THE JACK DANIELS CLUB

]OIN US ON A CULINARY ADVENTURE THROUGH CHEF TABLES DESIGNED TO CATER TO ALL OF YOUR CRAVINGS AND
DESIRES. FEEL FREE TO VISIT THE TABLES MORE THAN ONCE; WE GUARANTEE YOUR TASTE BUDS WILL THANK YOU.

TASTE TEASERS ] | TRUST US |

’ CHARCUTERIE HATCH CHILE SLIDER
Chef's Favorite Meats, Candied Bacon, Cornichons | | Beef Patty, White Cheddar Cheese
Pickled Vegetables, Goat Cheese, Crackers P Pickles, Butter Lettuce, House Spread
Candied Grapes b
MY FAVORITE CHEESES AGUACHILE

Shrimp, White Peach, Serrano, Red Onions

House Style Jams, Kitchen's Favorite Cheeses Cucumber, Micro Cilantro

THE GARDEN
Seasonal Vegetables, Hummus, Ranch HONEY, CHIPOTLE SAL,MON
Pimento Cheese Dip Zucchini, Squash, Red Onions
BIRRIA EGG ROLLS L SEASONED KETTLE CHIPS

Consomé, Avocado Salsa

KITCHEN WORKS | CHOPPING BLOCK

CHARRED SHRIMP SALAD
Spinach, Grilled Pineapple, Red Onions

Cucumber, Watercress, Sweet Dijon Vinaigrette HERB PRIME RIB

Demi-Glace, Creamy Horseradish

BLOOD ORANGE SALAD
Mixed Greens, Strawberries, Red Onions
Baby Heirloom Tomatoes, Champagne Vinaigrette

SKIRT STEAK
Confit Fingerling Potatoes, Pineapple, Chimichurri

SPANISH CHICKEN
SHAVED CARROT SALAD Bravas Sauce, Jasmine Rice
Radish. Celery, Beets, Watercress, Orange P
Honey Citrus Vinaigrette P GRILLED LAMB CHOPS
B Olive Tapenade
CREAMY CHOWDER

Bacon, Yukon Potatoes

MENU PRICE INCLUDES NON-ALCOHOLIC BEVERAGE
160Z DOMESTIC BEER, HOUSE RED OR WHITE WINE

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness*



