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ZESTY QUESO DIP $12

CREAMY BLEND OF QUESO, DICED TOMATOES, GREEN CHILIES,
& SAVORY SAUSAGE. SERVED WITH WARM TORTILLA CHIPS.

IRON PAIR FILET TIPS $22

GENEROUS PORTION OF BEEF AND PORK TENDERLOIN TIPS WITH
BLACKEND SEASONING SERVED WITH BUTTERY BLUE CHEESE DIP.
.-ALL BEEF FILET TIPS ADDITIONAL $5**

RESERVE HOUSE SALAD $6

FRESH GREENS, TOMATOES, CUCUMBERS, CHEESE
TOPPED WITH CROUTONS.

CHARCUTERIE BOARD $25

MEATS, CHEESE, JAMS, CRACKERS, FRESH FRUITS & OLIVES.
PERFECTLY SHARABLE.

MAINS

THE RESERVE SLIDERS $16

SIGNITURE SEASONAL SLIDERS FROM HOME AND ABROAD.
(ASK YOUR SERVER ABOUT TODAY’S SELECTION)

STRAWBERRY FIELDS SALAD $16

FARM FRESH GREENS WITH STRAWBERRIES, GRAPES, WALNUTS, AND
GRILLED CHICKEN LAYERED WITH FETA CHEESE AND PICKLED RED ONIONS.

DESSERTS

TIRAMISU MARTINI $12

TRADITONAL TIRAMISU TOPPED WITH SHAVED DARK CHOCOLATE AND
ESPRESSO MARTINI FOAM.

CHEESECAKE FLIGHT $15

THREE CHEESECAKE ASSORTMENT.
CREME BRULEE, RASEBERRY DRIZZLE, AND SALTED CARAMEL

SINGLE CHEESECAKE SLICE $6

(PICK ONE OF THE ABOVE CHEESECAKES)

SIMPLE LIBATIONS $s

JACK & COKE KINGSPORT LEMONADE
TOM COLLINS SEA BREEZE
SEX ON THE BEACH TROPICAL DREAM
TEQUILA SUNRISE COCONUT RUM PUNCH

**CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SHELLFISH, OR EGGS MY INCREASE
YOUR RISK FOR FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE MEDICAL CONDITIONS
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LAVENDER LEMONADE

Butterfly Pea Flower Gin, Glitter Simple Syrup, Lavender Bitters, Lemonade,
Edible Smoke Bubble

THE KINGS OLD FASHIONED #2
Smoked Bacon Fat-Washed Bourbon, Chambord, Banana Liqueur, Black Walnut Bitters

HERBACEOUS HIGHBALL
London Dry Gin, Lime, Basil Syrup, Muddled Cucumber, Mint, Ginger Beer, St. Germain

KEY LIME MOJITO
Rum, Soda, Lime, Fresh Mint
(Otber l\/lojitos: Kiwi, Blueberry, Strawberry, l\/lango, Watermelon, Raspberry, Banana, Blackberry)

ORANGE DREAM MARGARITA

Blanco Tequila, Orange Liqueur, Fresh Orange, Lime Juice, Coconut Cream, Cinnamon Sugar Rim

(Otber l\/largaritas: Blueberry, Strawberry, l\/lango, Watermelon, Raspberry, Banana, Blacl(berry)

ROSEMARY RUBY
Tequila, Rosemary Simple Syrup, Grapefruit, Lime, Soda

THE LORI DARLIN’

Titos, Cointreau, St. Germain, Lime Juice, Cranberry Juice

UT SLAMMER

Rum, Pineapple Juice, Orange Juice, Demerara Syrup, Lime, Grand Marnier

SAZERAC
Rye Whiskey, Peychaud’s Bitters, Demerara Syrup, Flamed Absinthe Rinse, Lemon Peel

VESPER (A Favorite of James Boncl)
Vodka, Gordon's Gin, Lillet, Orange Bitters, Lemon Peel

CLOVER CLUB
London Dry Gin, Raspberry Syrup, Lemon, Dry Vermouth

CORPSE REVIVER #2
London Dry Gin, Cointreau, Lillet, Lemon, Flamed Absinthe, Lemon Peel

FIRING SQUAD SPECIAL

Reposado Tequila, Pomegranate Syrup, Lime, Angostura Bitters, Soda

THE LAST WORD
London Dry Gin, Genepy Green Alpine Liqueur, Luxardo Marashino, Lime, Luxardo Cberry

BLOODY MARY

Vodka, Lime, Tomato juice, Salt & Pepper, Celery Bitters, Worcestershire, Cayenne
Extract, Olive and Pearl Onion

ESPRESSO MARTINI
Vodka, Cream, Coffee l_iqueur, Espresso

HUGO SPRITZ W/SPLIT $14

St. Germain, Lime, Mint, Mini Bottle of Prosecco
(Cboose your flavor: Strawberry, Blueberry, Raspberry, Mango, Watermelon)

SHOOQOTERS $6
Green Tea - Chocolate Cake - Peach Ring - Lemon Drop - Birthday Cake-
UT Shooter - Jager Bomb - Blue Kamakazi




