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Appetizers
Fried Pepper Jack Cheese Sticks......................................8.95

Served with our homemade sweet marinara sauce

Texas Potato Skins .................................................................8.95
Spicy shredded BBQ beef on crisp potato skins, covered with bacon and cheddar cheese,
served with chipotle ranch dipping sauce

Fried Dill Pickles...................................................................8.95
Breaded dill pickle spears served with Ranch dressing

Pepper Jack And Spinach Con Queso..............................8.95
Served with fresh fried tortilla chips

Smoked Trout Spread ............................................................8.95
Smoked trout, cream cheese, dill, and sour cream served with French bread croutons

Fried Green Beans..................................................................8.95
Served with chipotle ranch dipping sauce

Chicken Stuffed Mushrooms.............................................9.95
Topped with our buttery cream sauce

Stuffed Shrimp ......................................................................10.95
Hand battered fried shrimp stuffed with seasoned crab meat, covered with
a creamy seafood sauce

Smoked Shrimp & Crab
Bisque.........................................................Cup 5.95 ......... Bowl 6.95

Daily Soup Selection...........................Cup 4.95 ......... Bowl 5.95

Appetizer Sampler ................................................................16.95
Fried Cheese, Stuffed Mushrooms, Con Queso
Great to share!

Salad Bar
Salad Bar Only......................................................................12.95

All you care to eat

Side Dishes
Choose one side with each Entreé or order A la Carte

Steak Fries ..................................................................................... 2.95

Baked Potato .................................................................................. 2.95

Sweet Potato With Maple Butter ................................................ 2.95

Garlic Mashed Potatoes ............................................................... 2.95

Grilled Vegetable Skewer ........................................................... 2.95

Green Beans................................................................................... 2.95

Sweet Potato Casserole............................................................... 3.95

Additional Side Dishes
Sautéed Caramelized Onions or Fresh Button Mushrooms..... 5.95

Substitute with entreé as a side dish 3.95

Breaded Onions Rings................................................................... 4.95
Substitute with entreé as a side dish 2.00

17% gratuity will be added to parties of 8 or more with one check
& 20% charge for 8 or more with separate checks

1110 Parkway - Gatlinburg, TN 37738 - (865) 436-2300
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Steaks & Prime Rib
All Entreés include the salad bar, your choice of a side dish and oven hot bread

Rib Eye Steak.....................................10 oz 25.95 ...... 12 oz 29.95

Rib Eye Steak - Mountain Cut .............................. 16 oz 40.95

New York Strip Steak ....................10 oz 25.95 ...... 12 oz 29.95

Filet Mignon Steak ...........................7 oz 32.95 ........ 9 oz 37.95

Regular Cut Prime Rib .............................................. 9 oz 24.95

King Cut Prime Rib .................................................... 12 oz 29.95

Beef Cooking Guide: Rare: Choose a Cool or Warm red center, Medium Rare: Hot red center,
Medium: Hot pink center, Medium Well: Slightly pink hot center,
Well: No pink, gray center

Try your steak or prime rib blackened! We can blacken almost anything 3.00

Local Favorites
Moonshine Chicken ..............................................................20.95

Pineapple marinade with genuine Moonshine, served with grilled pineapple

Coconut Chicken ...................................................................19.95
Breaded, deep fried tenders rolled in a sweet ginger sauce and sprinkled with toasted coconut

Pecan Chicken.........................................................................20.95

Hawg Wild! ...............................................................................20.95
Slow roasted pork shanks with our award winning barbecue sauce

Fish & Shrimp
Fresh Rainbow Trout ..........................................................23.95

Boneless English Mountain trout, lightly seasoned with lemon pepper, grilled or fried

Fresh Grilled Salmon ........................................................23.95

Grilled Shrimp.......................................................................23.95

Stuffed Shrimp ......................................................................23.95
Hand battered fried shrimp stuffed with seasoned crab meat, covered with a creamy seafood sauce

Combinations
Half A Pound of New York Strip, Rib Eye or
Prime Rib with:

Moonshine or Pecan Chicken ...........................................27.95

Grilled or Stuffed Shrimp ...............................................28.95

Fresh Grilled or Fried Trout..........................................28.95

Filet Combinations
Filet & Moonshine or Pecan Chicken............................34.95

Filet & Grilled or Stuffed Shrimp................................35.95

Filet & Fresh Grilled or Fried Trout ..........................35.95

Combine Any Two of the Chicken, Shrimp or Trout
Selections ................................................................................24.95

Try it Blackened! We can blacken almost anything 3.00
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Desserts
Brownie Bash .....................8.95

Chocolate brownies, vanilla ice cream,
hot fudge and whipped cream

Jack Daniel’s
Crème Bruleé ......................7.95

Creamy custard with Real Jack Daniel’s
Tennessee Sour Mash Whiskey

Hot Blackberry
Cobbler..................................7.95

Served with vanilla ice cream

Peanut Butter
Mud Pie ...................................8.95

Layers of Chocolate and Peanut Butter ice cream
on an Oreo cookie crust, topped with homemade
whipped cream and drizzled with hot fudge

Chocolate Hazelnut
Mousse....................................7.95

Rich, decadent chocolate mousse, layered with a
hazlenut Chantilly

Dessert Sampler ..............10.95
Jack Daniel’s Crème Bruleé, Blackberry Cobbler,
and Chocolate Hazelnut Mousse
Perfect for Sharing!

Ice Cream And Sherbet....4.95
Vanilla, Chocolate, and Sherbet

Dessert Coffees
Cappuccino............................3.50

Espresso and frothed milk
Add Flavors: Almond, Amaretto, Vanilla, Irish
Cream, Hazelnut or Mocha .50

Espresso ................................2.50
Dark roasted in the French style

Dessert Wines
Jonesy Tawny Port ............6.50

Pairs well with Blackberry Cobbler

Delaforce Ruby Port .......6.50
Great with Crème Bruleé

Beverages
Soft Drinks And Tea .........2.50

Coke products
Sweetened, unsweetened and hot teas

Hot Chocolate, Milk,
Juice (Each) ......................... 2.50

Freshly Ground
Coffee.....................................2.50

Enjoy Our Other
Fine Restaurant

Celebrating a tradition
with families for more

than 35 years
Located on River Road next

to the Bearskin Lodge.

Wine Pairing
Chicken Stuffed
Mushrooms & Santi
Trentino Pinot Grigio

appetizer is brought to life with a good Pinot
Grigio. You wouldn’t want to miss out on each
scrumptious bite!

Smoked Shrimp and Crab
Bisque & Kendall Jackson
Chardonnay

The Bisque is as popular as this Chardonnay.
Put them together and you have an inseparable
match.

Fresh English Mountain
Trout & Stone Cellars
Chardonnay

East meets west when you pair this California
wine and East Tennessee trout. When together,
the miles they traveled were well worth the trip.

Hand Cut Rib Eye &
Rosemount Shiraz

Try one of our favorite combinations.
The Rosemount Shiraz marries perfectly
with this marbled tender cut of meat.

Prime Rib & Kendall
Jackson Pinot Noir

The non-tannic Pinot Noir is a great
accompaniment to this perfectly
seasoned and pampered prime rib.

Filet Mignon & Frei
Brothers Cabernet
Sauvignon

Nothing tells a Filet Mignon “I love you”
more than a delicious bottle of Cabernet
Sauvignon. Try any number of Cabernet
selections here, but especially the
Frei Brothers.


