
STARTERS
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GREENS
SEASONAL SALAD

spinach, kale, brussels sprouts, honey crisp apples, 
pomegranate seeds, goat cheese, candied walnuts, craisins, 

apple cider vinaigrette
16

SESAME CRUNCH SALAD
crispy shrimp, mixed greens, avocado, cilantro, 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

SHRIMP TACOS
warm flour tortillas, crispy shrimp, shredded lettuce, spicy 

crema, pico de gallo, feta cheese (available Friday)

PORK BELLY TACOS
peanut glazed crispy pork belly, pickled napa cabbage slaw 

with fresh mint, cilantro, fresno peppers, spicy mayo, crushed 
peanuts (available Saturday)

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, 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

CINNAMON APPLE 

COBBLER
vanilla bean ice cream, warm crumble, 

caramel  

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

BAVARIAN PRETZEL
soft pretzel sticks, mustard aioli, queso

14

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

16

TRUFFLE & MUSHROOM FLATBREAD
crisp lavash, roasted mushrooms, caramelized onions, goat 

cheese, mozzarella, arugula, white truffle oil 
16 | gluten free crust available

GF

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

15  | gluten free crust available



MAIN EATS
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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.

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 and cavatappi pasta tossed in 

roasted tomato cream diablo sauce
18

BARRAMUNDI
filet of Australian sea bass, roasted potatoes, green beans, 

red onions, blistered tomatoes, arugula
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

BRISKET GRILLED CHEESE
chopped BBQ brisket, pickled peppers, sourdough, aged cheddar, 

provolone, served with smoked tomato soup
17

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*

GF*



DRINK MENU
MORE SUMMERTIME

Skyy Infusions Strawberry, 

Pineapple, Cranberry, 

Orange, Lemonade

14

WHAT TEQUILA DOES
Espolon Silver, Grand Marnier, 

Lime, Cranberry, 
Owen’s Ginger Beer

14

BURNIN’ IT DOWN
Wild Turkey Longbranch, 

Demerara, Aromatic Bitters, 

Orange Peel, Cocktail Cherry

15

ALDEAN’S MARGARITA
Hornitos Blanco, Grand 

Marnier, Agave, Lime

14

APEROL-O SKY
Aperol, Champagne, 
Soda, Orange Slice

14 

SHOW YOU OFF
Bacardi Mango Chile, Lime, 

Watermelon, Soda

14

BLAME IT ON YOU
Bombay Sapphire, Noble Cut 

Limoncello, St. Germain, 

Demerara, Mint Leaves, Lemon

14 

APPLEDEAN
Wolf Moon Bourbon, Sour 

Apple, Apple Cider, Demerara, 

Aromatic Bitters

14

YOU MAKE IT PEACHY
Knob Creek, Peach, Blackberry 

Liqueur, Owen’s Ginger 

Beer, Sour, Pineapple

14 

DROWNS THE WHISKEY
OTR Espresso, Skrewball, Frangelico, 

Demarara, Owen’s Espresso Mix

14

SWEET LITTLE SOMETHING
Grey Goose, St. Germain, Grapefruit, 

Lime, Passionfruit, Soda

14

ROCK & ROLL COWBOY
Patron Silver, Grapefruit, 

Cranberry, Lemonade

14
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WINE

WHITE
Chardonnay

Pinot Grigio

RED
Cabernet

Red Blend

SPARKLING
Brut

10 / glass



BEER MENU
DRAFT 9
Busch Light

Dogfish Head Citrus Squall
Elysian Space Dust IPA

Kona Big Wave Goden Ale
Golden Road Mango Cart

Modelo Especial
Pacifico

Samuel Adam’s Seasonal 
Tennessee Brew Works Hippies & Cowboy IPA

Yuengling

CANS 9
Angry Orchard

Bacardi Bahama Mama
Budweiser
Bud Light

Busch Light
Corona Extra

Dogfish Head Vodka Crush
Michelob Ultra

Miller Lite
Modelo Especial

Nutrl Flavors
Stella Artois

Truly Flavors
Twisted Tea

NON ALCOHOLIC 5

Liquid Death Mountain Water
Liquid Death Sparkling Water

Owen’s Ginger Beer
Red Bull Flavors 
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Owen’s Espresso
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