TOQUA
SPORTS
BAR & GRILL
Managed By AWE HOSPITALITY

Welcome to your friendly
neighborhood bar and grill!
STARTERS
Pretzel Bites

Crunchy on the outside, so on the inside, fried
pretzel bites, with house made beer cheese. 7.00

Three Cheese Potato Dippers
Miniature fried potato boats tossed with our Toqua
seasoning and loaded with house made 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

Smoked Tomato Salsa and Chips
A great sharing dish of house made fried tortilla
chips, laced with Queso cheese and cilantro. 7.00

Lady Vols Quesadilla
Sliced grilled chicken breast, with orange and white
cheese. Served with pico de gallo and sour cream.
8.00

Toqua Sampler
A sharing plate of boneless wings, pretzel bites,
mozzarella sticks and jumbo onion rings , served
with dipping sauces. 12.00

Grilled Salmon Cakes
Two Atlantic Salmon cakes house made, grilled and
topped with beurre blanc. 9.00

Flatbreads
Delicious creations on naan ﬂatbread, baked to order.
BBQ Chicken and Bacon
Bourbon BBQ sauce, bacon, red onion and BBQ
chicken, topped with cheddar cheese 10.00

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 //
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 plain for dipping.

1/2 Pound 8.00

Additional Sauce 0.75

Full Pound 15.00

Try as Loaded Boneless Wings!!!
Melted shredded cheddar jack cheese, bacon and
chopped scallions. Add $2

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)

Golf Course Veggie

Alfredo sauce, mushrooms, white onions, green bell
peppers, tomatoes and feta cheese 8.00

The Black-Jack

Blackened chicken, grilled onions, mushrooms and
peppers, topped with pepperjack cheese and chipotle
ranch 9.00
Consumer Warning: raw or undercooked meat, poultry, seafood, or eggs may increase risk of foodborne illness.

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

SALADS
Boom Boom Shrimp Salad
Heap of fried shrimp tossed in Boom Boom sauce
over mixed greens, cheddar jack cheese, cucumber,
tomato, red onion, and 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
Try as 1/2 Portion 8.00

Razz-berry Chicken & Walnut Salad
Char-grilled chicken breast on mixed greens with
walnut pieces, dried cranberries, tomato, red onion,
cucumber and feta cheese. Served with Razz-berry
vinaigrette dressing 12.00
.** contains nuts for allergens.

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

SANDWICHES
Served with House made potato chips and pickles.
Fries upon request

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

Gluten free bun available for $1.

Pretzel Dog
All 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

Turkey Bacon Ranch Wrap
A ﬂour tortilla stuﬀed with turkey, swiss cheese,
lettuce, tomato, red onion, and creamy buttermilk
ranch. 10.00

The Full House Wrap
A ﬂour tortilla stuﬀed with roast beef, pepperjack
cheese, lettuce, tomato, red onion, and chipotle
ranch. 10.00

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

Shrimp Po-Boy
Beer battered shrimp tossed in Boom Boom sauce
with lettuce, tomato and served on a grilled hoagie
bun. 12.00

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 House made potato chips (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

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

BURGERS
Served with Toqua chips and pickles.
Fries upon request

Try as a leaf lettuce wrap.
Gluten free bun available for $1.
Pretzel bun available for $1

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
Try as Fried Shrimp Basket 16.00

Oriental Stir-Fry
Assorted vegetables sauteed with a ginger teriyaki sauce over brown rice.

Drunken Mushroom
Burger*
Charbroiled ground chuck
smothered with grilled
mushrooms and topped with
house made beer cheese,
lettuce, tomato, and onion.

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,mixed cheese and sour cream. 14.00

12.00

Add Shrimp 1.00

Penalty Box Burger*

Pan Seared Atlantic Salmon

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

Chicken and Broccoli Alfredo

"Iron Mike" 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 ground chuck,
topped with melted cheddar
and Swiss cheese, lettuce,
tomato, and onion. 11.00

The 21 Burger
Ready for a gamble? Try this
burger featuring our new
pepperjack cheese, with bacon,
lettuce, tomato, and onion
12.00

The Tennessee Burger
Charbroiled ground chuck,
topped with BBQ sauce, thick
cut bacon, cheddar cheese and
fried onion ring. 12.00

Fresh Atlantic salmon topped with a white wine butter sauce. Served over
seasoned grilled vegetables with brown rice. 15.00
Charbroiled chicken beast, fresh broccoli and penne pasta, tossed inside a
creamy alfredo sauce. Served with a side of garlic toast. 14.00
Add a side salad $2.00

Southern Crispy Chicken Tender Basket
Southern breaded and fried till golden.
Served with Toqua fries, coleslaw and ranch dressing. 12.00

Dallas Cowboy Chicken
Dry rubbed and charbroiled chicken breast smothered in our Bourbon
BBQ sauce,thick cut bacon, cheddar and swiss cheeses. Served with
creamy mashed potatoes and broccoli ﬂorets. 12.00

Mahi Tacos
Three grilled ﬂour tortillas stuﬀed with shredded lettuce, cheddar jack
cheese and grilled mahi-mahi pieces. Topped with pico de gallo and
chipotle ranch.
Served with lime & sour cream. 11.00
Try as Southwest Blackened Steak Taco $12

SIDE ITEMS
REGULAR SIDES
PREMIUM SIDES
Toqua Fries
Coleslaw
Grilled Seasonal Vegetables
Broccoli
Mashed Potatoes
Whole Grain Brown Rice 3.00

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.

DESSERT
Key West Lime Pie
An island favorite blanketed with ﬂuﬀy whipped cream and key lime zest.

5.00

Contains 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

Old Fashioned Ice Cream Cup
Generous scoop of Vanilla ice cream, topped with your choice of caramel or chocolate sauce.
5.00

Cheesecake of the Moment
Who doesn't love diﬀerent ﬂavors of cheesecake?
Ask server for details
**May contain nuts for allergens.

Team Toqua Thanks You For Your Business
and Looks Forward To Seeing You Again!!!

For feedback or to book your next event with us,
Contact: David Budzynski, General Manager
Dbudzynski.awehospitality@gmail.com
(865) 458-1330

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

From the Bar

Toqua Cocktails

HOUSE WINE

Pineapple Margarita

Pepperwood Grove.... $4.50/$18
Cabernet
Merlot
Chardonnay
Pinot Grigio
Josh Cellars Cabernet... $9.00/$36
Black Stallion Sauvignon Blanc....
$9.00/$36

An island fusion of tequila, triple sec, pineapple juice
and splash of sweet and sour
7.00

Downton Abbey Martini

Royal Highclere Castle Gin, made from the juniper
berries of where they ﬁlmed Downton Abbey. 9.00

Lemonberry Rum Sparkler

Rum,fresh squeezed lemonade,muddled blueberries,
fresh rosemary and lemon in a peach simple syrup
8.00

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

Holy Water

Vodka, Rum, Blue Curaco, Peach Schnapps,
lemonade splash, topped with pineapple juice over
ice. 8.00

Summer Sangria

Aperol, paris valley rose, fresh fruit and topped with
ginger ale and peach simple syrup. 6.00

Blue Moon
Corona....$4.50

Old Blue Chair

Elysian Space Dust IPA ....$5.50
Bud Light Flavored Seltzer Can....$5.00

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

Tequlia 3 Pointer
DRAFT BEER

Tequila , Blue Curaco and cranberry juice, shaken
and strained into a chilled glass. 6.00

Bud Light
Shiner Bock
Yuengling
Mic Ultra
Landshark
$3.50 / $10
Bold Rock Green Apple Hard Cider
$5.50 / $17

If you have a special cocktail that
you don't see on the menu...Just
ask your favorite bartender or tell
us how to make it!!!

Sweetwater 420 G13
$6.00 / $18
Ask your server or come up to the bar and
taste what's new on tap!!!
Prices include 9.25% Tennessee sales tax and 15% state liquor tax

