
STARTERS

3/23

GREENS
HOUSE WEDGE

grape tomato, smoked bacon, organic egg, 
 red onion, bleu cheese crumbles, ranch dressing

13

SESAME SALMON CRUNCH
peanut glazed salmon, mixed greens, cucumber, edamame, 

radish, red pepper, wonton crisps, sesame dressing
19

NASHVILLE HOT CHICKEN
crispy hot chicken, mixed greens, pickles, celery, bacon, 

bleu cheese crumbles, ranch
15 | sub shrimp 19

FILET MIGNON STEAK SALAD
marinated filet tips, mixed greens, tomatoes, onions, 

bleu cheese crumbles, creamy horseradish vinaigrette
19

*

 add filet skewer* 11 • avocado 4 • salmon* 9 • hot chicken 5 • grilled chicken 5 • hot shrimp (5 count) 9

FRIDAY
NASHVILLE SHRIMP TACOS*

 SATURDAY
PORK BELLY TACOS

SUNDAY
CHEF BRUNCH SPECIALS - UNTIL 2 P.M.

WEEKEND SPECIALS

PLEASE MAKE YOUR SERVER AWARE OF ANY ALLERGIES
*CONSUMER ADVISORY: Consuming raw or undercooked hamburgers, meats, poultry, seafood, shellfish or eggs may increase you risk of food borne illnesses, especially if you have certain medical conditions.

GF

GF

SWEETS
MAMA ALDEAN’S
 PEACH COBBLER

an aldean family recipe, warm peach cobbler, cool vanilla bean 
ice cream, caramel drizzle  

10

WARM 
SKILLET COOKIE

warm chocolate chip and toffee crunch cookie, almonds, 
vanilla bean ice cream, chocolate and caramel drizzle

10

BUFFALO CAULIFLOWER
batter fried cauliflower, hot sauce, bleu cheese dressing

13

COUNTRY CORNBREAD
mini muffins, honey butter

12

SOUTHERN NACHOS
kettle chips, pulled pork, smoked bacon, cheddar, 

queso, chives, jason’s bourbon bbq sauce
17

CRISPY CALAMARI
spicy aioli, remoulade

19

BAVARIAN PRETZEL
soft pretzel sticks, mustard aioli, queso

14

CHICKEN WINGS
dry rub wings, celery sticks, bleu cheese dressing

16

SAUSAGE & PEPPERONI
deep dish, swaggerty farms pork sausage, pepperoni, 

mozzarella
16  | gluten free crust available

MARGHERITA
deep dish, blended cheese, roma tomato, fresh basil, balsamic

15  | gluten free crust available

GF

GF



MAIN EATS

3/23

PLEASE MAKE YOUR SERVER AWARE OF ANY ALLERGIES
*CONSUMER ADVISORY: Consuming raw or undercooked hamburgers, meats, poultry, seafood, shellfish or eggs may increase you risk of food borne illnesses, especial-

ly if you have certain medical conditions.

CLASSIC CHEESEBURGER
local beef, double stacked, american cheese, 

LTOP, fries
17

HOT CHICKEN SANDWICH
crispy hot chicken, LTOP, fries,

bleu cheese dressing
17

JASON’S MAC & CHEESE
chicken, cavatappi pasta, creamy pepper jack sauce, 

bock beer, bacon, buttery herbed panko
19

CHICKEN DIABLO PASTA
grilled chicken, spinach, tomatoes & cavatappi pasta tossed in 

roasted tomato cream diablo sauce
18

STRIPED BASS
lump crab, sweet corn, peppers, 

remoulade sauce, mashed potatoes
28

CHICKEN & WAFFLE
hot chicken, belgian waffle, smoked bacon, 

herb mix, spicy pecan maple syrup
18

SIMPLE GRILLED CHICKEN
chicken breast, mashed potatoes, seasonal vegetables, 

tomato relish, balsamic drizzle
19

BISON SLIDERS
three bison sliders, pretzel bun, cheddar, tomato, 

pickle, mustard aioli, fries 
19

PULLED PORK MINIS
three sliders, local true tn bbq pulled pork, 

pickles, fries
16

SOUTHERN MEATLOAF
beef and pork meatloaf, wild mushrooms, bbq demi-glace, 

mashed potatoes, onion straws
18

GRANDMA’S POT ROAST
braised beef, seasonal vegetables, mashed potatoes

country gravy
22

PRIME RIB SANDWICH
prime rib, hoagie, provolone, caramelized onion, creamy 

horseradish sauce, au jus dip, fries
21

ALDEAN’S PRIME FILET MIGNON 
seared steak, mashed potatoes, charred broccolini, 

bourbon demi-glace
60

RESTAURANT GROUP

GF This menu was designed with gluten sensitivity in mind, however, we are not a gluten-free environment.  Our food is prepared from scratch, therefore the 
chance of our ingredients coming in contact with wheat based products is a possibility.

 steak toppings: mushrooms 3 • onions 3 • shrimp (5 count) 9

GF*

*

GF

MENU CREATED WITH JASON ALDEAN 
AND CHEF TOMASZ WOSIAK

“TOMMY”HAWK RIBEYE
aged bone-in ribeye, charred broccolini, 
loaded baked potato, bourbon demi-glace

88

*

*

GF*

GF*


