-~ TOP NOTE --

* SHAREABLES ¢

HUMMUS TRIO 17

CLASSIC,ROASTED RED PEPPER, BLACK BEAN - PITA CHIPS, CARROTS, CUCUMBERS

CHICKEN CRISPS 15

SOUTHERN FRIED, BUFFALO BLUE AND BLACKBERRY HONEY JAM

CHICKEN LEMONGRASS
POTSTICKERS

SERVED WITH ASIAN SLAW, TOASTED SEASAME SEEDS, SWEET CHILISPICY PONZU

15

CRAB DIP 15

SERVED WARM WITH SPINACH AND ARTICHOKES, PITA CHIPS

WHIPPED FETA DIP

GARLIC, SERVED WITH PITA CHIPS AND ENGLISH CUCUMBERS

CHARCUTERIE BOARD

PREMIUM ASSORTED MEATS AND CHEESES: PROSCIUTTO, COPA, SALAMI,
BLUEBERRY WHITE STILTON, HONEY TRUFFLE GOAT, MEDITERRANEAN OLIVES,
PICKLED OKRA,MANGO CHUTNEY, SERVED WITH ARTISANAL CRACKERS

15
29

= GREENY=

ACCOMPANY ANY OF OUR DELICIOUS SALADS WITH SOME PROTEIN
CHICKEN 7 | SHRIMP 9 | SALMON 12

COBB SALAD 21

CRISPY ROMAINE, TOMATOES, AVOCADO,HARD-BOILED EGG,
SMOKED BACON, BLUE CHEESE CRUMBLES,RANCH DRESSING

SUMMER SALAD

SPINACH, MIXED GREENS, CUCUMBER, STRAWBERRIES, FETA,
BLUEBERRIES, BALSAMIC VINAIGRETTE

19

SOUTHWEST SALAD

ARUGLA,ROMAINE, BLACK BLEANS,ROASTED CORN, CILANTRO
AVOCADO, BLENDED CHEDDAR, CORN STRIPS, JALAPERO RANCH

19

CEASAR SPROUT
SALAD

FRIED BRUSSEL SPROUTS, ROMAINE, PARMIGIANO REGGIANO, CROUTONS, CEASAR

17

LANDHELDS»

ALLHANDHELDS ARE SERVED WITH FRIES AND A PICKLE SPEAR

BLACKENED MAHI

CRUNCHY ASIAN SLAW, LEMON-HONEY AIOLI, BRIOCHE BUN

26

CHEESEBURGER

FRESH ANGUS BEEF, CHEDDAR, LETTUCE, TOMATO, ONION, BRIOCHE BUN

17

PRIME RIB PHILLY

SHAVED RIBEYE, PEPPERS, ONIONS, PROVOLONE, TOASTED HOAGIE
HORSERADISH CREAM SERVED ON THE SIDE

BUTTERMILK FRIED
CHICKEN

LETTUCE, TOMATO, PICKLES, BUFFALO BLUE, BRIOCHE BUN

21

18

» ENTREES «

GRILLED NEW YORK STRIP 42

SAUTEED SPINACH, BLISTERED TOMATOES, GARLIC MASHED POTATOES, HERB BUTTER

PAN SEARED MAHI-MAHI 37

COCONUTRICE,ROASTED CAULIFLOWER, FRESH PINEAPPLE SALSA

PASTA ARRABBIATA

GRILLED SHRIMP, MUSHROOMS, SPINACH, CAVATAPPI PASTA, SPICY MARINARA

PAN- SEARED SALMON 35

GARLIC MASHED POTATOES, ASPARAGUS, LUMP CRAB, GARLIC-HERB VINAIGRETTE

STUFFED GNOCCHLI 32

ASIAGO STUFFED, GRILLED CHICKEN, GARLIC, SPINACH, TOMATOES, CREAMY PESTO

PARMESAN CHICKEN 35

PAN-FRIED PANKO AND PARMIGIANO REGGIANO CRUST, SUN DRIED TOMATOES,
MELTED MOZZARELLA, ROASTED BRUSSEL SPROUTS, GOAT CHEESE WHIPPED POTATOES

33

NASHVILLE HOT CHICKEN 29

SERVED OPEN FACED ON WHITE BREAD, SOUTHERN SLAW, FRIES
CHEF'S SPECIALRECIPE

1 [ESSER Ty

KEY LIME PIE

KEY LIME, GRAHAM CRACKER CRUST, FRESH WHIPPED CREAM

SMORES CHARCUTERIE

MILK CHOCOLATE, WHITE CHOCOLATE, COOKIES & CREAM CHOCOLATE
GRAHAM CRACKERS, MARSHMALLOW

RASPBERRY CHEESECAKE 13

CREAM ANGLAISE, OREO CRUST, STRAWBERRIES

STRAWBERRY SHORTCAKE 13

POUNDCAKE WITH MARINATED FRESH STRAWBERRIES, COOL WHIP, POWDERED SUGAR

HOT FUDGE SUNDAE 13

WARMBROWNIE, VANILLA BEAN ICE CREAM, WHIPPED CREAM, CARAMEL, HOT FUDGE
TOPPED WITHNUTS AND A CHERRY

ROOTBEER FLOAT 9

VANILLA BEAN ICE CREAM, FRESH WHIPPED CREAM, TOPPED WITH A CHERRY
ADD A SHOT OF RUMCHATAFOR $5
ADD A SHOT OF JACK DANIELS FOR $6

13

15

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OREGGS MAY INCREASE
YOURRISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
A 20% SERVICE CHARGE WILL BE ADDED TO GROUPS OF 6 OR MORE.



SPELIALTY CUCKTAILS LASSIC COCKTA

HEARTBREAKER 15 PALOMA 14
TITO'S VODKA, SIMPLE SYRUP, FRESH LEMON JUICE, POMEGRANATE JUICE TEREMANA BLANCO TEQUILA, FRESH LIME JUICE, GRAPEFRUIT JUICE, CLUB SODA
THE OCEAN 15 MOSCOW MULE 14
MALIBU RUM, BLUE CURACAO, PINEAPPLE JUICE, ORANGE JUICE TITO'S VODKA, FRESH LIME JUICE, GINGER BEER
YOU SHOOK ME 15 APEROL SPRITZ 14
BANHEZ MEZCAL, TRIPLE SEC, FRESH LIME JUICE, JALEPENO, TAJIN RIM APEROL,LAMARCA PROSECCO, CLUB SODA
WHISKEY WAVE 14 TOM COLLINS 14
DICKEL SOUR MASH, FRESH LEMON AND LIME JUICE, PINEAPPLE JUICE FORDS GIN, FRESH LEMON JUICE, SIMPLE SYRUP, CLUB SODA
ROYAL EMPRESS 15 CAIPIRINHA 14
EMPRESS GIN, FRESH LIME JUICE, GINGER BEER, FRESH MINT LEBLON CACHACA, RAW SUGAR, FRESH LIME JUICE
BLUEBERRY BLISS 15 ESPRESSO MARTINI 14
TITO'S VODKA, FRESH BLUEBERRIES, FRESH LEMON JUICE, SIMPLE SYRUP, SUGAR RIM DE AGAVE NECTAR WINE, ESPRESSO

= NOTE WORTHY SMOKED OLD FASHION 17 -3

BUFFALO TRACE BOURBON, SIMPLE SYRUP, ANGOSTURA BITTERS, PEYCHAUD BITTERS - GARNISHED WITH AN ORANGE PEEL AND FILTHY BLACK CHERRY

-+~ TOPROTE FLIGHTS ---

THE JD (PICK 4) THE BATTLE OF TN WHISKEY THE TOP FLOOR
GENTLEMAN JACK JACK DANIEL'S SINGLE BARREL SELECT & PAIRED WITH:
JACK DANIEL'SHONEY GENTLEMAN JACK CHEF'S DELIGHTS
JACK DANIEL'S APPLE Vs. ANGEL'SENVY | DUCK FAT CARAMEL
JACKDANIEL'SNO.7 GEORGE DICKELBARREL SELECT & JEFFERSON'S OCEAN | MILK CHOCOLATE
JACKDANIEL'S SINGLE BARREL SELECT GEORGE DICKELBOTTLE INBOND BLANTON'S | DARK CHOCOLATE
MUSIC CITY LIGHT LAGER 8 HAYES RANCH CHARDONNAY 10|32
NASHVILLE CALIFORNIA
BEARDED IRIS HOMESTYLEIPA 8 GOLDSCHMIDT VINEYARDS “SINGING TREE” CHARDONNAY 14|52
CALIFORNIA
GERST AMBER ALE 8 HAYES RANCH SAUVIGNON BLANC 10|32
CALIFORNIA
ﬁ,@.ﬁ‘@ﬂ? BLONDE ALE 8 VILLA MARIA SAUVIGNON BLANC 12|44
NEW ZEALAND
BgCHELOB ULTRA 7 HAYES RANCH PINOT GRIGIO 10|32
YUENGLING 7 CALIFORNIA
USA TERRA D’ORO PINOT GRIGIO 13|48

CALIFORNIA

BEER BY THE BOTTIE CHATEA SAINE MICHELLE ROSE 214

ANGRY ORCHARD HARD CIDER 7

USA

BUD LIGHT 7 RE HS
USA

COORS LIGHT 7

USA

MILLER LITE 7 IS’II\.E-I\FIO!EEHXMEST PINOT NOIR 10|32

USA

FAT TIRE GOLDEN ALE 7 FIRESTEED WINERY PINOT NOIR 13|48

USA OREGON

STELLA ARTOIS 8 HAYES RANCH CABERNET SAUVIGNON 10|32
BELGIUM CALIFORNIA

PACIFICO 8 CHATEAU STE. MICHELLE “MIMI” CABERNET SAUVIGNON 13| 48
MEXICO WASHINGTON

HEINEKEN 8

HEINERE HAYES RANCH MERLOT 10|32

HEINEKEN ZERO 7

NETLERLANDS Eﬁ;ﬁﬁrnv RED BLEND 1140

HIGHNOON 7

PINEAPPLE | PEACH | BLACK CHERRY | WATERMELON

THE LEMON DRINK 8 LA MARCA PROSECCO 13|44

GINGER BEER, FRESH LEMON JUICE, LOCAL HONEY, FRESH MINT VENETO, ITALY

BLACKBERRY MARG 8 CONTADI CASTALDI FRANCIA BRUT 19|72
MUDDLED BLACKBERRIES, LEMON JUICE, LIME JUICE, ORANGE JUICE, SUGARRRIM LOMBARDY, ITALY

STRAWBERRY LEMONADE 8 VUEVE CLICQUOT YELLOW LABEL BRUT 165
HOMEMADE LEMONADE, STRAWBERRY PUREE, GARNISHED WITH A STRAWBERRY CHAMPAGNE, FRANCE
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