BARWARE

TO SHARE

MEMPHIS MENAGE A TROIS three soft pretzels with Blue Note bourbon aioli, Old Dominick

Toddy creole honey mustard, Ghost River beer cheese chili flake..............c..ocororeerce e | 8
AUTUMN BRUSCHETTA roasted butternut squash, carrots & beets, goat cheese, honey, crostini | 3
CHARCUTERIE & FROMAGE seasonal variety charcuterie, accompaniments..................... 2 |
FLATBREAD Owolini mozzerlla, bacon, mixed greens, parmigiano Reggiano, tomato basil.................. 1 5

SMALL PLATES

GRILLED CHEESE tomato basil soup for dipping......ccocceveeeveeoseosoceveeeeeeesees e eesers s | 2
DEVILED EGGS chive, chili flake, Maldon sea slt..........o..oo oo eoeeoseos oo eeeees oo ees e 8
CHICKEN POT PIE Mirepoix, mushrooms, potato, peas, garlic cheddar biscuit crust.................. | &
MAPLE BACON BRUSSELS applewood smoked bacon, shallot, garlic, honey drizzle ............13
BW2 BEEF WELLINGTON beef tenderloin, duxelles, prosciutto, puff pastry, bordelaise...2 |
PECAN ENCRUSTED CRAB CAKE lump crab, pumpkin, sage meuniére ............2 |

LARGE PLATES

FILET AU POIVRE peppercorn encrusted petite filet, red bliss mashed potatoes, brandy cream...... 36

FRENCH DIP shaved prime rib on a French baguette with provolone, horseradish aioli & kettle chips | S
KNOXVILLE LATE NITE steamed sandwich with turkey and melted provolone on a honey wheat hoagie

with lettuce, tomato, bacon and sun dried tomato aioli ..............cccoviiiiiiiiiiiiiiiiiiiiiiiiiiiiineeee . 1 2

*BAR WARE CAESAR hearts of romaine, parmesan tuile, black garlic, classic Caesar dressing ... ... 13
*WILD MUSHROOM PASTA creminis, shiitakes, white wine, rosemary, cream, parmesan... | &

KADD CHICKEN .. c.. oo oo e e e et e e e et et e e e et e et e et e e e e et e e e e e 8

TO FINISH

ZIO MATTO GELATO Coffee or BIUEDerry ... ....ccce e eeueeies e et et et eee eae e e e e e e eee e s 7,

“It’s nice to be nice.” - Angus



BARWARE

DOWNTOWN DINING WEEK MENUS 2023

THE CLASSIC $20.23
TO START

Tomato Basil Soup cheddar toast

MAIN (CHOICE OF)
Wild Mushroom Pasta
cremini, shiitake, and buttons, white wine, Parmesan, angel hair
Or
Chicken Paillard

anko encr usted an-Jr zed chicken b7 east mixed reens
) g )
pm mesan, lemon cape1 vinaigr ette

THE EXPERIENCE $35
TO START
Deviled Eggs

or
Soft Baked Pretzel

with ghost river beer cheese

CHOICE OF

Tomato Basil Soup
or
Harvest Salad
mixed greens, pecans, pickled shallot,

goat cheese, red wine vinaigrette

ENTREE SELECTIONS

Wild Mushroom Pasta
Chicken Paillard

Boeuf Bourguignon
beef tenderloin braised in red wine
with potatoes, carrots, and mushrooms

TO FINISH
Decadent Chocolate Cake

Grand Marnier glaze, whipped cream



