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Truffle Fries {V} Parme

Corn Tortilla Chips
Crispy Brussels Sprouts
Sticky Thai Chicken Win

Shrimp Tuna Ceviche*
Diced Pineapple, Wate
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Guacamole {V} Smashed Avocado,

Guaiillo Beef Empanadas Two Beef Empanadas, Roasted
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san Cheese, Fresh Garden Herbs, Garlic Aioli 15

EVOO, Maldon Salt, Red Pepper Flakes, 14

{V} Agave, Sriracha, Sesame Seeds 14

gs {GF} Eight Wings, Mango Sweet Chili Sauce 16

{GF} Shrimp, Tuna, Red Onion, Jalapefio, 25
rmelon Radish, Avocado, Lime, Cilantro, Wonton Chips

Tomato Guajillo Salsa 16

All Sandwiches and Wraps Served with a Choice of Fries,

MAINS

Truffle Fries [+4], or a Side Salad [+3]

Bacon Double Cheeseburger * Chicken Tenders
Two 4oz Beef Patties, Tomato Bacon Three Battered Chicken Tenders,
Jam, Muenster Cheese, Lettuce, Fries, Choice of Ranch, BBQ Sauce or
Brioche Bun Honey Mustard
Argentinian Skirt Steak Chicken Caesar Salad or Wrap
.. . . Grilled Chicken, Romaine Lettuce,
Chimichurri, Fries
Croutons, Parmesan Cheese,
Caesar Dressing
; ised Short p,
Gﬂ\led CheeSe Bra Rlb C Zun Lobster Ro 1
American & Boursin Cheese, Slow Roasted Short Rib, Lobster, Celery, Fresno
Sourdough, Add Bacon +3, Mashed Potato Purée, Black Peppers, Red Onion, Dill,

Add Avocado +4

Peppercorn Demi-Glace,
Fried Onion

TACOS

Brioche Roll

Citrus Aioli,

Korean Beef Tacos {GF} Two Braised Beef Tacos, Coleslaw, Pickled Onion, 18
Radish, Avocado, Roasted Tomato Salsa, Cilantro, Corn Tortillas
Grilled Fish Tacos {GF} Two Grilled Cod Tacos, Coleslaw, Pickled Onion, 17
Avocado, Radish, Cilantro, Lemon Aioli, Corn Tortillas
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Fruit Plate{V,GF}

Berries, Melon,
Pineapple, Watermelon
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Grapes,

Blueberry
Cheesecake {V}
Blueberry Compote,
Lemon Curd,
Whipped Cream

Grandma Golden’s Warm
Chocolate Chip Cookies {V}

Vanilla Ice Cream
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A 15% Tennessee state liquor-by-
*Consuming raw or undercooked meats,
Disclaimer:

{V} Vegetarian {GF} Gluten-Free

the-drink tax is added to all alcoholic beverages and wine as required by law.
poultry, seafood, shellfish,
shellfish allergy, cross contamination may occur in fryer.

or eggs may increase your risk of foodborne illness.

Please note parties of five or more will be required to use one tab and have an automatic 22% service charge added.



