SHARABLE

TROPICAL CEVICHE* GF | shrimp,red onion, bell pepper,

pineapple salsa, leche de tigre, plantain chips | 20

HEIRLOOM CAPRESE SALAD vV | heirloom tomatoes, fresh

mozzarella, basil, balsamic glaze | 20

“NASH”OS GF | tortilla chips, melted cheddar, pico de gallo, jalaperios,
sour cream, cilantro, guacamole | 14
ADD CHICKEN 8 | STEAK 10 | SHRIMP 12

WING PLATTER | choice of bbg, buffalo or garlic parmesan sauce | 16
MINI EMPANADAS | beef empanadas, cilantro aioli | 14
TRUFFLE PARM FRIES | truffle oil, parmesan cheese, rosemary | 14
BAVARIAN BITES PRETZELS | pimento cheese dip,

whole grain mustrd | 12

CAJUN FRIES | 7

HANDHELDS
OVERLOOK BURGER* | 60z beef patty, cheddar cheese, lettuce,

tomato, onion, 708 sauce, brioche bun | 16

BRISKET GRILLED CHEESE | smoked beef brisket, cheddar and

provolone cheeses, bbq sauce, crispy onions, Texas toast | 20

SKIRT STEAK SANDWICH* | grilled skirt steak, sautéed onions,

provolone cheese, horseradish aioli, potato sticks, hoagie | 22

FISH TACOS | flour tortillas, mahi mahi, pineapple pico, summer slaw,
passion fruit crema | 22

SKIRT STEAK TACOS | flour tortillas, grilled skirt steak,

summer slaw, cilantro aioli | 22

NASH-HOT CHICKEN SANDWICH | breaded chicken breast,

slaw, bread and butter pickle, sambal sauce, provolone cheese, brioche bun | 18

GRILLED CHICKEN SANDWICH | grilled chicken thigh, lettuce,

tomato, onion, provolone cheese, 708 sauce, brioche bun | 18

GREENS

ADD CHICKEN 8 | STEAK 10 | SHRIMP 12

CAESAR SALAD* GF | romaine lettuce, shaved parmesan cheese,
garlic crouton, creamy Caesar dressing | 14

HOUSE SALAD GF | mixed greens, tomatoes, cucumber, red onions,
carrots, roasted garlic vinaigrette | 12

SIDE SALAD | 7

SWEETS

NY CHEESECAKE WITH BERRY COMPOTE | 12
TRIPLE-LAYER CHOCOLATE CAKE | 12
S’MORE TARTINE | 12

V Vegetarian | GF Gluten-Free

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne iliness, especially if you have certain
medical conditions. Alert your server to any food allergies.

18% gratuity will be added for tables of 6 or more guests.



DRAFT BEER

BUD LIGHT | LIGHTLAGER | 8
MICHELOB ULTRA | LIGHTLAGER | 8
YUENGLING | LAGER | 8

YEE-HAW | KOLSCH | 8

KONA BIG WAVE | GOLDENALE | 9
YAZOO GERST | LOCALAMBER | 9
YAZOO IPA | LOCALIPA | 9
ROTATING DRAFT | 9

CANNED

TRULY WILD BERRY | SELTZER | 8

MODELO ESPECIAL | PILSNER | 8

TAILGATE PEANUT BUTTER MILK STOUT | LOCAL STOUT | 8
HEINEKEN | PALELAGER | 7

MILLER LITE | DOMESTIC | 7

ANGRY ORCHARD | CIDER | 8

WINE cLassBorTLE

HOUSE | 12/ 46

CABERNET SAUVIGNON | INTRINSIC | 16 /60
PINOT NOIR | KING ESTATE INSCRIPTION’ | 16 / 60
SAUVIGNON BLANC | GIESEN | 14/52
CHARDONNAY | BRAVIUM | 16/60

MOSCATO | CAPOSALDO | 1452

PINOT GRIGIO | BENVOLIO | 14/52

ROSE | DAOU | 16/60

PROSECCO | LAMARCA | 375mL 17

COCKTAILS

HIPPIE JUICE | RumHaven rum, Tito’s Handmade vodka,
triple sec, watermelon syrup, lemonade | 14

THE BEE’S KNEES | Hendrick’s gin, blueberries, lemon juice,
lavender essence, honey syrup | 16

SUITE TENNESSEE | Jack Daniel’s whiskey, strawberry,
lemon juice, simple syrup | 15

SPICY MELON MEZCALITA | Dos Hombres mezcal, lime juice,
agave nectar, watermelon syrup, jalaperio, orange slices, Tajin | 16

THE DRUNKEN PEACH | Sailor Jerry spiced rum,
peach schnapps, citrus vodka, sweet & sour, splash of Pepsi | 14

NELSON'’S S.O.F. | Nelson’s Green Brier Tennessee whiskey,
bitters, peach syrup, blueberries | 15
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