Sunday, March 29, 2020

ma_ rC He Due to TN State Law, we cannot serve alcoholic beverages UNTIL 10am on SUNDAYS

Please Inform your server of all allergies. Menu subject to change due to quantity and availability of ingredients

ARTISAN FOODS 2 hour dining limit on Friday, Saturday, Sunday and Monday.

French Toast Casserole

served with a choice of bacon or sausage Serves 2-$20 Serves 4-$40

Pork Sausage Breakfast Casserole

Serves 2-$20 Serves 4-$40

Biscuits & Gravy
Serves 2-$15 Serves 4-$30

Smoked Salmon Frittata with Cream Cheese, Dill, and Green Onion (GF)

Sold as individual slices with Green Salad and white balsamic Vinaigrette

Penne Pasta with Bolognese Sauce

served with a green salad and white balsamic vinaigrette Serves 2-$20 Serves 4-$40

Sweet Potato Ginger Soup (V)(GF) with Dinner Rolls
Serves 2-$15 Serves 4-$30

Chicken Pot Pie
Serves 2-$20

Turkey Chili with Cheddar & Biscuits
Serves 2-$20 Serves 4-$40

Corned Beef Casserole

served with a green salad and white balsamic vinaigrette ~Serves 2-$20 Serves 4-$40

Buffalo and Bacon Mac n Cheese

served with a green salad and white balsamic vinaigrette Serves 2-$20 Serves 4-$40

SWEETS
Lemon Blueberry Pound Cake Loaf $4 Jam Cheesecake $6 Chocolate Torte $6
Pot de Creme $6 Creme Brulee $6 Chocolate Coconut Scones $3 Blueberry Coffee Cake $4

*consuming raw or undercooked meat, poultry, shellfish or eggs, may increase your risk of food-borne illness
Any dessert brought in the restaurant will have a plating fee of $2 per person Any wine brought in will have a corking fee of $10*



