2099 THUNDERHEAD ROAD KNOXVILLE, TN 37922 | (865) 694-6311

215 BROOKVIEW CENTRE WAY KNOXVILLE, TN 37919 | (865) 347-2360

CORNER GRILL

LUNCH MENU

FOR THE TABLE

FETA DIP
Creamy whipped feta, marinated bruschetta, aged
balsamic, fresh basil olive oil, & toasted crostinis | 12

PARMESAN WHITE TRUFFLE FRIES

Crispy julienne fries tossed in white truffle oil, topped
with parmesan cheese, chives, and paired with garlic
aioli | 10

MEDITERRANEAN HUMMUS

House recipe hummus topped with cucumber, tomato,
Kalamata olives, red onion, and parsley with a sprinkle of
black pepper and paprika, served with toasted flatbread
and lemon | 14

1LB JUMBO CHICKEN WINGS
Your choice of buffalo, Thai dye, dry rub, or peach
habanero sauce, served with bleu cheese or ranch | 16

SPICY TUNA POKE NACHOS*
Sesame-marinated Yellowfin tuna, pineapple-jalapefio
salsa, avocado, crispy wontons, sriracha aioli &
cilantro | 18

LUMP CRAB DIP
Blended with herbs and cheeses and baked until
bubbling, served with crispy flatbread | 17

SOUP & SIGNATURE SALADS

CHICKEN TORTILLA SOUP
Slow-simmered chicken, black beans, tomato, cilantro,
cheese, and poblano peppers | Cup 6 | Bowl 12

KALE CAESAR
Fresh kale, Napa cabbage, shaved parmesan,
toasted crostini | 10

CLASSIC WEDGE
Crisp iceberg, applewood bacon, cherry tomato, red
onion, bleu cheese crumbles & balsamic reduction | 11

HOUSE SALAD
Spring mix, red onion, cherry tomato, diced cucumber,
shredded cheese, hardboiled egg | 8.50

BURRATA CAPRESE

Creamy burrata mozzarella with tomato, fresh basil,
arugula, red onion, balsamic glaze, and extra virgin
olive oil | 14

BLACKENED STEAK SALAD*

Sliced blackened tenderloin, granny smith apples,
candied pecans, bleu cheese crumbles, spring mix,
balsamic vinaigrette | 22

Dressings: Creamy Caesar, Cilantro Honey Vinaigrette,
Ranch, Bleu Cheese, Honey Dijon, Basil Vinaigrette,
Balsamic Vinaigrette

ENHANCE YOUR PLATE:

¢ SALMON* +16 e AHI TUNA* +15

e GRILLED CHICKEN +8° SHRIMP +10
e FILET* +MKT e CRAB CAKE +17

BOWLS

MEDITERRANEAN BOWL
Moroccan couscous, crispy chickpeas, spinach, red onion,
tomato, olives, goat cheese, and cucumber | 15

SMOKED SALMON POWER BOWL*
Served over mixed greens, sweet potatoes, tzatziki, corn
relish, tomato, beans & rice | 18

SPICY PORK BOWL*

Beer-braised pork over white rice topped with sesame

cucumber, pickled onion, sriracha aioli, sunny side up egg,

and jalapefo | 16

HANDHELDS

BISON BURGER*

Tillamook cheddar, spicy pickles, sautéed onions, garlic
aioli, tomato, arugula, served with carrot fries | 23

JERK CHICKEN TACOS

2 jerk-marinated chicken thigh tacos topped with purple
cabbage kale slaw, pineapple salsa, jalapefios, and poblano
crema, served with fries | 17

STEAK TACOS*
Peperonata, kale, goat cheese, balsamic reduction and house
sauce | 19

BLACKENED FISH TACOS*
Seared fish, purple cabbage, carrots, avocado, pickled onion,
sriracha aioli, and sesame cucumbers | 16

FISH SANDWICH
Crispy, beer battered, served with slaw, remoulade, spicy
pickles and fries | 16

BURGER SLIDERS*
2 hand pattied burgers, sauteed onion, American cheese,
mustard, served with fries | 17

BUFFALO CHICKEN SANDWICH

Fried chicken breast, lettuce, mayo, served with fries | 17

BLACKENED CHICKEN SANDWICH

Whipped feta, tomato jam, bacon, mixed greens, served with
fries | 18

CLUB
Turkey, ham, bacon, tomato, Swiss, lettuce, honey dijon,
honey wheat bread, served with fries | 16

CUBAN SLIDERS

Beer-braised pork, ham, Swiss, mustard, and spicy pickles,
served with fries | 16

CASUAL FAVORITES

Add House Salad +4
SHRIMP & GRITS

Andouille sausage, mushrooms, onion, tomato, sherry cream
sauce, and pimiento cheese grits | 23

FISH & CHIPS

Red ale beer batter, house tartar sauce, purple cabbage kale
slaw garnish, and fries | 22

CRAB CAKES

Jumbo lump crab, served with chargrilled corn, slaw, and
lemon dill aioli | 37

SCOTTISH SALMON*
Grilled to your liking, topped with herb butter and paired with
Mediterranean chickpea salad | 29

CHICKEN PICCATA

Angel hair pasta, tomato, capers, garlic, artichoke, with
lemon white wine sauce | 16

FETA MEATBALLS

Ground beef, yellow curry, spinach, paired with Moroccan

couscous | 19
SIDES

Broccoli | Mediterranean Chickpea Salad
Brussels | Sesame Cucumbers |
Purple Cabbage Kale Slaw | Carrot Fries
Mac-n-Cheese | Fries

>kTHE FDA ADVISES CONSUMING RAW OR UNDER COOKED MEATS, POULTRY, SEAFOOD OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.
PLEASE MAKE US AWARE OF ANY FOOD ALLERGIES OR DIETARY REQUIREMENTS AND WE WILL MAKE EVERY EFFORT TO ACCOMMODATE YOUR REQUEST.
+ASK YOUR SERVER FOR CURRENT MARKET PRICES.
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DESSERTS

HOUSE-MADE TRIPLE LAYER CARROT CAKE | 9

HOUSE-MADE VANILLA PANNA COTTA | 9
Mixed berries, milk crumble, crushed pistachios & honey

SCOOP PISTACHIO GELATO | 6.50

SCOOP TILLAMOOK VANILLA BEAN ICE CREAM

SIGNATURE COCKTAILS

LAVENDER MARTINI

| 4.50

Add Caramel $1 | Chocolate $1

Lavender-infused vodka, triple sec, fresh squeezed

lemon, lavender-infused simple syrup, with a
lavender sugar rim | 11

TROPHY WIFE MARTINI
Vanilla vodka, passionfruit, fresh citrus, and
prosecco | 13

CUCUMBER GIMLET

Hendrick’s Gin, fresh citrus, organic agave, and

muddled cucumber | 13

JALAPENO BLACKBERRY MARGARITA

Tanteo tequila, fresh citrus, organic agave,
muddled blackberries, with a salted rim | 14

COLD BREW MARTINI

Absolut Vanilla Vodka, Kahlua, cold brew coffee,

espresso bean | 12

STRAWBERRY LIMONCELLO SPRITZ

Vodka, simple syrup, limoncello, prosecco,
muddled strawberry, and soda water | 14

ORANGE GINGER MARTINI
Gin, Domaine de Canton, pama, ginger, agave,
fresh squeezed lemon and orange | 12

PEAR MARTINI

Absolut Pear vodka, fresh lemon and orange
juice, and pear nectar | 11

RASPBERRY MOJITO

Raspberry rum, fresh squeezed lime juice,
muddled mint, agave, fresh raspberries | 12

BEER SELECTION

DRAFT

Ask your server for our current
rotating draft beer selection.

BOTTLES

Miller Lite

Coors Light

Stella Artois

Blue Moon

Yee-Haw Dunkel

Athletic Golden Ale - Non-Alcoholic
Athletic IPA - Non-Alcoholic
Bud Light

Michelob Ultra

Gluten-Free Gypsy Circus Cider
Corona

Newcastle English Brown Ale
Yeungling

High Noon - Assorted Flavors
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REDS

Glass
CABERNET SAUVIGNON
Bonanza, Napa Valley, CA 12
Salentein Reserve, Mendoza Argentina ]]g

Greenwing, Columbia Valley, WA
Mount Veeder, Napa Valley, CA
Caymus, Napa Valley, CA
Silveroak, Alexander Valley, CA

MERLOT

Coppola Diamond Collection Blue Label, CA 13
Duckhorn, Napa Valley, CA

PINOT NOIR

Noble Vines 667, Monterey, CA 12
Meiomi, Coastal Regions, CA 15
Rodney Strong, Russian River Valley 16
Vignerons de Buxy, Mercurey Buisonner, France
Twomey, Russian River Valley, CA

Kosta Browne, Anderson Valley, CA

OTHER REDS

Luigi Bosca, Malbec, Argentina 14
Cline Cellars Ancient Vines, Zinfandel, CA 12
Tenuta Regaleali, Sicilia Nero d'Avola Lamuri

El Coto de Rioja, Rioja Cranza, Spain 12
Caymus-Suisun, Suisun Valley, CA

The Prisoner, Napa Valley, CA

Pride Mountain Syrah, Sonoma County, CA
WHITES Glass
CHARDONNAY

Novellum “Unoaked”, France 10
Kendall Jackson Vintner's Reserve, CA 13
Sonoma Cutrer, Russian River, CA 15
Rombauer, Los Carneros, CA

PINOT GRIGIO

Ecco Domani, Veneto, Italy 9
King Estate, Willamette Valley, OR 13
SAUVIGNON BLANC

Decoy Sauvignon Blanc, CA 12
Kim Crawford, Marlborough, New Zealand 14
Kim Crawford llluminate, 70 Calorie, NZ 14

Domaine J. de Villebois Pouilly Fumé, France
Domaine Michel Thomas & Fils Sancerre, France

OTHER WHITES / SPARKLING

Relax Riesling, Germany 9
El Coto Rioja Blanco, Rioja, Spain 9
Klinker Brick Rosé, CA 12
La Marca Prosecco, Veneto, Italy 14

Veuve Clicquot Brut, Champagne, France
Dom Perignon Brut, Champagne, France

Bottle

44
64
42
120
133
130

42
80

44
55
64
66
140
260

56
44
50
44
75
95
150

Bottle

39
48
55
85

32
48

44
56
56
87
87

36
36
46

100
450
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	LUNCH MENU
	FOR THE TABLE
	FETA DIP
	Creamy whipped feta, marinated bruschetta, aged balsamic, fresh basil olive oil, & toasted crostinis | 12

	PARMESAN WHITE TRUFFLE FRIES
	Crispy julienne fries tossed in white truffle oil, topped with parmesan cheese, chives, and paired with garlic aioli  | 10

	MEDITERRANEAN HUMMUS
	House recipe hummus topped with cucumber, tomato, Kalamata olives, red onion, and parsley with a sprinkle of black pepper and paprika, served with toasted flatbread and lemon | 14

	1 LB JUMBO CHICKEN WINGS
	Your choice of buffalo, Thai dye, dry rub, or peach habanero sauce, served with bleu cheese or ranch | 16

	SPICY TUNA POKÉ NACHOS*
	Sesame-marinated Yellowfin tuna, pineapple-jalapeño salsa, avocado, crispy wontons, sriracha aioli & cilantro | 18

	LUMP CRAB DIP
	Blended with herbs and cheeses and baked until bubbling, served with crispy flatbread | 17


	HANDHELDS
	BISON BURGER*
	Tillamook cheddar, spicy pickles, sautéed onions, garlic aioli, tomato, arugula, served with carrot fries | 23

	JERK CHICKEN TACOS
	2 jerk-marinated chicken thigh tacos topped with purple cabbage kale slaw, pineapple salsa, jalapeños, and poblano crema, served with fries | 17

	STEAK TACOS*
	Peperonata, kale, goat cheese, balsamic reduction and house sauce | 19

	BLACKENED FISH TACOS*
	Seared fish, purple cabbage, carrots, avocado, pickled onion, sriracha aioli, and sesame cucumbers | 16

	FISH SANDWICH
	Crispy, beer battered, served with slaw, remoulade, spicy pickles and fries | 16

	BURGER SLIDERS*
	2 hand pattied burgers, sauteed onion, American cheese, mustard, served with fries | 17

	BUFFALO CHICKEN SANDWICH
	Fried chicken breast, lettuce, mayo, served with fries | 17

	BLACKENED CHICKEN SANDWICH
	Whipped feta, tomato jam, bacon, mixed greens, served with fries | 18

	CLUB
	Turkey, ham, bacon, tomato, Swiss, lettuce, honey dijon, honey wheat bread, served with fries | 16

	CUBAN SLIDERS
	Beer-braised pork, ham, Swiss, mustard, and spicy pickles, served with fries | 16


	SOUP & SIGNATURE SALADS
	CHICKEN TORTILLA SOUP
	Slow-simmered chicken, black beans, tomato, cilantro, cheese, and poblano peppers | Cup 6 | Bowl 12

	KALE CAESAR
	Fresh kale, Napa cabbage, shaved parmesan, toasted crostini | 10

	CLASSIC WEDGE
	Crisp iceberg, applewood bacon, cherry tomato, red onion, bleu cheese crumbles & balsamic reduction | 11

	HOUSE SALAD
	Spring mix, red onion, cherry tomato, diced cucumber, shredded cheese, hardboiled egg | 8.50

	BURRATA CAPRESE
	Creamy burrata mozzarella with tomato, fresh basil, arugula, red onion, balsamic glaze, and extra virgin olive oil | 14

	BLACKENED STEAK SALAD*
	Sliced blackened tenderloin, granny smith apples, candied pecans, bleu cheese crumbles, spring mix, balsamic vinaigrette | 22
	Dressings: Creamy Caesar, Cilantro Honey Vinaigrette, Ranch, Bleu Cheese, Honey Dijon, Basil Vinaigrette, Balsamic Vinaigrette


	CASUAL FAVORITES
	Add House Salad +4
	SHRIMP & GRITS
	Andouille sausage, mushrooms, onion, tomato, sherry cream sauce, and pimiento cheese grits | 23

	FISH & CHIPS
	Red ale beer batter, house tartar sauce, purple cabbage kale slaw garnish, and fries | 22

	CRAB CAKES
	Jumbo lump crab, served with chargrilled corn, slaw, and lemon dill aioli | 37

	SCOTTISH SALMON*
	Grilled to your liking, topped with herb butter and paired with Mediterranean chickpea salad | 29

	CHICKEN PICCATA
	Angel hair pasta, tomato, capers, garlic, artichoke, with lemon white wine sauce | 16

	FETA MEATBALLS
	Ground beef, yellow curry, spinach, paired with Moroccan couscous | 19

	ENHANCE YOUR PLATE:
	SALMON* +16
	AHI TUNA* +15
	SHRIMP +10
	GRILLED CHICKEN +8
	FILET* +MKT
	CRAB CAKE +17


	BOWLS
	MEDITERRANEAN BOWL
	Moroccan couscous, crispy chickpeas, spinach, red onion, tomato, olives, goat cheese, and cucumber | 15

	SMOKED SALMON POWER BOWL*
	Served over mixed greens, sweet potatoes, tzatziki, corn relish, tomato, beans & rice | 18

	SPICY PORK BOWL*
	Beer-braised pork over white rice topped with sesame cucumber, pickled onion, sriracha aioli, sunny side up egg, and jalapeño | 16


	SIDES
	Broccoli | Mediterranean Chickpea Salad  Brussels | Sesame Cucumbers | Purple Cabbage Kale Slaw | Carrot Fries Mac-n-Cheese | Fries


