
Butternut squash ravioli	 $12 
gorgonzola + brown butter + sage

Hot brown turkey sandwich	 $10 
cheese sauce + bacon + cranberry relish
substitute tofu + tempeh bacon	 $12	

Sweet tea marinated pork steak	 $12
house-made chow chow + 
black eyed peas + collard greens

Hoppin’ John 	 $8
served with wild rice + 
black eyed peas + collard greens

Ginger Dijon glazed chicken 	 $10
8 oz charbroiled breast over wild rice

Pimento Mac & Cheese	 $8
jalapenos + toasted bread crumbs

Pork Medallions	 $10
figs + marsala cream sauce 
over wild rice

Fish of the day	M arket

Bowl of goodness	 $8
seasonal vegetables + tahini + wild rice

Sides	 all are vegetarian friendly
		  served family style	 $3

roasted beets + gorgonzola + balsamic vinegar

sweet potato fries

sweet and sour red cabbage cole slaw + raisins

deep fried brussel sprouts

Spiced Apples

Collard Greens

Black Eyed PEas

Winter Squash Crisp

It has been our 
pleasure to serve downtown 

Knoxville since 1982.

Chicken fried Steak with cream gravy	 $10
three eggs any style + biscuits or toast + 
brunch potatoes or cheese grits 

Country Ham with Red Eye gravy	 $10
three eggs any style + biscuits or toast + 
brunch potatoes or cheese grits 

Fried Egg sandwich + cheese	 $5
served on sourdough
add sausage, bacon or tempeh bacon 	 $2.50

Brunch Burger topped with Fried Egg	 $8
served open-faced on english muffin + 
cheddar cheese + bacon + grits or potatoes 

Eggs Bijou	 full order $12 / half order $6
crab cake + poached eggs + 
bearnaise sauce on an english muffin + 
choice of cheese grits or brunch potatoes

Scrambled eggs + goat cheese	 $6
tomatoes + scallions over biscuits or toast
choice of cheese grits or brunch potatoes

Classic Eggs Benedict	 $8
poached eggs + canadian bacon + 
bearnaise + choice of cheese grits or brunch potatoes

omelets
3 eggs served with choice of grits or potatoes

western omelet	 $8
ham + peppers + onions + cheddar 	

mushroom + swiss	 $8

cool hand luke	 $14
10 egg omelet, just tell us what you want in it! 

Red Flannel Hash topped with 
poached eggs	 $8
potatoes sautéed with beets + 
onions + sour cream + cheese

Country Ham Hash 
topped with poached eggs	 $9
country ham + potatoes + onions + 
sour cream + cheese

Tempeh Bacon Hash topped 
with poached eggs	 $9
tempeh bacon + potatoes + onions + 
sour cream + cheese

Three Eggs any Style 	 $5/ 2 Eggs $4
with toast or biscuits + grits or potatoes 

french toast	 $7
served with scrambled eggs + maple syrup

brunch sides  	 $2.50

turkey sausage, tempeh bacon, applewood smoked  
bacon, brunch potatoes, cheese grits, 
biscuits & gravy

brunch cocktails 
Bloody Mary, Screwdriver, 
or Mimosa	 $3.50
Ask your server for our full wine and cocktail list. 
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dinner entrees      Available after 4pm

brunch    Served 10am until 3pm Saturdays and all day Sundays
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Chicken liver pate	 $6
water crackers + grain mustard + cornichon

Grilled Sausage Bites	 $6
grain mustard + french fried onions

Fried goat cheese	 $6
fig preserves + water crackers

Sweet potato fries	 $5
topped with balsamic glaze + gorgonzola

Garlic shrimp	 $10
blistered tomatoes + feta + ouzo + arugula

Roasted red pepper Hummus 	 $5
served with pita

Homemade Soups
cup	 $3
bowl	 $5 

Roasted beets	 $8
wild rice + pecans + ricotta salata + arugula

Ginger glazed chicken	 $9
dried cranberries + pecans + 
gorgonzola + romaine

Grilled Salmon Caesar	 $12
shaved cheese + deep-fried croutons

House	 $3
romaine + carrots + tomatoes + 
cucumbers + crouton

Chef salad	 $8
romaine + turkey + cheese + bacon + egg + 
tomato + cucumber + pepperoncinis + 
choice of dressing

Pimento cheese burger	 $8
served with jalapenos on sourdough toast

VooDoo Burger	 $8
blackened + fiery fiesta cheese +
house-made habanero ketchup

Ol’ Smokey Burger	 $8.50
bbq sauce + bacon + smoked cheddar

Jail House burger	 $6
thick cut bologna, burned on a kaiser roll

bistro Burger	 $7
8 oz patty lightly seasoned and cooked 
to order served on a kaiser roll
add cheese, bacon, mushrooms 
or pimento cheese	 .75

Smokey ChickeN Sandwich	 $9
with bourbon barbecue sauce + 
bacon + smoked cheddar

Buffalo ChickeN Sandwich	 $9
lightly blackened, dipped in hot sauce + 
homemade blue cheese dressing

Corned Beef Panini	 $8	
swiss cheese + sauerkraut + russian dressing

Grilled Salmon	 $12	
served on a kaiser roll + tennessee tartar sauce

Fiery Fiesta Grilled Cheese	 $8	
served on sourdough + sweetwater valley cheese  

vegan pimento cheese	 $6
black and green olives + 
roasted red peppers + cucumbers + 
red onion + rye 

Pimento cheese club	 $7
wheat toast + turkey + bacon + lettuce + 
tomato + hot peppers

Tofu Substitution
Substitute tofu on any sandwich 

for a great vegetarian meal!

sandwich and burger selection
 			               Served with gourmet kettle chips and kosher pickle                     add fries or onion rings $2

Protein Plus Two
options for our guests with special dietary needs, 
served with your choice of two side dishes

Fish of the Day: 8 oz serving of our fresh fish	 $14
Ginger Dijon Glazed Chicken	 $9
Grilled Pork Loin: Tender pork 
medallions lightly seasoned	 $9
Black Angus Chop Steak: 8 oz grilled to order	 $8
Veggie Plate: Choose any three side dishes	 $7
Side dishes include: 
roasted beets + gorgonzola + balsamic vinegar, 
spiced apples, collard greens, black eyed peas, winter 
squash crisp, sweet potato fries, sweet and sour red 
cabbage cole slaw + raisins, deep fried brussel sprouts, 
onion rings, french fries, fresh fruit, cottage cheese, 
house salad, cup of soup

Soup and Sandwich	 $7
Sandwich only 	 $4
enjoy a cup of our homemade soup with 
your choice of tempeh bacon, turkey, 
pimento cheese, tuna salad, chicken salad 
or BLT on whole wheat, rye or sourdough  

Chicken Salad or Tuna Salad 	 $7
with fruit + cottage cheese

Black eyed peas + collard greens	 $6
add grilled pork or chicken 	 $4

starters fresh salads

light lunches Served till 4pm
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dressings Blue Cheese, Ranch, Balsamic Vinaigrette, Russian, Cranberry Citrus, Honey Dijon, Caesar
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