
tiny

Fresh
greens
FRESH
GREENS
house salad   8

Add grilled shrimp, grilled chicken 
breast, chicken tenders or ale steak 
skewer  +6.75

housemade dressings
Honey-Mustard     
Thousand Island           
Blue Cheese            
Buttermilk Ranch           
Honey Balsamic Vinaigrette
Garlic Peppercorn

gettin’
started
Spinach Artichoke 
Dip & chips  13

Pulled Pork  
Nachos  13    
Tortilla chips, beans, beer  
cheese, BBQ sauce and jalapeños 

Fried Pickles  13 
Served with a side of 
Garlic Peppercorn dressing

“Ale” Steak  
Skewers  15    
Steak marinated in olive oil,  
mustard, garlic and  
Cherokee Red Ale  

Bacon Wrapped  
Brisket Burnt  
Ends  15.5   
Served with Tennessee  
Whiskey BBQ Sauce  

Rocky Top Potato  
Skins  13  
Hickory smoked BBQ pork,  
green onion, cheese, bacon  

Soft Pretzels  12.85   
With warm beer cheese dip  
and spicy brown mustard  

BBQ Cheese Curds  13.5 
Fried cheddar cheese,  
BBQ seasoning, served with  
ranch dressing  

Char-Grilled  
Shrimp  13.5 

tiki wings
Extra Sauce or Dressing 50¢ each

original wet  13.5 | 25.5
Boneless  13.5 | 25.5
Breaded, fried crisp and  
tossed in Sweet & Spicy  
Thunder Road Sauce  

Naked  13.5 | 25.5
Simply seasoned, fried crisp  
and served with one sauce

Calhoun’s Bar-B-Que 
Blue Cheese
Sweet & Spicy Thunder Road 
Buttermilk Ranch 
Hot & Spicy

  burgers 
  & dogs
     + choice of one side

Rocky top dog  11
All beef dog, smothered  
with beans & cole slaw 

Deck Burger*  13     
American cheese  +0.75  

Kick-Back  
Burger*  15    
Smoked cheddar and jack  
cheese, smoked bacon,  
jalapeños and spicy  
Kick-Back Sauce

dock“sides”

Add a house salad to any menu item  + 6

French Fries
Creamy Country Slaw

Homemade Potato Chips
Fresh Broccoli

Tater Tots
Smoky Mtn. Beans

Item can be prepared with no added gluten. Sandwiches & burgers served with gluten free bun, add $1.50 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of foodborne illness. If you  

have any food allergy that would affect your safety, please bring it to the attention of your server.

  handheld 
  paradise
     + choice of one side

bbq chicken 
sandwich  14
Grilled and basted with our 
housemade BBQ sauce 

hickory-smoked 
BBQ pulled pork 
sandwich  12.5   

fish & chips  15.75
Breaded and fried North 
Atlantic cod, served with 
french fries   

big kahuna 
plates
+ choice of one side

Calhoun’s Trio  22.5  
Baby back ribs, chicken  
tenders and hickory  
smoked pork  

Chicken Tenders  15.75 

Grilled Chicken  
Calhoun   16 
Basted with BBQ sauce 

Hickory Smoked  
Bbq Pork  
Plate  14.75

Hickory Smoked  
Bbq Ribs    
16.95 | 28.95 
Half or full slab of our  
award-winning baby-back  
ribs slowly smoked  
with Tennessee hickory  
and lightly basted on the  
grill with BBQ sauce

Ale Steak*   
20.5 | 25.5   
Choice of 7 or 10 oz steak 
marinated in olive oil,  
mustard, garlic and  
Cherokee Red Ale

Char-Grilled  
Shrimp  23 

kids burger  6.25
American cheese  +0.55  

kid’s ribs  10

Kid’s tenders  7.5 

+ choice of one side



 premium 
 patio sips

Ultimate LIT  14 
Grey Goose Vodka, Planteray  
Rum, Patrón Silver, Bombay 
Sapphire Gin, Grand Marnier, 
just-squeezed lemon juice, 
agave nectar, Coca Cola

Ultimate Top  
Shelf Margarita  14  
Patrón Silver, Grand Marnier,  
just-squeezed lime juice, and  
agave nectar 

Pineapple Jalapeño 
Margarita  13 
Patrón Añejo, pineapple,  
just-squeezed orange,  
just-squeezed lime, agave,   
jalapeños, and Tajín rim

Tennessee  
Peach Tea  12
Crown Peach, sweet tea,  
just-squeezed lemonade,  
just-squeezed orange,  and 
fresh mint   

Tiki Punch  12 
Blue Chair Bay Rum, Blue Chair 
Bay Coconut Rum,  
just-squeezed lime, pineapple, 
Grenadine, ginger beer   

Black Cat  12 
Cathead Honeysuckle Vodka,  
blackberries, just-squeezed 
lemon, Sprite

Frozen Piña Colada  11 
Bacardi Rum, Coco Lopez, 
pineapple juice, ice cream 
garnished with coconut and 
fresh pineapple

Summer Lemonade  10 
American Honey whiskey,  
just-squeezed lemonade,  
and Sprite   

Cherry Limeade  10 
Deep Eddy Lime Vodka,  
just-squeezed lime, cherries, 
grenadine, and a splash of 
Sprite  

Mountain Mule 
Tito’s Handmade Vodka,  
ginger beer, muddled lime,  
and fresh mint  

Blueberry Coconut 
Mojito  12 
Blue Chair Bay Coconut Rum, 
blueberries, mint, agave, just-
squeezed lime, and Sprite 

Lime in a  
Coconut  12
Blue Chair Bay Key Lime 
Rum Cream, Blue Chair Bay 
Cococnut Rum, and club soda 

Island Girl  12
Blue Chair Bay Coconut Rum, 
orange juice, pineapple juice, 
and Sprite
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white sangria  7
A fresh blend of white  
wine, agave nectar, peach 
schnapps, fresh apples, 
pineapples, strawberries,  
and a splash of ginger ale 

red sangria  7
A fresh blend of red wine,  
agave nectar, cherry  
brandy, muddled fresh  
orange and lime

wine
Ask your server for 
additional selection

House Moscato  6.5

House Chardonnay  6.5       

House White Zin  6.5

Pinot Grigio  7  
Stone Cellars

House Merlot    6.5       
Cabernet Sav  7  
Robert Mondavi   

Prosecco  8  
Lunetta

$5 cans
Ask for flavors

high noon
white claw

$7 sips

frozen

Blackberry Margarita

Strawberry Shortcake  
Daiquiri

margs

Classic

Blackberry

Strawberry

mojitos

Classic

Blackberry

Raspberry

the classics

Orange Crush

L.I.T.

Bloody Mary

$8 sips

martinis

Classic

Cosmo

fountain  
drinks  3.5 
Free Refills

Topo  
Chico  4

bottled 
water  2.5

sweet & 
unsweet 
Iced tea

fresh-squeezed lemonades

Classic

Strawberry

 - FAN FAVE -
 Blueberry Thyme

Pomegranate

Pink Lemonade

Glass 4.5 | Refills 2

beers on tap
cherokee red ale

Irish-style with five malts,  
and English hops

helles
Gold medal winner,  
German light lager       

mountain light
Delicately hopped, 

American light lager

Ask your server for our 
seasonal selection

cocktails
ginger lime refresher  9
Ginger beer, fresh lime juice,  
simpel syrup, and club soda

berry colada  9
Amethyst Blueberry Ginger NA 
Spirit, pineapple, coconut cream,  
and grenadine


