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Available till 2pm
The best seasonal produce items from Tennessee farmers made into a tempting 
array of salads and soups for a quick lunch.

Irresistible Fried Pickles • $10
Our “World Famous” sliced kosher dill pickles are hand battered to order and 
fried golden brown. Served with jicama ketchup, sour cream, and topped with 
chopped scallions.

Traditional Pulled Pork Sammy • $10
Hold on to your hats and try our slowly hickory smoked, award winning hand-
pulled pork on a toasted Kaiser bun. Served with kettle chips and southern cole 
slaw.  (Substitute fries add $1.00)

On your table are the best sauces in Nashville! Our Wildhorse signature sauces 
include a rich molasses based BBQ sauce and a spicy mustard BBQ blend.

Traditional BBQ Beef Brisket Sammy • $10
Brisket slowly smoked with hickory coals and served on a toasted bun. Served 
with kettle chips and southern cole slaw. (Substitute fries add $1.00)

Wildhorse Burger • $12 
Certified Black Angus ½ pound burger on a toasted bun slathered with our 
Famous Burger Sauce and your choice of one of the following:
	 	 	 •	Bacon	and	cheddar	cheese
	 	 	 •	Swiss	cheese	and	sautéed	mushrooms
	 	 	 •	Three	cheese	(Swiss,	Cheddar,	and	Provolone)
All varieties are served with a side of fries.

Tequila Chicken Sandwich • $10
A juicy chicken breast, marinated in tequila, lime and then grilled to perfection. 
Served on a toasted brioche bun with an Asiago cheese spread and a side of 
fries.

Monkey Love • $8
Try our sinfully delicious and creamy banana cream pie cheesecake.

Famous Brownie Sundae • $8
Children of all ages will enjoy this Music City favorite, topped with vanilla bean 
ice cream, whipped cream, and plenty of warm fudge sauce.

Southern Pecan Pie • $7   a la mode add $1
A sweet southern tradition.

Full menu begins at 5pm

EXPRESS LUNCH MENU
Chef’s Market Table – Salad Bar • $5.99
Available till 2pm
The best seasonal produce items from Tennessee farmers made into a tempting 
array of salads and soups for a quick lunch.

Irresistible Fried Pickles • $10
Our “World Famous” sliced kosher dill pickles are hand battered to order and 
fried golden brown. Served with Jicama ketchup, sour cream, and topped with 
chopped scallions.

Traditional Pulled Pork Sammy • $10
Hold on to your hats and try our slowly hickory smoked, award winning hand-
pulled pork on a toasted Kaiser bun. Served with kettle chips and southern cole 
slaw. (Substitute fries add $1.00)

On your table are the best sauces in Nashville! Our Wildhorse signature sauces 
include a rich molasses based BBQ sauce and a spicy mustard BBQ blend.

Traditional BBQ Beef Brisket Sammy • $10
Brisket slowly smoked with hickory coals and served on a toasted kaiser bun. 
Served with kettle chips and southern cole slaw. (Substitute fries add $1.00)

Wildhorse Burger • $12
Certified Black Angus ½ pound burger on a toasted bun slathered with our Famous 
Burger Sauce and your choice of one of the following:

• Bacon and cheddar cheese
• Swiss cheese and sautéed mushrooms
• Three cheese (swiss, cheddar, and provolone)

All varieties are served with a side of fries.

Tequila Chicken Sandwich • $10
A juicy chicken breast, marinated in tequila, lime and then grilled to perfection. 
Served on a toasted brioche bun with an Asiago cheese spread and a side of fries.

Moon Pie™ Banana Pudding • $8
Chef Laurie’s signature dish using Tennessee’s favorite Moon Pie™ layered with 
custard and bananas.

Famous Brownie Sundae • $8
Children of all ages will enjoy this Music City favorite, topped with vanilla bean 
ice cream, whipped cream, and plenty of warm fudge sauce.

Deep Dish Key Lime Pie • $8   
Tangy yet sweet. This rich pie is in a thick butter graham cracker crust.

Full menu begins at 5pm

Chef’s Market Table – Salad Bar • $6.99
Available till 2pm
The best seasonal produce items from Tennessee farmers made into a tempting 
array of salads and soups for a quick lunch.

Irresistible Fried Pickles • $10
Our “World Famous” sliced kosher dill pickles are hand battered to order and 
fried golden brown. Served with Jicama ketchup, sour cream, and topped with 
chopped scallions.

Traditional Pulled Pork Sammy • $10
Hold on to your hats and try our slowly hickory smoked, award winning hand-
pulled pork on a toasted Kaiser bun. Served with kettle chips and southern cole 
slaw. (Substitute fries add $1.00)

On your table are the best sauces in Nashville! Our Wildhorse signature sauces 
include a rich molasses based BBQ sauce and a spicy mustard BBQ blend.

Traditional BBQ Beef Brisket Sammy • $10
Brisket slowly smoked with hickory coals and served on a toasted kaiser bun. 
Served with kettle chips and southern cole slaw. (Substitute fries add $1.00)

Wildhorse Burger • $12
Certified Black Angus ½ pound burger on a toasted bun slathered with our Famous 
Burger Sauce and your choice of one of the following:

• Bacon and cheddar cheese
• Swiss cheese and sautéed mushrooms
• Three cheese (swiss, cheddar, and provolone)

All varieties are served with a side of fries.

Tequila Chicken Sandwich • $10
A juicy chicken breast, marinated in tequila, lime and then grilled to perfection. 
Served on a toasted brioche bun with an Asiago cheese spread and a side of fries.

Moon Pie™ Banana Pudding • $8
Chef Laurie’s signature dish using Tennessee’s favorite Moon Pie™ layered with 
custard and bananas.

Famous Brownie Sundae • $8
Children of all ages will enjoy this Music City favorite, topped with vanilla bean 
ice cream, whipped cream, and plenty of warm fudge sauce.

Deep Dish Key Lime Pie • $8   
Tangy yet sweet. This rich pie is in a thick butter graham cracker crust.

Full menu begins at 4:30pm



boot scoot
Enjoy this blend of  
Southern Comfort,  
Peach Schnapps  

and Amaretto with  
Cranberry,  

Orange Sweet & Sour  
and Sprite.

all jacked up
A mix of Jack Daniels,  

Amaretto, Peach  
Schnapps, Sour Mix 

and Orange Juice with  
a splash of Sprite.

get wild
Three olives of Grape Vodka, 

Blue Curacao, splash  
of Sour Mix and Sprite.

lynchburg lemonade
A delicious mix 
of Jack Daniels,  

Triple Sec, Sour Mix  
and a splash of Sprite. 

Save a Horse  
Ride a Cowboy

You’ll be able to release  
all inhibitions with this one.  

The perfect combination  
of Malibu Rum, Midori,  

Blue Curacao, OJ, Sour Mix  
and a splash of Sprite. 

   

Tennessee Twister
What a rush! The Caribbean meets  

the great state of Tennessee in  
this ideal mixture of Malibu  
Coconut Rum, Jack Daniels  

Tennessee Whiskey, Sour Mix,  
Orange Juice, a splash of  

Grenadine and a splash of Sprite.

Bad Things
The name should say enough, but 

this drink is so “bad” it’s good. It truly 
puts the “O” in Bacardi O Rum, mixed  

with Dekuyper Mango Liqueur, 
Dekuyper Papaya Liqueur,  

finished with OJ, a splash of 
Grenadine and  

a splash of Sprite.

traditional  
frozen margarita
That old faithful of drink recipes!  

Jose Cuervo Gold Tequila with Dekuyper  
Triple Sec and Island Oasis Margarita mix.

strawberry  
frozen margarita

Fruity yet traditional. Jose Cuervo Tequila, Dekuyper 
 Triple Sec and Island Oasis Strawberry mix.

blue  
frozen margarita

What a treat! Jose Cuervo Tequila, Dekuyper  
Blue Curacao and Island Oasis Margarita mix.

frozen horse
A perfect blend of Bacardi Razz,

Dekeyper Créme de Banana and frothy  
Piña Colada…drizzled with Midori

Giant 45 oz

Order any of the following

Order any of the following

and it will be served in your own

and it will be served in your own

specialty drinks

drinks for two

 take-home souvenir celebration glass!!!

take-home 
 souvenir glass!!!

you keep 
the glass!!!

you keep 
the glass!!!


