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Welcome to your friendly
neighborhood bar and grill!

Consumer Warning: raw or undercooked meat, poultry, seafood, or eggs may increase risk of foodborne illness.

Trio Slider Platter
A trio of sliders, all cooked medium well and topped
with lettuce, tomato, onion, and mayo. First slider
has cheddar cheese and bacon. Second slider is
topped with grilled mushrooms and Swiss. The last
slider is grilled with blackened seasoning and topped
with bleu cheese crumbles. 12.00

Wings, Wings, and
Boneless Wings

Cherry wood smoked, then deep fried.
Tossed in your choice of one sauce and served with
your choice of bleu cheese or ranch. Garnished with
celery sticks:

Buffalo  //  Spicy Korean Pepper
Bourbon BBQ  //Hot and Honey //
Alabama Slammer White BBQ  //
Memphis Mustard & Honey  //
Garlic Parmesan //  Toqua Dry Seasoned
1/2  Dozen 9.00                  Dozen 16.00
Additional Sauce 0.75

Boneless Wings
Tender, deep fried nuggets you can toss in any sauce
or are perfect for dipping.
1/2 Pound 8.00        Full Pound 15.00
Additional Sauce 0.75

Coca-Cola Fountain Beverages, Iced Sweet and
Unsweet Tea, Lemonade, and Coffee $2.25
Add a Flavor! Strawberry, Peach, Raspberry, Cherry,
Lime, Vanilla, and Hazelnut $1.00 (includes refills)

STARTERS
Pretzel Bites
Crunchy on the outside, so on the inside, fried
pretzel bites served with "Shiner Bock" beer cheese.
7.00

Three Cheese Potato Dippers
Miniature fried potato boats tossed with our Toqua
seasoning and loaded with "Shiner Bock" beer
cheese, queso, shredded cheddar jack cheese, bacon,
diced tomato, and green onion. 8.00

Mozzarella Sticks
Served with warm marinara sauce. 8.00

Crispy Pickle Chips
Hand breaded then deep fried pickle chips. Served
with your choice of chipotle or buttermilk ranch.
7.00

Fried Onion Ring Basket
Beer battered onion rings fried and served with
chipotle or buttermilk ranch. 7.00

Cubano Quesadilla
Cuban- style shredded pork over a grilled tortilla
with Swiss cheese, pickles, and spicy brown mustard.
Served with pico de gallo and sour cream. 9.00

Tex Mex Quesadilla
Fajita seasoned green peppers and onions with black
bean and corn salsa on a grilled flour tortilla with
melted shredded cheese. Served with pico de gallo
and sour cream. 9.00
Add Chicken 2.00
Add Beef or Shrimp 3.00
Add guacamole 1.00



SANDWICHES
Served with Toqua Fries and pickles.

Upgrade to Loaded Fries, Onion Rings, Sweet Potato
Fries, or Side Salad $2.00

Gluten free bun available for $1.

Pretzel Dog
Black Angus beef hot dog served on a fried pretzel
bun. Topped with grilled onions and spicy brown
mustard. 9.00

Monte-Cristo
A classic sandwich made from French toast, grilled
ham, melted Swiss cheese, and sprinkled with
powdered sugar.
Pancake syrup and raspberry compote available
upon request. 10.00

Ultimate Club Sandwich
Piled with ham, turkey, roast beef, bacon, cheddar &
Swiss cheese, lettuce, tomato, red onion, and mayo
on toasted Texas toast. 11.00

Boom Boom Shrimp Po-Boy
Heap of fried shrimp with Boom Boom sauce on a
grilled hoagie bun and topped with shredded lettuce
and tomato. 14.00

U.T. Chicken Sandwich
Charbroiled chicken breast topped with orange
cheddar and white Swiss cheese, then layered with
thick bacon slices, mayo, lettuce, and tomato. 10.00

Philly Beer Cheese Steak
Philly steak grilled with green bell peppers, onions,
and mushrooms on a fried pretzel bun and
smothered with "Shiner Bock" beer cheese. 12.00
Substitute for Chicken $13.00

Reuben
Classic sandwich with corn beef, sauerkraut,
thousand island, and Swiss cheese on grilled marble
rye. 9.00
Try as Ultimate Double Meat Reuben      13.00

Golfer Special
Full Sandwich with Toqua Fries   OR
Half Sandwich with Choice of Soup

Your choice of: BLT, Grilled Cheese, Ham &
Cheddar, Roast Beef & Cheddar, Turkey & Swiss,
Tuna Salad, or Chicken Salad on Texas toast or
wheat bread. Lettuce, tomato, onion, or mayo
available upon request. 10.00

SALADS
Buffalo Chicken Salad
Fried chicken bites tossed in buffalo sauce over
mixed greens and topped with bleu cheese crumbles,
black olives, diced tomato, red onion, and a hard
boiled egg.
Served with your choice of dressing. 13.00

San Jose Chicken Taco Salad
Crispy tortilla bowl filled with mixed greens,
shredded cheddar jack cheese, red onion, tomato
chunks, black bean and corn salsa, and topped with
charbroiled chicken.
Served with chipotle ranch dressing. 12.00

Club Salad
Topped with turkey, ham, roast beef, Swiss and
cheddar cheese, diced tomatoes, cucumbers, red
onion, hard boiled egg, and croutons.
Served with your choice of dressing. 13.00

Razz-berry Chicken & Walnut Salad
Char-grilled chicken breast on a bed of spinach with
walnut pieces, dried cranberries, tomato, red onion
rings, fruit, and feta cheese. Served with Razz-berry
vinaigrette dressing. 14.00

DRESSINGS:
Ranch, Chipotle Ranch, Honey Mustard, Bleu
Cheese, Thousand Island, Raspberry Vinaigrette,
Balsamic Vinaigrette, Oil and Vinegar

SOUPS
Toqua Chili
Our new recipe of chili topped with shredded
cheddar cheese and diced green onion.
Served with old fashioned oyster crackers.
Sour cream available upon request.
12oz Cup 5.00

Chicken Noodle Soup
Our new recipe of love in a cup!
Served with old fashioned oyster crackers.
12oz Cup 5.00

Soup of the Day
Ask your server about our Soup of the Day!
12oz Cup 5.00

Consumer Warning: raw or undercooked meat, poultry, seafood, or eggs may increase risk of foodborne illness.



FAVORITES
Old English Style Fish and Chips
Hand battered and deep fried till golden brown. Served with Toqua fries,
coleslaw, and creamy tartar sauce. 13.00
Add Fried Shrimp 16.00

Oriental Stir-Fry
Assorted vegetables sauteed with a ginger teriyaki sauce over brown rice.
12.00
Add Chicken 2.00
Add Beef or Shrimp 3.00

Sizzling Fajitas
Your choice of chicken or beef, seasoned and grilled
with onions and bell peppers. Served sizzling hot with warm flour
tortillas, lettuce, pico de gallo, guacamole, and sour cream. 14.00
Add Shrimp 1.00

Pan Seared Atlantic Salmon
Fresh Atlantic salmon topped with a white wine butter sauce. Served over
seasoned grilled vegetables with brown rice. 15.00

Fried Shrimp Platter
"Shiner Bock" beer battered shrimp that is deep fried.
Served with Toqua fries, coleslaw, and cocktail sauce. 16.00

Double Header Pasta
A home run option for vegetarians or create your next favorite Toqua
supper!
Choice of Marinara or Alfredo sauce, served over linguine pasta, with
sauteed mushrooms, onions,
 spinach, and fresh tomato. 13.00
Add Charbroiled, Blackened, or Fried Chicken breast $2.00
Add Beef or Shrimp $3.00

Gluten Friendly Charbroiled Chicken
This item is gluten friendly.
Two olive oil marinated and grilled chicken breasts served with sauteed
vegetables and a side salad. 14.00

Fresh Catch
Ask your server for details!

BURGERS
Served with Toqua fries and pickles.

Try as a leaf lettuce wrap.

Gluten free bun available for $1.

Drunken Mushroom
Burger*
Charbroiled ground chuck
smothered with grilled
mushrooms and topped with
"Shiner Bock" beer cheese,
lettuce, tomato, and onion.
12.00

Penalty Box Burger*
Charbroiled ground chuck with
cheddar cheese, thick cut
bacon, grilled onions &
jalapenos, lettuce, tomato, and
topped with Boom Boom
sauce. $13.00

WBC Heavyweight Black
and Bleu Burger*
Blackened ground chuck
charbroiled and topped with
melted bleu cheese, lettuce,
tomato, onion, and mayo.
12.00

Toqua Cheeseburger*
Charbroiled and topped with
melted cheddar and Swiss
cheese, lettuce, tomato, onion
and mayo. 11.00

Toqua Slammer*
Two charbroiled patties with
Alabama slammer white bbq
sauce, fried onion ring, bacon,
cheddar cheese, lettuce, and
tomato. 14.00

Double Bogie Melt*
Two charbroiled patties with
melted layers of Swiss and
cheddar cheese. Served with
grilled onions on buttery Texas
toast. 13.00

Pretzel Burger*
Charbroiled ground chuck
served on a fried pretzel bun
with honey mustard aioli,
lettuce, onion, and tomato.
11.00

Consumer Warning: raw or undercooked meat, poultry, seafood, or eggs may increase risk of foodborne illness.



DESSERT
Key West Lime Pie

An island favorite blanketed with fluffy whipped cream and key lime zest. 5.00
Contains nuts for allergens.

Bread Pudding of the Moment
A classic dish made to finish off a great meal! Served with vanilla ice cream.

Ask server for details
**May contain nuts for allergens.

Vegan/Gluten Friendly Reese's Peanut Butter Tart
Don't pass up the opportunity to try this exquisitely divine treat! 6.50

Chocolate Torte
This flourless torte is as delectable as they come.

Gluten friendly and served with vanilla ice cream. 6.50

Cheesecake of the Moment
Who doesn't love different flavors of cheesecake?

Ask server for details
**May contain nuts for allergens.

SIDE ITEMS
REGULAR SIDES
Toqua Fries
Coleslaw
Grilled Seasonal Vegetables
Whole Grain Brown Rice 3.00

PREMIUM SIDES
Sweet Potato Fries
Onion Rings
Loaded Fries
Side Salad 4.00 // 2.00 Substitute

.Consumer Warning: raw or undercooked meat, poultry, seafood, or eggs may increase risk of foodborne illness.



From the Bar
WINE
Pepperwood Grove $4.50/$18
Cabernet
Merlot
Chardonnay
Pinot Grigio

EXCLUSIVELY AT TOQUA
Paris Valley Road $8.00/$32
Merlot
Chardonnay
Rose'

Josh Cellars Cabernet $9.00/$36
Gnarly Head Pinot Noir $6.50/$26
Meiomi Pinot Noir $12.50/$50
Ruffino Chianti $6.50/$26
Gnarly Head Pinot Grigio $6.50/$26
Oyster Bay Sauvignon Blanc $8.50/$34
Black Stallion Sauvignon Blanc $9.00/$36
RELAX Reisling $7.50/$30
J. Roget Champagne $6.50/$26

BEER BY THE BOTTLE
Bud Light
Miller Lite
Coors Light
Mic Ultra
Yuengling 3.50

Blue Moon
Corona 4.50

Sweetwater IPA
Lagunitas IPA
Stella Artois
Kona Big Wave
Elysian Space Dust IPA
Voodoo Ranger IPA
Fanatic TN Red 5.50

Ask your server for any additional
selections, as well as dra selections. 

Ask your
server about

our daily
specials!

Book your next event with us!
(865)458-1330

Thank you for being our guest!

Prices include 9.25% Tennessee sales tax and 15% state liquor tax



Toqua-lada
Malibu Coconut rum, Rumchata,
pineapple juice, and strawberry
flavoring shaken and strained
over fresh ice. Garnished with a
flag. 8.00

Classic
Cocktails

Martini,
Manhattan,
Margarita,
Cosmopolitan, Old
Fashioned, and
Long Island Ice-tea
starting at $6.00

Toqua
Cocktails
Joltin’ Joe
Kahlua, Captain, and Crème de
Cocoa shaken and strained into a
martini glass then layered with
Gran Marnier on top, and
garnished with an orange wheel.
9.00

Sir Walter
Bombay Sapphire, simple syrup,
lemon wedges, and basil leaves
shaken and topped with soda
water. 9.00

Glenna Vare
Chopin Vodka, dash of simple
Syrup, light lemon juice, shaken
and strained into a wine glass,
then topped with bubbly
champagne. Garnished with a
lemon twist. 10.00

Man O’ War
Jack Daniel’s Whiskey, dash of
Angostura bitters, light apple
juice, and a pinch of cinnamon
brown sugar shaken and strained
over fresh ice. Garnished with an
orange twist. 8.00

Red Grange
Maker’s Mark and Sour Apple
Pucker shaken with light
cranberry and apple juice, then
strained into a martini glass with
a caramel drizzle. 9.00

Ole Blue Chair
Grey Goose, Malibu Coconut,
and Blue Curaco shaken with
light sour mix lemonade, then
strained over a sugar rimmed
pint glass with fresh ice. 8.00


