
Strip Steak

Sesame Chicken Salad     16

Mandarin Oranges, Cilantro, Walnuts, Grilled Springer Mountain Farms Chicken, 
Avocado, Asian Vinaigrette, Flatbread

Sandwiches  (Served with Fries or Side Salad)  

Springer Mountain Farms Grilled Chicken Sandwich
with Fresh Mozzarella     14

Tomato, Spring Mix, Pesto Aioli, Wheat Bun

Prime Rib Cheesesteak     15

Provolone, Peppers + Onions, Horseradish Cream

Sweetwater Valley Farms Cheeseburger*     15

Brisket, Short Rib + Chuck Blend, Smoked Bacon, LTO  

Turkey Guacamole Burger     14

Housemade Guacamole, Jack Cheese, LTO, Wheat Bun 

Classic Club     12

Smoked Bacon, Smoked Hickory Turkey, Lettuce, Tomato + Mayo on 
Toasted White Bread

Hot Shrimp Tacos     15

Crispy Shrimp, Shredded Cabbage, Housemade Pineapple Salsa, Chipotle 
Lime-Ranch Crema, Tortilla Chips

To Start	 	 	
Housemade Guacamole (v/gf)     11	

Pico de Gallo, Warm Queso, Tortilla Chips

Roasted Red Pepper Hummus + Spicy Black 
Bean Dip (v)     10	
Warm Pita, Celery, Carrots

She Crab Soup     9	

Fresh Cream, Mace, Lump Crab

Crispy Brussels “Caesar”     10

Chili Flake, Toasted Breadcrumbs, Caesar Vinaigrette, Parmesan

Crispy Boom Boom Shrimp     14

Cucumber, Hot Chili Sauce

Ahi Tuna Poke Bowl* (gf)     15

Brown Rice, Tamari, Sesame, Cucumber, Green Onion

Smoked Chicken Quesadilla     14

Springer Mountain Farms Chicken, Local Cheddar + Jack Cheese, Green 
Chilis, Housemade Salsa, Sour Cream

Nashville “Hot Chicken” Tenders     14

French Fries, Buttermilk Ranch + Buffalo Blue 

Buffalo Wings (gf)     14

Humming, singing or screaming! Buffalo Blue or Cool Ranch Dipping Sauce

- Tap House Local Favorites

(v) - vegetarian      (gf) - gluten free      (ve) - vegan

Please let us know of any dietary preferences or allergies 
as we are happy to modify our dishes to your satisfaction.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of foodborne illness.

An 18% gratuity will be added to parties of 6 or more 
and distributed in its entirety to the staff.



SPARKLING	 GLASS	 BOTTLE
Mionetto Prosecco DOC Brut, Veneto Italy	 18	 65
Segura Viudas, Brut, Cava, “Aria Estate”, Catalonia, Spain, NV	 12	 40
Moët & Chandon, Brut, “Impérial”, Champagne, Epernay, 		  77
	 France, NV
Veuve Clicquot, Brut, Yellow Label, Reims, Champagne, France, 	 	 135
	 Sparkling

BLUSH
Chateau Minuty, M, Cotes de Provence, France, Rose	 	 45
Beringer, White Zinfandel, California	 10	 32
Fleurs de Prairie, Cotes de Provence, France, Rose	 12	 64

WHITES
Chateau Ste. Michelle, Riesling, Columbia Valley, Washington	 12	 38
Nine Vines, Moscato, South Australia	 11	 36
CasaSmith, Pinot Grigio, "ViNO",	 11	 36 
	 Ancient Lakes, Washington
Pighin, Friuli-Venezia Giulia, Italy, Pinot Grigio	 11	 39
BV Coastal Estates, Pinot Grigio, California	 10	 34
Brancott, Sauvignon Blanc, Marlborough, New Zealand	 12	 38
Kim Crawford, Marlborough, New Zealand, Sauvignon Blanc		  36
Meiomi, Chardonnay, Monterey, Sonoma, Santa Barbara,	 14	 47
	 California	
BV Coastal Estates, Chardonnay, California	 10	 34
Arrington, Chardonnay, Arrington, Tennessee		  50
Chateau St. Jean, Chardonnay, North Coast, California	 12	 41
Kenwood Vineyards, Chardonnay, "Six Ridges",		  37
	 Russian River Valley, Sonoma County, California			 
Sonoma Cutrer, Chardonnay, “Russian River Ranches”, 	 16	 54
	 Sonoma Coast, California
Cakebread Cellars, Chardonnay, Napa Valley, California		  92
Rombauer, Chardonnay, Carneros, California		  91

REDS
Arrington, Sangiovese, Red Fox Red, Arrington, 		  54
	 Tennessee  (Kix Brooks of “Brooks & Dunn” Winery)		
Rancho Zabaco, Zinfandel, “Heritage Vines”, California	 14	 47
BV Coastal Estates, Pinot Noir, California	 10	 34
La Crema, Pinot Noir, Sonoma Coast, California	 17	 58
Mohua Wines, Pinot Noir, Central Otago, New Zealand		  67
Chalk Hill, Pinot Noir, Sonoma Coast, Sonoma County,	 16	 56
	 California
Meiomi, Monterey, Santa Barbara, Sonoma, California	 14	 47
	 Pinot Noir
Alamos, Malbec, Mendoza, Argentina 	 11	 36
J. Lohr Estates, Merlot, "Los Osos", Paso Robles, California	 17	 59
BV Coastal Estates, Merlot, California	 10	 34
St. Francis, Sonoma County, California Merlot		  47
Raymond Vineyards, Merlot, "Reserve Selection", Napa Valley,		  72
	 California
Black Stallion, Napa Valley, California, Cabernet Sauvignon	 16	 45
Aquinas, Cabernet Sauvignon, Napa Valley, California	 12	 40
Columbia Crest, H3, Cabernet Sauvignon, Horse Haven Hills,	 10	 32
	 Washington
BV Coastal Estates, Cabernet Sauvignon, California	 10	 34
Ferrari-Carano, Cabernet Sauvignon, Alexander Valley, California		  62
Jordan, Cabernet Sauvignon, Alexander Valley, California		  112
The Hess Collection, Cabernet Sauvignon, "Allomi Vineyard",	 19	 67
	 Napa Valley, California
Troublemaker, Central Coast, California, Red Blend		  51

DRAFTS  (L) = Locally Brewed	 16 OZ.	 22 OZ.

	 Blackstone Chaser Pale Kölsch (L)	 7	 8.50
	 Blackstone Porter (L)	 7	 8.50
	 Blue Moon Belgium Ale	 7	 8.50
	 Bud Light Lager	 6	 7.50
	 East Nashville Fire of the Century Red Ale (L)	 7	 8.50
	 Guinness Stout	 7	 8.50
	 Jackalope Thunder Ann Pale Ale (L)	 7	 8.50
	 Nashville Brewing Company Lager (L)	 7	 8.50
	 Samuel Adams Seasonal	 6.50	 8
	 Server’s Monthly Selection (L)	 6.50	 8
	 Stella Artois Lager	 7	 8.50
	 TBW Hippies & Cowboys IPA (L)	 7	 8.50
	 Yazoo Dos Perros Mexican Amber Ale (L)	 7	 8.50
	 Yazoo Gerst Haus Amber (L)	 7	 8.50
	 Yazoo Hop Perfect IPA (L)	 7	 8.50
	 East Nashville Honey Blonde Ale (L)	 7	 8.50

	 Local Beer Flight, choose four (L)	 7

BOTTLES/CANS	
	 Amstel Light	 6.75
	 Anchor Steam	 6.75
	 Angry Orchard Hard Cider	 6.25
	 Bass Ale	 6.75
	 Bearded Iris Homestyle IPA (L) 16oz.	 6.75
	 Black Abbey Five Points IPA (L)	 6.75
	 Budweiser	 5.50
	 Bud Light	 5.50
	 Coors Light	 5.50
	 Corona Extra	 6.75
	 Corona Light	 6.75
	 Corona Premier	 6.75
	 Dos Equis Lager	 6.75
	 Foster’s Lager Oil Can	 6.75
	 Guinness Draught	 6.75
	 Hap & Harry’s Tennessee Lager (L)	 6.25
	 Heineken	 6.75
	 Heineken 0.0%	 6.75
	 Heineken Light	 6.75
	 Michelob Ultra	 5.50
	 Miller High Life	 5.50
	 Miller Lite	 5.50
	 Paulaner Hefe-Weizen	 6.75
	 Pilsner Urquell	 6.75
	 Red Stripe	 6.75
	 Rolling Rock	 5.50
	 Samuel Adams 76	 6.25
	 Samuel Adams Boston Lager	 6.25
	 Sierra Nevada Pale Ale	 6.25
	 Stella	 6.75
	 TN Brew Works Extra Easy (L)	 6.75
	 TN Brew Works Southern WIT (L)	 6.75
	 Truly Hard Seltzer	 5.50
	 Wiseacre Get Up to Get Down Stout (L)	 6.75
	 Yazoo Hefeweizen (L)	 6.75
	 Yazoo Pale Ale (L)	 6.75
	 Yuengling Lager	 5.50

BLUEBERRY MULE    11
Titos Vodka, House Blueberry Simple Syrup, 

Fresh Lime Juice, Ginger Beer

STRAWBERRY MOJITO    11
Bacardi Superior Rum, Mint, Soda

BLOODY MARY    10
Absolut Peppar, Chipotle

SPIKED STRAWBERRY LEMONADE    11
Handcrafted over Ice with Tito's Vodka

STRAWBERRY LEMONADE    4
Handcrafted over Ice (non-alcoholic)

We are proud to support local businesses whenever possible. 
We would like to thank and acknowledge: 

Yazoo Brewery, Jackalope Brewery, Blackstone Brewery, 
Prichard’s Distillery, Jack Daniel’s Distillery, Arrington Vineyards, 

Nashville Brewing Company, Wiseacre Brewery, Bearded Iris Brewery, 
Black Abbey Brewery, Bravo Gelato, Smith & Lentz Brewery, 

Nashville Brewing Co., Tennessee Brew Works, 
Springer Mountain Farms and Sweetwater Valley Farm.

HAND SELECTED SINGLE BARREL, 
BARREL STRENGTH, 

MAKER'S MARK PRIVATE RESERVE
120 Proof

	 Old Fashioned  16	 Rocks "Ice Ball"   16

	 Manhattan   17	 Maker's Mark Mule   17

SMALL BATCH FLIGHT   18

Basil Hayden, Baker’s, Michter’s

THE GRAIN FLIGHT   16 
Woodford Reserve, Makers 46, Knob Creek

MANHATTAN
Makers 46, Bold, Complex   15

Basil Hayden, Soft, Spicy   16

Buffalo Trace, Rich Vanilla, Toffee   13

OLD FASHIONED
Bulleit Straight Rye, Spicy, Oak  13 

Knob Creek, Caramel, Vanilla, Grainy Cherry   14 
Four Roses, Single Barrel   15

The Classics

Cocktails

Brews + Seltzer Wines


