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§‘~ -Cor-basil-

”{‘ Corsair Gin, fresh basil, simple syrup, soda, lime

3 -Dreamsicle-
Ole Smoky orange, O0ld Forge vanilla bean,
orange juice, lemon-lime soda

-Hunch Punch-
Ole Smoky hunch punch moonshine, lime,
grenadine, soda

-Strawberry Rye-
Standard Proof ginger rye, muddled
strawberries, sour, lemon-lime soda

-Pineapple Delight-
Pickers pineapple vodka, 0ld Forge coconut,
L\"‘ pineapple juice, lemon-lime soda

v%}

-Whiskey ‘Float’-

George Dickel 12 + vanilla ‘shine, cherry, cola

-Southern Peach-
American Born Dixie ‘shine, peach liquor,
sweet tea, sour

-Blueberry Smash-

Pickers blueberry vodka, smashed blueberries,

simple syrup, lime, soda

-Blackberry Lime-
Ole Smoky Blackberry ‘shine, lime,
sour, lemon-lime soda

-Stillery Marg-

Ole Smoky mango habanero, sour, lime, soda, ta,Jln

LOCAL+REGIONAL BREWS

Yazoo Pale Ale 7

Yazoo Dos Perros 7

Jackalope Thunder Ann APA 7
Nashville, TN - ABV 5.8% - IBU 47  Naghville, TN ABV 5.5%

Fat Bottom Knockout IPA 7
Nashville, TN ABV 4.9% - IBU 14 Nashville, TN ABV 5.8% - IBU 80 Birmingham, AL -ABV 6.3% - IBU 75

Little Harpeth Chicken Scratch 7

-IBU 37 Nashville, TN - ABV 5.5%

Good People IPA 7

Yazoo Hopry IPA 7 Fat Bottom Ruby Red Ale 7 Bearded Iris Home Style IPA 9
Nashville, TN 5.9% ABV - IBU 38  Nashville, TN 5.3% ABV - IBU 35 Nashville, TN 6% ABV - IBU 70
Yazoo Gerst 7 Black Abbey The Rose 7 Duck-Rabbit Milk Stout 7
Nashville, TN ABV 5.1% - IBU 11 Nashville, TN ABV 5.4% -IBU 14  Farmville, NC 5.7% ABV - IBU 55
Jackalope Bearwalker 7 Yee-Haw Dunkel 7 Mill Creek Lil Darlin 7 (Wheat)

Nashville, TN - ABV 5% IBU 32  Johnson City, TN ABV 5.5% - IBU 25 Nolensville, TN ABV 4.5% - IBU 11

OTHER BREWS

Rotating Seasonal Sour 7

Diskin Cider [rotating] 8
Nashville, TN

Modelo Especial (160z) 7
Mexico - ABV 4.5% - IBU n/a

Pilsner Urquell 7
Plzen, Czech Republic ABV 4.4%

Paulaner Hefe-Weizen 7
Munich, Germany - ABV 5.5% - IBU 20

Bells @ Hearted Ale 8
Kalamazoo, MI - ABV 7% — IBU 91

Oscar Blues Old Chub Scotch Ale 7
Lyons, CO ABV 8% — IBU 25

Unibroue La Fin Du Monde 8
Chambly, Quebec — ABV 9% - IBU 15.5

Chimay Grande Reserve 10
Scourmont Abby, Belgium ABV 9% - IBU 20

High Noon Seltzer 7

Long Drink (blue) 7

WIKE BY THE GLASS

La Marca Prosecco [187ml] 11
House White [Pinot Gris] 9
Noble Vines Sauvignon Blanc 12
William Hill Chardonnay 13
House Red [Merlot] 9
d Vineyards Pinot Noir 15
Freakshow Red Blend 13
Bonanza Cabernet Sauvignon 12

Interested in a bottle? Ask your server
to see our revolving bottle list,
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Music City Light Nashville, TN
PBR Milwaukee, WI
Bud Light St Louis, MO
Coors Light Golden, CO \%,
Miller Lite Milwaukee, WI %
Michelob Ultra St Louis, MO ‘.’%
Yuengling Lager Pottsville, PA ¢



> -Nashville, TN-
e - 113 2nd Ave N
% a&\: y 1921 Broadway

-Chandler, AZ-
130 S Arizona Ave

-Phoenix, AZ-
2601 W Happy Valley Rd

-Goodyear, AZ-
Coming in 2024!

=S

-Westminster, CO-

mFINE SHINE GOOD EATS{‘ 10633 Westminster Blvd
%Tﬁﬁ?ﬁﬁg & NASHVILLE, TN EST. 2015 ]

Sriracha Devil Eggs 12 As the name describes, crispy prosciutto, parm, chive

Queso 16 House made w/ roasted chiles + chips

Crispy Brussels 15 Hot honey, feta, chive, lemon

Baked Cheese 18 House-made gournay cheese, baked with marinara, served with pesto bread

Pretzels 14 Semi-soft pretzel bites w/ our house queso

Jalapefo-Bacon Rangoons 14 Inside-out jalapeno ‘poppers’ wrapped in crispy wontons w/ house ranch
Pickle Chips 13 Lightly breaded & fried crispy, w/ house ranch

Cast Iron Wings 19 One pound [house-brined] wings, choose: BBQ, House Hot, or ‘Nashville’ HOT

GREENS

Caesar 14 Romaine hearts, garlicky-dressing, house croutons, shaved parm, lemon zest

Chop-Chop 14 Roasted tomato, brussel sprouts, roasted red bell pepper, feta, romaine, honey-balsamic
vinaigrette, house croutons, shaved parm, herbs

Strawberry Gorgonzola 14 Strawberries, gorgonzola, candied pecans, mixed greens, crispy wonton,

white balsamic vinaigrette

Wedge 13 Iceberg, gorgonzola, bacon, tomato, onion, buttermilk-bleu dressing

Thai Chicken 15 Shredded chicken, napa cabbage, carrot, cilantro, spring mix, ginger-sesame vin, crispy wonton

Hot Chicken Salad 17.5 Hot chicken atop chopped romaine w/ shredded cheddar, tomato, bacon, onion, house ranch

HOUSE SPECIALTIES

Mac & Cheese 15 Cavatappi, house cheese sauce, baked with buttery breadcrumbs fop w/ kot chicken +$5
Hot Chicken Plate 18 100z country fried breast, choose house hot or ‘Nashville’ HOT, w/ house cut fries & slaw
Catfish & ‘Chips’ 19 Deep-fried with a light & crispy breading, served with house cut fries & slaw

Grilled Cheese & Soup 18 Muenster grilled cheese (add bacon +2, tomato +1) W/ & bowl of house made tomato soup

RUSTIC PIES

All pizzas are individual+ (8x12™ish) sized, made using freshly sourced & house made ingredients then baked in our +/-700 degree brick oven

Plain Jane 18 Red sauce, mozz, parm, herbs

Spicy Sausage 20 House-made hot Italian sausage, grilled onions, red sauce, mozz, parm, herbs
Cheese Steak Pie 20 Thin sliced sirloin, mac sauce, caramelized onion, mozz, chive + pretzel crust!
Sticky Sweet 0.5 Pepperoni, mushroom, feta, red sauce, mozz, parm, herbs, hot honey

Brussel Sprout 19 Garlic oil, caramelized onion, roasted brussel sprouts, bacon, mozz, parm, herbs
Hot Chicken Pie 20 Hot chicken, white sauce, cheddar, mozz, bacon, ranch crust

Tomato+Pesto 19 Roasted tomato, basil pesto, red sauce, mozz, parm, herbs

Pepperoni 20 Roasted red pepper, confit garlic, red sauce, mozz, parm, herbs

BBQ Chicken 20 Roasted chicken, bacon, caramelized onion, bbq sauce, cheddar, mozz, parm, chive
Prosciutto & Arugula 20 White sauce, mozz, parm, dressed arugula

Braised Broccolini 19 White sauce, roasted tomato, caramelized onion, mozz, parm, herbs

A ) Ti N A N
TWo HARDED SANDWICHES
Served w/ house cut fries, mixed greens, or baked mac & cheese (+$3)
Hot Chicken 17.5 Fried crispy, spicy sauce, fried pickles, lettuce, tomato, bleu cheese spread
Turkey Burger 18 Muenster cheese, avocado, arugula, sriracha mayo
Sonoran Burger 19 Roasted jalapenos, caramelized onion, bacon, pepper jack, roasted garlic aioli
MC Burger* 19 Cheddar, bacon, prosciutto, fried egg, roasted garlic aioli on an oversized English muffin
All-American Burger 18 Cheddar, lettuce, tomato, onion, pickle
Bacon Mushroom Bleu 19 Gorgonzola spread, bacon, mushroom, arugula, roasted garlic aioli
Pimento Cheese Burger 19 House pimento cheese, bacon, caramelized onion, roasted garlic aioli
The Carnivore 26 Four patties, bacon, cheddar, pepper jack, roasted garlic aioli, house BBQ sauce

Prices listed on our menu reflect our cash price. Our regular price includes 3.5% non-cash adjustment. We offer savings when you pay cash

*These items may contain raw

*Consuming raw or undercooked protien
may increase your risk of food born illness

or undercooked ingredients.
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