BEER

USA MICROBREWS
Abita Purple Haze
Abita Restoration Ale
Blue Moon
Bridgeport IPA
Flying Dog

Doggie Style

Snake Dog

Tire Biter
Harpoon IPA
Harpoon Winter Warmer
He'Brew

Genesis Ale

Messiah Bold
Left Hand

Milk Stout

Saw Tooth

Twin Sisters *750ml
North Coast

Old Rasputin Stout*

Prangster Ale*
Petes Wicked Ale
Petes Wicked Strawberry
Rogue

Dead Guy Ale

Mocha Porter
SweetWater 420
SweetWater Blue

DOMESTIC
Bud
Bud Light
Bud Select
Coors Light
Killian’s Irish Red
Michelob Light
Michelob Ultra
Michelob Ultra Amber
Miller Lite
O'Douls (NA)
Pabst Blue Ribbon
Rolling Rock
Sam Adams
Shiner Bock
Sierra Nevada

Pale Ale
Woodchuck Amber Cider
Smirnoff Ice

$3.50
$3.50
$4.00
$4.00

$4.00
$4.00
$4.00
$4.50
$4.75

$5.00
$5.00

$4.75
$4.75

$32.00

$5.00
$5.00
$3.50
$3.50

$5.00
$5.00
$4.00
$4.00

$3.00
$3.00
$3.50
$3.00
$3.00
$3.25
$3.25
$3.25
$3.00
$3.00
$3.00
$3.00
$4.25
$3.25

$4.50
$4.50
$4.00

AUSTRALIA
Coopers Pale Ale
Fosters QOil Can

BELGIUM

Delirium
Nocturnum*
Tremens*

Orval Trappist Ale*

CANADA

La Fin du Monde*
Labatt Blue
Maudite*

CHINA

Tsingtao

CZECH REPUBLIC
Pilsner Urquell

DENMARK
Tilburg Brown Ale
Tuborg Lager

ENGLAND
Abbot Ale
Bass Ale
English Mead*
Hobgoblin ESB
JW Lee’s Harvest Ale*
Monty Python
Holy Grail Ale
Newcastle
Samuel Smith
Nut Brown Ale
Oatmeal Stout
Taddy Porter
Winter Welcome
St. Peters
Organic Ale
Youngs Double
Chocolate Stout

GERMANY

Ayinger Celebrator*
Beck’s

Beck’s Light
Bitburger
Clausthaler (NA)
Hacker-Pschorr
Kostritzer

Paulaner Hefeweisen
Schneider Aventinus*
Spaten Lager
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$5.50
$6.00

$9.00
$9.00
$11.00

$6.00
$3.25
$6.00

$5.00

$4.50

$4.75
$6.00

$12.50

$4.50
$40.00
$13.00
$18.00

$10.00
$4.75

$7.50
$7.50
$7.50
$7.50

$10.00

$10.00

$7.50
$4.50
$4.50
$5.50
$3.50
$6.00
$6.00
$5.00
$8.50
$4.75

HOLLAND
Amstel Light $4.50
Grolsch $5.25
Heineken $4.50
Heineken Light $4.50
INDIA
Kingfischer $5.25
IRELAND
Harp $4.25
Murphys Stout $5.50
Wexford Irish Cream $6.50
ITALY
Peroni $4.75
JAMAICA
Red Stripe $4.00
JAPAN
Sapporo $5.00
MEXICO
Dos XX
Amber $4.25
Lager $4.25
Modelo Especial $4.00
Negra Modelo $4.00
Pacifico $4.50
Tecate $4.00
POLAND
Lomza* $4.50
SCOTLAND
Belhaven Wee Heavy*  $10.00
Tennents Lager $4.00
SINGAPORE
Tiger Lager $5.00
SRI LANKA
Lion Stout* $6.00
THAILAND
Singha $5.00

* = High Alcohol Beer
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SMALL PLATES

Great For Sharing
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GREENS

Signature salads with house made dressing

(Tennessee “sliders” $6.99 { Organic Field Greens $7.99
freshly baked mini sweet potato biscuits with grilled pears, candied walnuts half *5.99
with house made peach preserves, and gorgonzola cheese, & shaved red onion
your choice of buttermilk fried chicken tenders tossed in raspberry vinaigrette
or Benton’s Smoky Mountain country ham M-Cs Garden Salad $7.99
Lump Crab Hushpuppies $7.99 with iceberg, Romaine, carrots, half 5.99
with spicy remoulade tomatoes, cucumbers, cheddar cheese
Boneless Stuffed Chicken Wings sg.99 & darlic croutons with choice of dressing
with smoked bacon, jalapenos and cheddar, Seared Ahi Tuna *15.99
blue cheese-celery slaw & jalapeno juice with Asian greens, pickled cucumber  half *9.49
White Bean Hummus s7.49 dinger salad & sesame soy vinaigrette
with marinated tear drop tomatoes & :,-\lso Availab;e:l Hor_se{,a_dis_h Ranché s

; eppercorn Balsamic Vinaigrette, Sesame Soy
crisp Lahvosh crackers Vinaigrette, Raspberry Vinaigrette
Smoked BBQ Chicken $7.99

on buttermilk cornbread with
white bbqg sauce

i Tennessee Prosciutto Wrapped Shrimp$10.99
with creamy parmesean polenta, stewed
tomatoes and basil pesto.

i_ Grilled Chicken Satay or Steak Satay
with banana salsa & jicama slaw
Jerk Style If You Darel
Tennessee BBQ Pulled Pork

on buttermilk cornbread with
sweet cream corn

$5.99

$7.99

(Baked Salmon Purse $9.99
apples, brie & walnuts wrapped in phyllo,

served with lobster cream sauce

iFried Green Tomato Stack $8.49
with lemon pepper goat cheese, Vidalia onion
chow-chow & Tabasco vinaigrette

Tennessee Antipasto Plate $11.49
Benton’s country ham prosciutto, pear

tomatoes, roasted peppers, house made
mozzarella, Tennessee Sweet Water Valley

cheeses & Avalon Acres Farm deviled egg

House Made Potato Chips $5.99

with creamy gorgonzola dipping sauce

CABANA Fries

with warm cheddar horseradish dip
Additional dipping sauce

$5.99

$.49

We Fry With Non Trans Fat Oil

§ CABANA FAVORITES

I MARTINT MEALS

Intoxicate your taste buds

Shrimp Salad $9.99
with fresh mango, avocado & lime
{ Lobster Brie “Mac & Cheese” $10.99

with crisp Tennessee prosciutto

PIZLAS

12" Hand tossed crust baked to order

Blanco $10.99
ricotta cheese, roasted garlic, provolone

& fresh herbs

Margherita

Roma tomatoes, house made mozzarella
& fresh basil

CREATE YOUR OWN PIZZA

tomato sauce and mozzarella cheese
plus your choice of:

$10.99

$8.99

ADD °1 ADD °1.50
black olives artichokes
fresh basil bacon

green olives
jalapeno peppers

chicken breast
goat cheese

mushrooms house mozzarella
pepperoni ham
pineapple Italian sausage
red onion meatballs
spinach roasted peppers
tomatoes Tennessee prosciutto

2 for 1 Pizzas Sunday and Monday
Dine-in only.
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LARGE PLATES

Satisfy your appetite

( Tennessee Rainbow Trout $16.99
Bob White Springs trout, blackened or
lemon pepper grilled, with yellow squash

casserole, sauteed spinach & crab~corn ragout

Grilled Atlantic Salmon $17.99
with vanilla whipped sweet potatoes, grilled
asparagus and cranberry-apple relish

i_ Roasted Maple Leaf Duck Breast $19.99
with sweet potato hash, kohlrabi~apple slaw
& blackberry bbg sauce

Grilled Yellow Fin Tuna $18.99
with crispy shiitake jasmine rice cake,

stir fried vegetables & coconut sambal broth

Roasted Free Range Half Chicken $14.99
with honey roasted sweet potatoes &

sauteed swiss chard

( Buttermilk Fried Chicken Breast
with whipped potatoes, sawmill gravy
& buttered sweet peas

$14.99

Chicken & Black Bean Ravioli $13.99

with spicy andouille sausage sauce

Penne Pasta $10.49
tossed with ham, sweet peas, green onions
mushrooms & Parmesan cream

Tri Color Tortellini Pasta $13.99
tossed with crushed tomato basil sauce,
and topped with aged pecorino cheese
Add Chicken or Italian Sausage '4.99

Grilled Blackened Mahi $20.99
shrimp & cheddar grits, sauteed spinach
and tasso cream

i Coffee & Coco Crusted Venison $21.99
with butternut squash~vanilla risotto, spicy
wilted greens & lingonberry sauce

( Grilled Ancho Rubbed Hangar Steak *17.99

with loaded mashed potatoes, sweet onion
marmalade & buttered broccoli

i_ 12 oz Smoked Pork Chop
with stone ground cheddar grits, fresh
mustard greens & bourbon BBQ sauce

$16.99
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SANDWICHES

Burger and Grouper are served with lettuce,
tomato & pickle plus your choice of fries
or house made potato chips.

(/'BBQ Pork $9.49
with side of cole slaw, chips and sliced pickle
8 oz Black Angus Burger $9.99
grilled to order with your choice of swiss,
provolone or cheddar cheese
Atlantic Grouper $9.99
grilled, blackened or beer battered

ADD ONS
A little on the side

(/Sweet Potato Mini Biscuits $3.99
choose peach preserves or sawmill gravy
Steamed Broccoli $3.99
Buttermilk Mashed Potatoes $3.99
Mustard Greens $3.99
Whipped Vanilla Sweet Potatoes $3.99
Hot, Hotter & Hottest $1.99
Chefs Choice of Hot Sauces

CETT
SWEETS
Casual southern comfort indulgences

{_ Trio of Pies Fried to Order $5.99
chocolate, peach & apple, with vanilla bean
ice cream
Banana Puddin’ $5.99

fresh bananas, vanilla wafers & whipped cream

Carrot Cake $5.99
with cream cheese icing

Root Beer Float $5.99
with warm freshly baked cookies

Triple Chocolate Cake $5.99
with whipped chocolate frosting

TN Strawberry Shortcake $5.99

with pecan shortbread & fresh whipped cream

i_ CABANA FAVORITES

NO CIGARS, PIPES OR CLOVE CIGARETTES
SPLIT PLATE CHARGE $2
A suggested 18% gratuity will be added
to parties of 5 or more. We discourage
separate checks for parties of 12 or more.

Credit Card walkouts will include an 20% gratuity.

www.cabananashville.com
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BOURBON

Black Maple Hill 16 Year
Booker's Single Barrel
Buffalo Trace
Bulleit Bourbon
Knob Creek
Makers Mark
Makers Mark Mint Julep
Old Charter 8 Year
\Wild Turkey
\Wild Turkey Rare Breed

\Woodford Reserve

SCOTCH

Chivas Regal
Cutty Sark
Dewars
Famous Grouse
Glenmorangie 10 Year
Glenlivet
Highland Park 12 Year
J&B
Johnnie Walker Black
Johnnie Walker Red

Macallan 12 Year
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LIQUORS

WHISKEY

Bushmills Black Bush
Bushmills
Canadian Club
Crown Royal
Crown Royal Reserve
Gentleman Jack
Jack Daniels Single Barrel
Jack Daniels Black
Jamesons
Jim Beam

Seagrams 7

COGNAC &
ARMAGNAC

Boulard Calvados Gr Solage
Kelt VSOP
Sempe VSOP

PORTS

Ramos Pinto 10 Year Tawny

T. Jones Jonesy Tawny

DESSERT WINES

Quady Essensia

\¥andin Valley Muscat

CORDIALS
Amarula
B&B
Bailey’s
Campari
Chambord
Cointreau
Di Saronno
Drambuie
Frangelico
Galliano
Godiva Choc Dark
Grand Marnier
Harvey’s Bristol Cream
Jagermeister
Kahlua
Midori
Pernod
Pimms Cup
Romana Sambuca
Romana Black Sambuca
Rumplemintz
Southern Comfort
Starbucks Coffee Liqueur
Starbucks Cream Liqueur
Tuaca

Tia Maria
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VODKA

Absolut
Absolut Citron
Absolut Mandarin
Absolut Peach
Absolut Pear
Absolut Ruby Red
Belvedere
Chopin
Ciroc
Effen
Effen Black Cherry
Finlandia
Finlandia Arctic Cranberry
Finlandia Mango
Finlandia Xild Berries
Grey Goose
Grey Goose Citron
Grey Goose Orange
Grey Goose Pear
Hangar One
Hangar One Citron
Hangar One Kaffir Lime
Hangar One Mandarin
Jean-Marc XO
Jewel of Russia Berry
Jewel of Russia Classic
Ketel One
Ketel One Citroen
Level
Pinky
Player Extreme Caramel
Precis

Reyka
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LIQUORS

Siku
Skyy
Skyy Berry
Skyy Melon
Stoli
Stoli Blueberi
Stoli Citros
Stoli Cranberi
Stoli Ohranj
Stoli Peachik
Stoli Razberi
Stoli Stasberi
Stoli Vanil
Tanqueray Sterling
Three Olives Grape
Titos
Vox

Zygo

Beefeater
Beefeater Wet
Bombay
Bombay Sapphire
Hendrick's
Plymouth
Tanqueray
Tanqueray Rangpur

Tanqueray Ten

Zuidam Gin

Appleton Estate
Bacardi 151
Bacardi 8 Year
Bacardi Apple
Bacardi Coco
Bacardi O
Bacardi Limon
Bacardi Light
Bacardi Razz
Captain Morgan Spiced
Malibu
Myers Dark

Sailor Jerry's

TEQUILA

1800 Reserva
Cabo Wabo Blanco
Cielo Reposado
Don Eduardo Anejo
Don Eduardo Silver
Herradura Anejo
Herradura Silver
Jose Cuervo Gold
Patron Silver
Patron Gold
Patron Cafe

Sauza Hornitos
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THE $5 MARTINI ~ THE $6 STOLI MARTINI

4-7pm Sunday-Thursday 4-7pm Sunday-Thursday
Clean Martini Dirty Martini
Vodka Stoli Vodka, Olive Juice

Cranapple Martini
Stoli Cranberi, Apple Pucker & Cranberry Juice
French Martini
Stoli Razberi, Raspberry Liqueur & Pineapple Juice

Dirty Martini
Vodka, Olive Juice
Dark Chocolate Martini

Vodka & Chocolate Liqueur Green Apple Martini
French Martini Stoli Vodka & Sour Apple Schnapps
Vodka, Raspberry Liqueur & Pineapple Juice Crystal Clear Cosmo
Green Apple Martini Stoli Vodka, Stoli Cranberi & Triple Sec

Traditional Cosmo
Stoli, Triple Sec & A Splash of Cranberry Juice
Hairy Navel Martini
Stoli, Peach Schnapps & Orange Juice

Vodka & Sour Apple Schnapps
Traditional Cosmo
Vodka, Triple Sec & A Splash of Cranberry Juice

Lemondrop Chai Nut Martini
Vodka, Lemon Juice & Sugar Stoli Vanilla, Voyant Chai Cream & Frangelico
Strasburst
Stoli Strasberi, Cranberry Juice & A Splash of Lime
Lemondrop

Stoli Citros, Lemon Juice & Sugar
Berry Bleu Martini
Stoli Bleuberi, Black Raspberry Liqueur & Splash
of Lemon Juice

DRAFT BEERS

PITCHERPINT PITCHERPINT
Bass $18.75 $5.00 Blue Moon $15.00 $4.00
Flying Dog Old Scratch $17.00 $4.50 Amstel Light $18.75 $5.00
Guinness $20.50 $5.50 Rogue Dead Guy Ale $24.00 $6.50
Honey Brown $13.25 $3.50 Yazoo Hefeweisen $15.00 $4.00
Abita Purple Haze $15.00 $4.00 Yazoo Dos Perros $15.00 $4.00
BBC Bourbon Barrel Stout $24.00 $6.50 Yazoo Pale Ale $15.00 $4.00

ENTERTAINMENT IN THE CABANAS
On your flat panel LCD you may choose from over 200 channels of satellite programming or play video
poker or trivia. Now you may connect your IPOD and watch & listen to your own mix.
You may also listen to a CD or watch a DVD.
(Not Available after 9pm on Friday and Saturday!)
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WHITE WINES

CHAMPAGNE/SPARKLING

NV Kenwood Yulupa

2004 Sofia Mini Blanc de Blanc
NV Domaine Chandon

NV Piper Sonoma Blanc de Noir
NV Roederer Estate

NV Perrier Jouet Brut

NV Perelada Rosado Brut Cava
NV Taittinger Brut Francaise
NV Veuve Cliquot Vintage Brut
1998 Dom Perignon

1996 Taittinger Blanc de Blanc
1999 Roederer Cristal

1999 Roederer Cristal Rose
CHARDONNAY

2004 Salmon Harbor

2005 Crane Lake

2005 \Valley of the Moon

2005 Toasted Head

2004 Shooting Star

2005 Kenwood

2005 Chat. St. Jean

2005 Chat. Souverain

2005 Louis Jadot Pouilly Fuisse
2005 ZD

2005 Cakebread

SAUVIGNON BLANC

2005 BV Coastal

2005 Sterling Vintners Collection
2005 NO

2005 Villa Maria

2004 Benziger

2005 Cakebread

ALTERNATIVE WHITES

2006 Crane Lake White Zinfandel
2005 Kenwood White

2005 Chat. Ste. Michelle Riesling
2005 Montevina Pinot Grigio
2005 Fontana Candida Pinot Grigio
2004 \Valley of the Moon Pinot Blanc
2005 Conundrum
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REGION

California
California
California
Sonoma, CA
Mendocino, CA
Champagne
Spain
Champagne
Champagne
Champagne
Champagne
Champagne
Champagne

REGION

\Washington
California
California

Dunnigan Hills, CA

California
Sonoma, CA
Sonoma, CA
Sonoma, CA

France
Sonoma, CA
Napa, CA

REGION

California
Napa, CA

Lake County, CA
New Zealand
California
Napa, CA

REGION

California
California
\Washington
California
Italy
Sonoma, CA
California

GLASS
6.50

8.00
12.00

GLASS

5.50
5.75
6.50
7.50

~

GLASS

5.50
7.00
7.00

~

9.00

~

GLASS

5.50
5.75
6.00
6.50
7.00

1/2 BTL Bottle

~

1/2 BTL

45.00

1/2 BTL

1/2 BTL

26.00

~

36.00
40.00
45.00
50.00
60.00
120.00
135.00
280.00
350.00
375.00
475.00

Bottle

20.00
21.00
26.00
30.00
32.00
36.00
38.00
46.00
48.00
50.00
90.00

Bottle

20.00
28.00
28.00
35.00
36.00
66.00

Bottle

20.00
21.00
22.00
26.00
28.00
36.00
46.00
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RED WINES

MERLOT REGION GLASS 1/2 BTL Bottle
2004 Salmon Harbor \Xashington 5.50 ~ 20.00
2005 Canyon Oaks California 5.75 ~ 21.00
2003 Red Diamond \Washington 7.00 ~ 28.00
2004 Frei Brothers Reserve Dry Creek, CA ~ ~ 35.00
2004 F Coppola Diamond Series California ~ 21.00 42.00
ALTERNATIVE REDS REGION GLASS 1/2 BTL Bottle
2004 Knife & Fork Shiraz (1L.) Australia 5.50 ~ 20.00
2004 Jewel Petite Sirah California 7.00 ~ 28.00
2005 L. Jadot Beaujolais Villages France ~ 15.00 30.00
2004 Liberty School Syrah Central Coast, CA 7.50 ~ 31.00
2005 Red Guitar Red Spain 8.00 ~ 33.00
2005 “Bitch” Australia ~ ~ 34.00
2004 Gravity Hills “TT” Zinfandel Paso Robles, CA ~ ~ 35.00
2004 Lake Sonoma Zinfandel Sonoma, CA 9.00 ~ 36.00
2005 Rosemount Shiraz Australia 9.00 ~ 36.00
2004 Steele Pacini Zinfandel Mendocino, CA ~ ~ 42.00
PINOT NOIR REGION GLASS 1/2 BTL Bottle
2005 Glamour Puss New Zealand 6.00 ~ 22.00
2006 Mirassou California 7.00 ~ 28.00
2005 Fleur de Carneros California 8.50 ~ 34.00
2005 MacMurray Sonoma Coast, CA 9.00 ~ 36.00
2005 Dashwood New Zealand ~ ~ 36.00
2004 Kenwood Russian River, CA ~ ~ 48.00
2004 King Estate Oregon ~ ~ 50.00
2004 Saintsbury Carneros,CA ~ 30.00 60.00
CABERNET SAUVIGNON/BLENDS REGION GLASS 1/2 BTL Bottle
2004 Kenwood Red California 5.50 ~ 20.00
2005 Hahn Estates Cabernet Central Coast, CA 6.00 ~ 22.00
2005 Robert Mondavi PS Cabernet California 7.50 15.00 30.00
2004 Penfold Koonunga Cabernet/Shiraz  Australia ~ 16.00 32.00
2004 Estancia Cabernet California ~ ~ 38.00
2003 Kenwood Cabernet Sonoma, CA ~ 20.00 40.00
2004 Ferrari Carano Siena Sonoma, CA 10.00 ~ 40.00
2003 \Valley of the Moon Sonoma, CA 10.00 ~ 40.00

2004 Franciscan Napa, CA ~ ~ 45.00
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