
SEASONAL COCKTAILS
SMOKY MOUNTAIN FLOAT
Buffalo Trace Bourbon Cream / Malibu Coconut Rum /
root beer / served in a coconut rimmed glass

CRANBERRY MANHATTAN
Woodford Reserve Rye Bourbon / sweet vermouth /
cranberry bitters / frosted cranberry garnish

RASPBERRY APPLE SPRITZ
Bombay Sapphire Gin / apple schnapps /
black raspberry liqueur / raspberry purée / lemonade /
La Marca Prosecco / glitter & fresh thyme garnish

FALL APPLE MULE
High Rock Vodka / apple cider / lime juice /
ginger beer / fresh fruit garnish

SMASHING PUMPKIN MARGARITA
Espolòn Reposado Tequila / Cointreau / pumpkin purée /
lime juice / maple syrup / splash of ginger beer /
pumpkin spice rim / candy corn pumpkin garnish

9.26



SPECIALTY
COCKTAILS
BLACK CHERRY OLD FASHIONED
Chattanooga 91 Bourbon /
black cherry syrup / orange bitters /
burnt orange peel / large cube / black cherries

MALIBU DOLLY
Malibu Pink Rum (with notes of coconut, juicy pineapple,
and guava) / Absolut Vanilia Vodka / lemon, pineapple,
and cranberry juices / coconut cream / grenadine
Served with a pink sugar rim and a fruit skewer. Paradise in a glass!

MAPLE ORCHARD MARGARITA
Espolòn Reposado Tequila / apple brandy /
apple cider / lime juice / maple syrup /
cinnamon sugar rim & cinnamon stick

WHITE CRANBERRY COSMO
Cranberry Vodka / Cointreau /
white cranberry juice / fresh lime /
frosted cranberry garnish

VOLUNTEER CRUSH
Ole Smoky Orange Moonshine / peach purée /
orange juice / Sprite / orange slice

A 15% LBD tax and the sales taxes will be included on the final bill. / 9.26



Available in 16 or 22 ounces.
DRAFT BEER

SEASONAL 
SELECTION
Ask your server about our
Seasonal Selection of Draft Beers

4.26

DOMESTIC DRAFTS
– BUD LIGHT
   16 oz. 4.75 / 22 oz. 6.50

– MICHELOB ULTRA
   16 oz. 5.00 / 22 oz. 6.75

– MILLER LITE
   16 oz. 4.75 / 22 oz. 6.50

– YUENGLING
   16 oz. 4.75 / 22 oz. 6.50

CRAFT DRAFTS
– BLUE MOON
   Denver, CO / Belgian Wheat Ale / 5.4%
   16 oz. 5.50 / 22 oz. 7.25

– YEE HAW HAZY
   Johnson City, TN / 7% / Hazy IPA
   16 oz. 7.00 / 22 oz. 9.00



DOMESTIC & IMPORTS
– COORS LIGHT
– CORONA
– HEINEKEN
– HIGH NOON
   *See server for current flavor.
– MODELO
– STELLA ARTOIS

LOCAL/REGIONAL CRAFT CANS
– BLACKHORSE IPA
   Knoxville, TN / 7.2% / IPA

– SCHULZ BRÄU BREWING HEFEWEIZEN
   Knoxville, TN / 4.6% / German Wheat Beer /
   2023 National Beer Contest Bronze Winner

– YEE HAW DUNKEL
   Knoxville, TN / 5.5% / Munich Dunkel

NON-ALCOHOLIC
– ATHLETIC BREWING COMPANY
   Rotating Non-Alcoholic Beer
   *See server for current flavor.

BOTTLED &
CANNED BEER

12.25



WHITE
– LA MARCA PROSECCO
   citrus, honeysuckle, green apple, juicy peach
   glass: 13 / bottle: split
– KIM CRAWFORD SAUVIGNON BLANC
   ripe tropical fruit, passion fruit, melon, grapefruit
   glass: 11 / bottle: 42
– FRANCIS COPPOLA PINOT GRIGIO
   lemon, pear, peach, pink grapefruit
   glass 9 / bottle 35
– ROBERT MONDAVI PRIVATE SELECTION CHARDONNAY
   baked apple, poached pear, pineapple, spice 
   glass 7 / bottle 26
– KENDALL JACKSON CHARDONNAY
   pineapple, mango, papaya, citrus
   glass 11 / bottle 42
– VILLA POZZI MOSCATO
   pineapple, mango, tangerine, honeysuckle
   glass 10 / bottle 38

RED
– MEIOMI PINOT NOIR
   jammy fruit, mocha, vanilla, toasty oak
   glass: 12 / bottle: 46
– DECOY MERLOT
   dark berry, creamy mocha, bittersweet chocolate
   glass: 12 / bottle: 46
– FRANCIS COPPOLA CLARET
   ripe plum, dark chocolate, espresso, spice
   glass 10 / bottle 38
– ROBERT MONDAVI PRIVATE SELECTION CABERNET
   cherry, blackberry, plum, vanilla 
   glass 7 / bottle 26
– KLINKER BRICK CABERNET
   rich dark berry, plum, cherry, chocolate
   glass 13 / bottle 50

WINE

A 15% LBD tax and the sales taxes will be included on the final bill. / 09.24



BIG ORANGE SOAK CAKE
mandarin orange cake à la mode / 
hot streusel topping 8.99

CRÈME BRÛLÉE
vanilla custard / turbinado sugar /
fresh berries 9.99

CHOCOLATE CAKE
seven layer chocolate cake / chocolate mousse / 
rich chocolate fudge frosting 10.99

NEW YORK STYLE CHEESECAKE
vanilla bean cheesecake / chantilly cream
graham cracker crust / fresh berries 9.99

DESSERTS

If you have food allergies, please ask our management staff for 
assistance with the menu. We cannot 100% guarantee that fried 
items are completely gluten free.        Gluten Free Options  /  09.24




