
Sandwiches  choice of fries / bbq chips / tabasco slaw

Iron Roasted Chicken  13
Green Tomato / Tabasco Slaw
White BBQ Sauce / Toasted Brioche Bun

Grown-Up Bologna Sandwich  12
Fried Bologna / Sweet & Sour Mustard
Pickles / LTO / Griddled Country
White Bread

Blackened Catfish Sandwich  13
Crispy Pickles / LTO / Smoked Tomato
Mayo / Toasted Potato Bun

Grilled Pimento Cheese  10
Avocado / Griddled Country White Bread

Sweet
Music

Snacks
Grand Ole Hot Wings  10
Bleu Cheese / Celery 
Whiskey Hot Sauce 
Pickled Vegetables

Southern Fried Pickles
& Green Tomatoes  8
BBQ Fat Sauce

Deviled Eggs
three for 5  -  five for 8
Moonshine Raisins / Pickles 
Cracklins

Pimento Cheese &
Artichoke Dip  8
Bourbon Smoked Paprika
Spiced Flatbread

Smoked Chicken Nachos  12
Hammered Beans / Guacamole
Cheddar & Jack Cheese
Green Onions / Sour Cream

BBQ Pork Potato Skins  10
Onion Jam / Cheddar & Jack
Cheese / Green Onion
Sour Cream

Backyard Pit Chili  9
Farmhouse Cheese
Green Onion / Sour Cream
Sweet Cornbread

Stone Roasted Chicken
Quesadilla  12
Southern Veggies
Mashed Avocado / Salsa Verde

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

Prices exclusive of state sales and liquor tax.

Salads
Germantown Cobb  12
Grilled Chicken / Blue Cheese / Tomato
Pickled Onion / Avocado / Applewood
Smoked Bacon / Blue Cheese Dressing

The Noble Beet Salad  11
Roasted Beets / Noble Springs Goat
Cheese / Whiskey Candied Pecans
Apple / Sherry Dijon Vinaigrette

Two Step Chopped  8
Goat Cheese / Pickled Onion
Tomato / Cucumber / Kalamata Olive
Choice of Dressing
    Add Grilled Chicken  5

Moonshine Cheeseburger  13
Buttermilk Cheese / Moonshine Onions
Fried Egg / Toasted Brioche Bun

Bacon & Cheddar Burger  12
Tennessee Cheddar / Applewood
Smoked Bacon / LTO
Toasted Brioche Bun

Baked Tennessee Ham & Cheese  12
Fried Egg / Dill Pickle / Pimento Cheese
Honey Mustard / Toasted Sourdough

Pulled Smoked Pork  11
Tabasco Slaw / BBQ Sauce
Toasted Potato Bun

Stone Fired Flats
Nashville Margherita  12
Fried Green Tomato / Mozzarella
Arugula / Cherry Tomatoes
Aged Balsamic

Hogg Alley Crisp  14
House Cured Smoked Bacon / Hot Sausage
BBQ Pork / Mozzarella / Red Sauce

BBQ Shrimp Pizza  13
Chili Rubbed Shrimp / Salsa Verde
Jack Cheese / Jalapeño / Tomato
Cilantro / White BBQ Sauce

Southern Style Banana Pudding  7
Chocolate Pecan Chunk Brownie  7
Ice Cream / Whisper Creek Chantilly / Sweet Fixin’s

“Speakeasy” Sweet Bar Trio  8
Whisper Creek Oatmeal Cream Pie / Pennington’s Vanilla MoonPie
Praline Dark Chocolate S’more www.barlinesnashville.com



Sparkling Wines
Cantine Maschio

Prosecco, Brut
Treviso, Veneto, Italy NV

10
Marquis de La Tour,

Brut Sparkling
Loire Valley, France, NV

15
Ruffino, Moscato d’Asti, DOCG 

Piedmont, Italy
10

White Wines
Joel Gott, Sauvignon Blanc

California
13

Kris, Pinot Grigio, 
“Artist Cuvee”

Delle Venezie, Italy
11

Kendall-Jackson, Chardonnay,
“Vintner’s Reserve” 

California
14

Red Wines
Hahn, Pinot Noir,

“Nicky Hahn”
California

12

Terrazas de los Andes,
Malbec, “Altos del Plata”

Mendoza, Argentina
13

Charles Smith Wines, 
Merlot, “The Velvet Devil”
Columbia Valley, Washington

13

Louis M. Martini,
Cabernet Sauvignon

Sonoma County, California
12

Beringer,
Cabernet Sauvignon,

Knights Valley, California
13

Barlines Lincoln County
Maple Smash

A classic cocktail made with
Hand Selected, Barrel-Aged 9 years,
George Dickel Tennessee Whiskey,

Grade B Maple Syrup,
muddled lemons and mint.

Shaken and served over crushed ice.
Garnished with mint sprig.

13

33 Stave Manhattan
That’s how many wooden staves

there are in a barrel of Jack Daniel’s.
This Manhattan celebrates the
barrel in every aspect. It uses

Jack Daniel’s Single Barrel Select,
Carpano Antica Sweet Vermouth

and a few dashes of Fee Bros.
Barrel Aged Bitters.

15

Bourbon Belle Old Fashioned
A classic Old Fashioned made with 
Belle Meade Bourbon - dates back

to Pre-Prohibition.
12

No. 12 Tennessee Tai
A classic Mai Tai, but made with

Corsair Spiced Rum and
George Dickel No. 12. 

12

Tennessee Cream
Made with Jack Daniel’s No. 7,

Whisper Creek Mocha Tennessee
Sipping Cream, Fernet Branca and

simple syrup, garnished with
shaved chocolate.

12

Smoky Mary
A Bloody Mary, whiskey-style.

Made with Triple Smoke Whiskey.
12

Bee’s Knees
Made with Corsair Gin,
local honey and lemon.

10

Tennessee Smoky Sour
Corsair Triple Smoke Whiskey,
simple syrup, fresh lemon juice

and egg white.
12

High Rye Ward Eight
A classic cocktail made with

Jack Daniel’s Single Barrel Rye,
fresh lemon, simple syrup

and homemade grenadine.
14

Moonshine Marmalade Fizz
Made with American Born “Dixie”

Moonshine, peach marmalade,
peach liqueur, fresh lemon,
simple syrup and club soda.

11

Homegrown Here in Tennessee
“Lincoln County Process” Whiskeys

George Dickel No. 8
George Dickel No. 12

George Dickel Barrel Select
Jack Daniel’s Old No. 7

Gentleman Jack
Jack Daniel’s Single Barrel Select

Other Whiskeys from Tennessee
Corsair Triple Smoke Whiskey

Collier & McKeel Tennessee Whiskey
Corsair Quinoa Whiskey

George Dickel Rye Whiskey
Corsair Ryemageddon

Cumberland Cask Barrel Cut

Tennessee White Whiskeys 
George Dickel White Corn Whiskey No. 1

Short Mountain Apple Pie Moonshine
American Born “Dixie” Sweet Tea Moonshine

American Born Original

Tennessee Craft Spirits
Whisper Creek Mocha

Tennessee Sipping Cream 
Corsair Spiced Rum 

Corsair Barrel Aged Gin
Pennington’s Strawberry Rye Whiskey

Jack Daniel’s Tennessee Fire

Try one of our handcrafted classics with 
our recommended whiskey or find your own favorite spirit

Enjoy a brew or two.

Straight from the barrel to your cup,  
there are some things you don’t mess with.

DOMESTIC 5:  Budweiser • Bud Light • Miller Lite • Coors Light • Michelob Ultra
PREMIUM 6:  Samuel Adams • Sweetwater • Yuengling • Abita Amber
Blue Moon • Sierra Nevada • Omission Pale Ale (GF) • Omission Lager (GF)

NASHVILLE BOTTLES 5:  Yazoo Dos Perros Ale • Yazoo Hop Perfect IPA
Yazoo Daddy-O Pilsner • Gerst
IMPORT 6:  Amstel Light • Corona Extra • Corona Light • Dos Equis Lager
Guinness • Heineken • St. Pauli Girl N.A.
NASHVILLE DRAFTS:  Seasonal Selections
CIDERS 7:  Crispin • Samuel Smith Organic Cider

Arrington Whites
Chardonnay   10

Riesling   10

Arrington Reds
Red Fox Red   10
Antebellum   15

Arrington Vineyards opened its doors July 1, 2007.  
Owned by country music artist Kix Brooks, winemaker 

Kip Summers, and entrepreneur John Russell, Arrington 
Vineyards has truly become “Nashville’s Wine Country”.

Prices exclusive of state sales and liquor tax.


