
BLOODY MARY 12.5
kete l  one vodka,  housemade b loody mar y rec ipe
 
BOURBON PEACH SMASH 12
maker ’s  mark  bourbon,  peach purée,  lemon l ime sour
 
SANGRIA 11
red wine,  b lackber r y  l iqueur  + f resh  f ru i t ,  p ineapple 
ju ice,  ber r ies 

BLUEBERRY LEMONADE 12
sto l i  b lueber i  vodka,  co in t reau,  f resh  b lueber r ies ,  min t , 
c ranber r y  ju ice,  lemon ju ice  + sugar 

LONG ISLAND ICED TEA 12
absolu t  vodka,  bacard i  rum,  tanqueray g in ,  co in t reau, 
lemon l ime sour,  co la 

TITO’S ELDERFLOWER FIZZ 12.5
t i to ’s  handmade vodka,  s t .  germain  e lder f lower,  
lemonade,  prosecco 

ROOT BEER OLD FASHIONED 12
wi ld  tu rkey bourbon,  root  beer,  orange b i t te rs 

MANGO MOJITO 13
bacard i  l imón rum,  mango,  sugar  muddled wi th  f resh 
l ime + min t 

TOPO PALOMA 12
espolon b lanco,  ancho reyes ,  grapef ru i t  ju ice,  
topo ch ico 

TENNESSEE SUMMER 12
jack dan ie l ’s ,  lemonade,  chambord f loa t

SIPS

PATRÓN MARGARITA 13
pat rón s i l ver  tequ i la ,  co in t reau,  agave nec tar,  f resh 
l ime sour

PICK-A-FLAVOR RITA 12
el  j imador  reposado tequ i la ,  co in t reau,  l ime sour  + 
your  cho ice o f  c lass ic ,  mango,  s t rawber r y  or  peach

SPICY CUCUMBER MARGARITA 12.5
casamigos  b lanco tequ i la ,  co in t reau,  cucumber,  
ja lapeño,  l ime sour,  orange ju ice 

M A RGS

tapped at 
the source

CHOOSE ONE OF OUR BREWED IN-HOUSE BEERS. 

MULES
AMERICAN MULE 12.5
t i to ’s  handmade vodka,  f resh  l ime ju ice, 
g inger  beer 

MEZCAL MULE 12
montelobos mezcal,  g inger beer,  f resh l ime ju ice

WATERMELON MULE 11.5
skyy in fus ions  watermelon vodka,  f resh  l ime 
ju ice,  g inger  beer

ASK SERVER FOR OUR BREWED  
IN-HOUSE ROTATING DRAFT BEER LIST.

CHICAGO



CAROLINA PULLED PORK 12  
gold sauce,  cheddar  & pepper  jack ,  ja lapeño,  
green on ions ,  ha tch ch i le  ranch

TEXAS BRISKET 14 
smoked br i ske t ,  chopped house p ick les ,  queso,  
ja lapeño,  ye l low on ions ,  ha tch ch i le  ranch

ASADA † 14  
ch ipot le -mar ina ted s i r lo in ,  sour  beer  queso f resco, 
p ick led red on ion ,  c i lan t ro,  ch ipot le  c rema dr izz le, 
ha tch ch i le  ranch

NASHVILLE HOT 12 
cr i spy t wis ted tenders  ch icken,  house p ick les ,  green 
cabbage s law,  ha tch ch i le  ranch 

LOADED WAFFLE FRIES

marinated in hot sauce and buttermilk for 
24 hours and breaded in our proprietary 
twisted flour. 

T W I S T E D  
T E N D E R S

FREE RANGE RANCH

HONEY TRAP MUSTARD

THIS  IS  Q’D  UP! 

BLUE CHEESE 

DR.  ASSBURN 

CRAZY RICH ASIAN 

VOODOO 

TWISTED SAUCE 

CLASSIC  BUFFALO

6 CHICKEN TENDERS + CHOICE OF 2 SAUCES  

10
G R E E N S

CAESAR PESTO KALE*(V) 12 
parmesan,  toas ted p ine nu ts ,  lemon 

GREEN GODDESS*(V) 12 
loca l  greens ,  avocado,  egg,  roas ted 
beets ,  b leu cheese,  bacon,  toas ted  
haze lnu t s ,  goddess  v ina igre t te 

 grilled salmon† +$7 | grilled chicken +$6

NASHVILLE HOT OR REGULAR 15
&CHICKEN   WAFFLES

all day

CHARRED WAGYU 15 
oven-roasted tomato, mozzarella, caramelized onion,  
spicy red sauce

GOLD COAST  (V) 14 
roasted garl ic, fresh mozzarella, oven-roasted tomatoes, 
truf f le oil,  pesto, arugula  *add lobster 15

MEAT SWEATS 14 
pepperoni, i tal ian beef, spicy andouil le sausage, bacon, 
hot peppers, parmesan

MEAN GREEN (V) 14
shaved green apples, bleu cheese, truf f led cream,  
cr ispy shallots, shaved kale, herbed honey 

CHEEKY 14 
por ter-braised beef cheeks, gypsy sauce, manchego,  
roasted mushrooms, balsamic reduction, tarragon

CHITOWN FRITO PIE 15 
texas chil i ,  fr i tos, cheddar, green onions, ci lantro,  
sour cream 

OUR PIZZA DOUGH IS MADE WITH OUR BREWED ON-SITE  
BROWN ALE + GRAINS USED IN THE BREWING PROCESS.  

F L AT B R EA DS

BEER DONUT HOLES (V) 9 
porter caramel, sweet buttermilk glaze, confectionary sugar

SWEET!

* These menu items contain peanuts, pecans, cashews, almonds, walnuts, pine nuts, sesame seeds or sunflower 
seeds. † These items may contain raw or undercooked ingredients or may be cooked to your specifications. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, 
especially if you have certain medical conditions.  (V) Vegetarian.

CLASSIC  AMERICAN † 11 
house p ick les ,  le t tuce,  on ion ,  tomato,  amer ican

BLACK & BUELLER  † 11 
b lackened burger,  c r i spy on ion ,  b leu cheese, 
f r ied egg,  house p ick le 

PRIME RIB † 14.5 
cr i spy on ions ,  gruyere,  c reamy horseradish

CRAB CAKE 14.5 
old bay season ing,  le t tuce,  tomato,  
house p ick le,  remoulade 
 
GRAND JAMBURGER † 11 
bbq bacon jam,  f r ied green tomato to t ,  shaved 
red on ion ,  house p ick le

WINDY CITY WAGYU † 14.5 
oven - roas ted tomatoes ,  manchego,  chardonaise,  
arugu la,  caramel ized on ions

BISON † 14.5 
hatch ch i le  ranch,  cheddar,  candied bacon, 
c i lan t ro

2 SLIDERS SERVED ON HOMEMADE SWEET SLIDER ROLLS. 

ROADIES SLIDERS

cr i spy t wis ted tenders  ch icken,  housemade 
p ick le,  waf f le  f r y,  ranch 

11HOTNASHVILLE

Please see server for gluten sensitive menu. Additional nutritional information available upon request. Before 
placing your order, please inform your server if anyone in your party has a food allergy.  

DEVILED EGGS 9 
candied bacon, beer cr ispies,  
pickled fresno, smoked paprika,  
microgreens

ROASTED TIKA  
CAULIFLOWER*(V) 10  
tr i -colored caulif lower, spiced  
almonds, pickled fresno, spiced 
raita yogur t sauce, micorgreens

SURF & TURF HUSHPUPPIES† 12 
lobster & f i let, chardonnaise 
 
  

FRIED GREEN TOMATO TOTS (V) 8 
pepper jack, cornmeal, spicy ranch

SOUTHERN SHRIMP COCKTAIL  
1/2 LB †  12 
remoulade, cocktail sauce, lemon, 
old bay seasoning

FRITTO MISTO VEGGIES (V) 8  
beer-bat tered market veggies,  
malt aioli

BEER-BATTERED PRETZEL BITES (V) 7 
malt aioli

S N A C K S
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