
• COCKTAILS •
Tennessee Old Fashioned

heaven’s door tennessee bourbon,
whiskey barrel-aged bitters,

simple syrup, orange zest, black cherry
*muddled only upon request 14.00

Honeysuckle Sweet Tea
cathead honeysuckle vodka,

southern sweet tea, lemon zest garnish 9.00

Make Your Own Mountain Mule
choice of captain morgan spiced rum,

tito’s vodka or jim beam, blackberry syrup, 
lime juice, ginger beer 10.00

Jack’s Saddlebag Bloody Mary
dixie pepper vodka, hot sauce,
zing zang bloody mary mix,

Jack’s secret rim seasoning, lemon,
lime, celery, olive, pepperoncini 10.00

*A 15% LBD tax and the sales taxes will be included on the final bill

• DOMESTIC •

- Blue Moon
  16 oz. 5.75  |  20 oz. 7.00

- Bud Light
  16 oz. 5.00  |  20 oz. 6.25

- Michelob Ultra
  16 oz. 5.50  |  20 oz. 6.75

- Miller Lite
  16 oz. 5.00  |  20 oz. 6.25

• REGIONAL/LOCAL CRAFT •

- Honky Tonk King Bee Honey Blonde
  16 oz. 6.00  |  20 oz. 7.50

- Gypsy Circus Queen of Swords TN Cider
  16 oz. 7.00  |  20 oz. 8.00

- Xül Paper Crowns IPA
  16 oz. 7.00  |  20 oz. 8.00

- Yee-Haw Cerveza
  16 oz. 6.25  |  20 oz. 7.75

- Seasonal Selection - 
Ask your server about our

Seasonal Selection of Draft Beers

• DRAFT BEER •
*Draft beer available in 16 or 20 ounces.

• BOTTLED & CANNED BEER* •

- Budweiser 4.00

- Corona 6.00

- Miller Lite 4.00

- Yuengling 4.00

• $7 BRUNCH BEVIES •

• SETS •

Mini-Mosa
Choose: classic, blood orange, cranberry-pomegranate

a mini-sized version of the brunch classic
featuring wycliff sparkling white wine

Basic Mary
keepin’ it simple with tito’s vodka,

struggle bus TN bloody mary mix, hot sauce,
jack’s rim mix, olive, lime and celery

Golden Hour
too early for a margarita? wake up with a refreshing

blood orange tequila sunrise featuring el jimador silver tequila, 
orange juice and blood orange syrup

Irish Mule
no need to hop across the pond to enjoy this classic mule!

slane irish whiskey, fresh lime juice,
ginger beer and a lime garnish

Volunteer 16.00

- Xül Paper Crowns TN Hazy IPA

- Heaven’s Door TN Bourbon

Apple-achian 13.00

- Gypsy Circus TN Cider

- Fireball Cinnamon Whiskey

Salud 15.00

- Yee-Haw Cerveza

- Herradura Silver Tequila

*Served from 11 a.m. to 2 p.m.

*A perfectly paired selection of a 

16 oz beer and a shot of liquor.



• SPIRITS •

• SPIRITS (Cont’d) • • WINE •

VODKA

- Cathead Honeysuckle 7.00

- Dixie Pepper Vodka 6.00

- Grey Goose 9.00

- Stoli Vanil 8.00

- Tito’s 7.00

GIN

- Bombay Dry 7.00

- Hendrick’s 10.00

Wycliff Sparkling White Wine
California: lightly sweet, crisp, clean

6 oz. 6.50  |  bottle 22.00

Chloe Pinot Grigio
Valdadige, Italy: white peach, melon, apple, meyer lemon

6 oz. 8.00  |  bottle 26.00

Columbia Crest Grand Estates Chardonnay
Columbia Valley, Washington: creamy, buttery,

ripe orchard fruit flavors
6 oz. 8.50  |  bottle 28.00

Seven Daughters Moscato
Northern Italy: sweet, fruity, peach, honey

6 oz. 11.00  |  bottle 36.00

WHITE*

The Seeker Pinot Noir
Vin de Pays, France: sweet cherry, red fruit, spice

6 oz. 11.50  |  bottle 38.00

Hayes Ranch Cabernet Sauvignon
California: red cherry, anise, vanilla, spices

6 oz. 8.00  |  bottle 26.00

RED*

TEQUILA

- El Jimador Blanco 6.00

- Herradura Silver 8.00

- Herradura Reposado 9.00

- Herradura Añejo 12.00

BOURBON/WHISKEY

- Basil Hayden 14.00

- Crown Royal 10.00

- Heaven’s Door 12.00

- Jack Daniel’s 9.00

- Jameson 11.00

- Jim Beam 7.00

- Slane Irish Whiskey 7.00

- Woodford Reserve 12.00

- Heaven’s Door 21.00

- Whistle Pig 10yr 30.00

RYE

*See server for specific vintage information

RUM

- Bacardi 6.00

- Captain Morgan Spiced 6.00


