


- gluten free
please inform your server of any food allergies.
consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of foodborne illness

PANZANELLA 

BEE STING

mozzarella / tomato / calabrian pancetta
fennel pollen / honey – 34

CLASSIC WHITE

fontina / ricotta / evoo / garlic / parsley
arugula / lemon – 31

BOLD PEPPERONI

mozzarella / tomato – 32

FRESH MARGARITA

mozzarella / tomato / basil – 31

CHICKPEA OLIVE HUMMUS

tahini / olive / garlic / chile / lemon – 14

SALTED CUCUMBERS & FETA

evoo / champagne vinegar / shallot / herbs – 14

CARROT & PARSNIP HUMMUS

tahini / lemon / chive / pistachio – 14

AVOCADO & FAVA BEAN GUACAMOLE

lime / tomato – 14

Cool. Dip. Crisp

roman style w/ ol ive oi l  + sea salt  focaccia

served with your choice of  tort i l la chips,  gri l led
focaccia,  gri l led naan or crudité veggies

Pizza + Love = Good Company



SMASH BURGER

bacon & lean beef burger grind lettuce /
tomato / onion / pickle cheddar cheese /
sesame brioche – 22

ROMAINE & CARROTS

romaine / carrot / pecorino / house caesar
dressing / focaccia crouton – 18

PEACHES OF THE GRILL

burrata / shallot / radicchio / savoy
cabbage / peach vinegar / evoo – 20

PESTO CHICKEN PAILLARD

swiss / pickled garden slaw 
dijonnaise / sesame brioche – 20

COMPRESSED WATERMELON

parmesan / balsamic / basil /
maldon salt – 18

BEET + AVOCADO BRUSCHETTA

ricotta cheese / tomato / cucumber sprouts /
popped amaranth / foccacia – 16

 

Stacked for Summer
served with chips

please inform your server of any food allergies.
consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of foodborne illness

- gluten free

TN Garden Collective

heirloom tomato / fresh ricotta / artichoke /
pepperoncini basil / sourdough – 20

BASIL & BRINE



Frozen Cocktails
$16 

PINA COLADA

ESPRESSO MARTINI

Signature Cocktails
$16

SWEAT ME OUT MARGARITA
(for when the marg is hot and so are your decisions)

tequila, lime, watermelon, serrano, agave

W H I S K E Y  M E  A W A Y
(fresh, flirty, dangerously smooth)

whiskey, lemon, seasonal berries, mint

P E A C H ,  P L E A S E
(tastes like sweet tea and subtle shade)
vodka, lemon, peach, white tea, soda

T R O P I C  L I K E  I T ’ S  H O T
( d o  n o t  d i s t u r b  u n l e s s  y o u  b r o u g h t  S P F  a n d  d r a m a )

rum, orange, pineapple, coconut, papaya, nutmeg



jack daniel’s honey & lemonade – 9 

jack daniel’s & ginger ale – 9

ranch water – 9 
high noon - 7.5 black cherry, pineapple,

grapefruit, peach
 white claw - 7.5 l ime, mango, black cherry,

raspberry
Crooked Tea – 7.5  peach, lemon

Sunboy – 7.5  passion fruit, pineapple

Canned Cocktails

canvas by michael mondavi / pinot noir / ca 12.5 / 42

love & exile “anonymous” / tempranillo / nashville, tn 15 / 54

wente vineyards southern hills / cabernet savignon / ca 14 / 50

SPARKLING

canvas by michael mondavi / sparkling brut 12.5 / 42

banshee / ten of cups brut / sonoma coast, ca 15 / 54 

ruffino / moscato d’asti / veneto, italy 12.5 / 42

le grand courtage / brut rosé / france 14 / 50

möet & chandon brut “imperial” nv / champagne, france 20 / 85 

rose gold / rosé / côte de provence / france 13 / 47

whispering angel / rosé / côte de provence / france 18 / 58

bodegas attis lias finos / albarino 13 / 47

emmolo by caymus / sauvignon blanc / napa, ca 14 / 50 

wente vineyards morning fog / chardonnay / ca 13 / 47 

canvas by michael mondavi / chardonnay 12.5 / 42

WHITE

Wine

RED



SUNDAE SCARIES-10
orange juice / cream / lemon-lime soda

CHEEKY CHERRY SPRITZ -10

tart cherry / agave / lime / ginger ale

A.B.V. Free

D O M E S T I C  –  B U C K E T  O F  5  –  $ 3 2

C R A F T / I M P O R T  –  B U C K E T  O F  5  –  $ 3 7

bud light – 6.5

coors l ight – 6.5

michelob ultra – 6.5

miller l ite – 6.5

corona – 7.5

tailgate orange – 9

bearded iris ipa – 8

tiny bomb pilsner – 8

black abbey rose blonde – 8

Beer



CABANA RENTAL INFORMATION:


