
Tacos
served with house chips           

ORIGINAL 
asian style slaw, avocado sauce 
chicken / 13.50 fish / 12.50 pork / 12.50  
shrimp / 14.50 steak / 15.50

SPICY KOREAN BBQ 
spicy korean bbq sauce, asian style 
slaw, cold pickled cucumbers + carrots                                                           
chicken / 14.50 fish / 13.50 pork / 13.50 
shrimp / 15.50 steak / 16.50

BAJA                                  
pineapple salsa, asian slaw,                                                    
avocado sauce                                                          
chicken / 14  fish / 13  pork / 13                       
shrimp / 15  steak / 16

BRUSSELS + BACON ENDS
with balsamic glaze / 13

SPINACH ARTICHOKE DIP 
creamy spinach, tender artichokes,        
melted cheeses, tortilla chips / 12

CREAMY STREET CORN DIP
with tortilla chips / 12

FRIED PICKLE FRIES
served with  ranch / 14

CORNBREAD
served with a seasonal butter / 6

Appetizers

Salads
CAESAR                                        
lettuce blend, parmesan, caesar, 
housemade croutons / 9

SOUTHWEST 
lettuce blend, roasted corn salsa, 
avocado, red onion, cherry tomatoes, 
cilantro, tortilla strips / 11

COBB                                   
lettuce blend, turkey, ham, egg, 
cheddar, bacon, cherry tomatoes / 13

BLT SALAD                              
lettuce blend, balsamic glaze,      
cherry tomatoes, bacon, blue cheese 
crumbles + dressing / 11

SEASONAL SALAD 
ask your server about our salad of 
the month / market

CUP OF SOUP + SIDE SALAD 
house or caesar / 8

Dressings: ranch, caesar, bang bang, 
blue cheese, balsamic vinaigrette, 
italian, spicy thai, honey mustard

Desserts
CREME BRULEE
housemade with seasonal fruit / 10

ROTATING DESSERT / market

Burgers
served with house chips           
MEDIUM WELL OR WELL DONE ONLY 

*FARMHOUSE
fried egg, bacon, cheddar, cajun 
mayo, tomato, lettuce / 16

SOUTHERN SCARLETT
bourbon bbq, cheddar, bacon, 
fried onion / 15

CAROLINA SMASH
candied jalapeno, carolina gold bbq, 
bacon, cheddar, fried onion / 15

OKLAHOMA SMASH
double smash patty, pickles, swiss, 
grilled onion, mustard / 14.50

POUR
tomato, lettuce / 12.50

DEAD HEAD vegeterarian
blackbean patty, avocado sauce, 
tomato, jalapeno, lettuce / 13.50

BURGER OF THE MONTH 
ask your server about our burger of 
the month / market

Kid’s Menu
for children 10 and under

GRILLED CHEESE
cheddar, provolone, loaf, chips / 7

CHICKEN TENDIES 
two homestyle tenders, chips / 7.50

BUTTER NOODLES                                   
penne pasta, butter, parmesan / 6.50

KID’S CHEESEBURGER                                 
smashed patty, cheddar, chips / 10

Beverages
SODA
coca cola, diet coke, coke zero, 
sprite, lemonade, dr. pepper, 
ginger ale - free refills / 3

COFFEE AND TEA free refills / 2

FREDDIE’S ROOT BEER        
made by buffalo trace distillery / 3

MOCKTAIL MOJITO               
ginger ale, lime, mint / 7

ADD YOUR FAVORITE FLAVOR         
strawberry, mango, blackberry, 
peach, pomegranate

Handhelds
served with a side of house chips

MIAMI CUBANO                        
ham, pulled pork, swiss, mustard, 
pickles, pressed french roll / 12

HAM APPLE + CHEDDAR     
ham, apple butter, cheddar, apple, 
hoagie bun / 12

ALABAMA SLIDERS            
alabama white bbq, fried chicken, 
pickles, lettuce / 13

SHRIMP PO BOY                      
fried shrimp, tomato, lettuce, cajun 
mayo, hoagie / 12.50

CHICKEN CAESAR WRAP 
grilled chicken, caesar, parmesan, 
lettuce, garlic herb wrap / 11

Entrees
ALEXANDER’S CHICKEN GNOCCHI 
grilled chicken, gnocchi pasta, sundried 
tomatoes, parmesan cream sauce,       
red pepper flakes, goat cheese / 22

LOW COUNTRY SHRIMP + GRITS 
grilled shrimp, alligator/pork sausage, 
creole gravy, peppers, parmesan grits   
lunch / 19  dinner / 22

CAJUN PASTA                                              
grilled shrimp, alligator/pork sausage,  
creamy creole sauce, penne pasta / 21

PASTA OF THE MONTH                               
ask your server about this month’s pasta 
special / market

COCONUT SHRIMP BOWL                                           
(no modifications)                                           
fried coconut shrimp, crab salad, 
edamame, bang bang, cucumber, 
avocado, asian slaw, jasmine rice / 22

FISH + CHIPS                                                 
beer battered cod, fries, tartar                    
lunch / 15 dinner / 19

*SPICY KOREAN RICE BOWL 
spicy korean bbq, cold pickled 
cucumbers + carrots, asian style slaw, 
fried egg, white rice

chicken / 14.50  fish / 13.50   pork / 13.50 
shrimp / 15.50   steak / 16  salmon / 23

WHISKEY SALMON (available after 4pm)                       
pan seared salmon, chattanooga whiskey 
brown butter, asparagus, parmesan grits / 26

*ALABAMA WHITE TOP SIRLOIN            
(available after 4pm)                                                
8 oz top sirloin, alabama white bbq,                                        
crispy brussels, garlic mashed potatoes / 26

*APPLE CIDER PORK RIBEYE      
(available after 4pm)                                                
8 oz pork ribeye, apple cider glaze, carrots, 
pecorino romano fried potatoes / 25

*JUDAH BUDDHA SUSHI BOWL 
honeyfire tuna (raw), pineapple salsa,         
crab salad, avocado, cucumbers, ginger,   
spicy mayo, wontons, jasmine rice / 21

CHICKEN TENDER PLATTER 
homestyle fried chicken, chips / 15

sauces available: bbq, bourbon bbq,     
carolina gold bbq, spicy korean bbq,  
nashville hot, bang bang, franks hot

POWER BOWL                                         
sauteed seasonal vegetables + brown rice 
quinoa blend

veggie / 10  chicken / 13.50                              
fish / 12.50 pork / 12.50  shrimp / 14.50                   
steak / 15.50   salmon / 22       
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Sides
HOUSE CHIPS 2

FRENCH FRIES 3.50

SWEET WAFFLE FRIES 6.50

PARMESAN CHEESE GRITS 5

MASHED POTATOES 4.50

SEASONAL VEGETABLES 4

CRISPY BRUSSELS 5

SIDE SALAD house or caesar / 5

SOUP cup / 4  bowl / 6

BROWN RICE + QUINOA BLEND 4

JASMINE RICE 3

Get Social
FOLLOW US FACEBOOK AND INSTAGRAM @THEPOURHOUSEBISTRO

AN 18% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE

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



Since 2008, Trinity Oaks has planted more than 25 million trees 
in partnership with Trees for the Future. 

For every six bottles of Trinity Oaks wine purchased, they plant a tree.

HOUSE
TRINITY OAKS PINOT GRIGIO calfornia      7 / 25

TRINITY OAKS CHARDONNAY calfornia      7 / 25

TRINITY OAKS PINOT NOIR calfornia      7 / 25

TRINITY OAKS CABERNET calfornia      7 / 25

WHITES
MEZZACORONA MOSCATO 2023, italy     9 / 32

RUFFINO PINOT GRIGIO 2023, italy      8 / 29

RUFFINO PROSECCO  175ml bottle 2023, italy  9

SMOKING LOON UNOAKED CHARDONNAY 2022, california      9 / 32

GEYSER PEAK SAUVIGNON BLANC 2022, california     9 / 32

RELAX RIESLING 2023, germany      9 / 32

J ROGET BRUT CHAMPAGNE      7 /25

ROSE 
BOGLE ROSE 2023, california      8 / 28

REDS
HAHN PINOT NOIR 2022, california       9 / 32

ROBERT MONDAVI BOURBON BARREL CABERNET SAUVIGNON 2023, california 9 / 32

CYCLES GLADIATOR MERLOT 2022, california       9 / 32

PRISONER RED WINE BLEND 2022, california       bottle only 65

CAYMUS 50TH ANNIVERSARY CABERNET SAUVIGNON  2022, california   bottle only 125

Wine
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iri
ts

Cocktails
THE D.G. 

(named after my father, Darryl Glenn) 

weller special reserve, dark rum, amaro averna,        
spiced brown sugar, triple sec, housemade brown sugar 

bourbon cherries, orange cream citrate / 15

SMOKED OLD FASHIONED 
buffalo trace, brown sugar bourbon cherries, simple, 

orange bitters, angostura / 14

THE GILDED PEAR
post modern giniferous gin, pear, lillet blanc, lemon, 

angostura / 14

MAPLE SIDECAR 
ansac vs cognac, cointreau, maple, lemon, nutmeg, 

cinnamon / 13

BEKA’S ESPRESSO MARTINI 
ketel one espresso, bailey’s salted caramel / 13

MEZCALOMA 
dos hombres mezcal, espolon tequila, grapefruit,  lime,                       

honey, soda  / 14

MANGO MOJITO 
gate 11 rum, mango, ginger ale, lime, mint / 12 

APPLE CIDER WHISKEY SOUR 
penelope wheated, apple cider, spiced brown sugar  / 12

MOIRA ROSE 
gate 11 gin infused with strawberry, rose wine, lemon, 

simple, lemon-lime soda / 12

POMEGRANATE MARTINI 
absolut peach vodka, pomegranate, orange,                  

lemon-lime soda / 12

BLACKBERRY WHISKEY SMASH 
castle & key restoration rye, lemon, blackberry, mint / 12

CALFKILLER GRASSROOTS
pale aleish - sparta, tn / 7

CALFKILLER J. HENRY
english mild - sparta, tn / 7

CALFKILLER ROTATING / market

MICHELOB ULTRA
pale lager - 4.5% - st. louis, mo -  4

ROTATING IPA / market

DRAFT BEER

MILLER HIGH LIFE
pale lager -4.6% -  milwaukee, wi  /  3.50

MILLER LITE
pale lager - 4.2% - milwuakee, wi /  4.50

PABST BLUE RIBBON
pale lager - 4.7% - san antonio, tx /  3.50

BLUE MOON
witbier - 5.4% - denver, co /  5.50

STELLA ARTOIS
pale lager - 5% - belgium / 4

ANGRY ORCHARD CRISP APPLE
cider - 5% - walden, ny /  5.50

NON-ALCOHOLIC ROTATING
ask your server about our rotating non-alcoholic options / market

packaged
Go visit our friends at                

Calfkiller Brewing Company of 
Sparta, TN 

WHISKEY
blanton’s - 19
buffalo trace - 9
chattanooga 91 - 11
eagle rare - 13
eh taylor small batch - 15 
four roses - 9
henry mckenna - 5
jack daniels - 9
jim beam 4 year - 8
makers mark - 10
penelope wheated - 9
russells reserve 10 yr— 12
weller special reserve - 9
woodford reserve - 13

RYE
castle & key restoration - 9 
george dickel - 8
sazerac - 10

SCOTCH
aberfeldy 12 yr - 12
craigellachie 13 yr - 14
dewars white label - 9
glenlivet 12 yr - 15
glenmorangie 12 yr - 16

CANADIAN/IRISH
crown royal - 9
jameson - 9

VODKA
absolut - 10
absolut apeach - 10
ketel one - 12
tito’s - 9
wheatley - 6

TEQUILA
espolon - 9
corazon reposada - 9
torada - 6

MEZCAL
dos hombres- 17

RUM
gate 11 — 9
captain morgan spiced — 7
cruzan white — 6
cruzan dark — 6

GIN
taaka — 6
post modern giniferous gin - 10
empress indigo - 15
tanqueray — 11


