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. Served with house made beer cheese. 8.00

Irish Nachos
Seasoned house potato chips topped with cheese sauce, bacon bits, shredded cheddar jack cheese, diced
tomato, and green onion. 11.00
Add on grilled chicken or beef 5.00

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

Toqua Sampler
A sharing plate of boneless wings, pretzel bites, mozzarella sticks and jumbo onion rings. Served with dipping
sauces. 13.00

Mozzarella Sticks
Crispy & golden brown served with warm marinara sauce. 9.00

Soups
Toqua Chili

Our new recipe of chili topped with shredded cheddar cheese and diced green onion. Served with old fashioned
crackers.
Sour cream available upon request.
12oz cup. 7.00

Soup of the Day
Ask your server about our Soup of the Day!
12oz cup. 5.50

Pizza, Wings & Things
Classic 12" Cheese Pizza
Whole milk mozzarella, parmesan and our own tangy pizza sauce on a crispy crust. 12.00
Add on sausage, bacon, pepperoni, peppers, onions, mushroom, spinach, pepperoncini, tomato. .75 each

Gluten Free Pizza (cauliﬂower crust)
Crisp 10" crust topped with whole milk mozzarella, parmesan and our own tangy pizza sauce 13.00
Consumer Warning: raw or undercooked meat, poultry, seafood, or eggs may increase risk of foodborne illness.

The Black-Jack Flatbread
Blackened chicken, grilled onions, mushrooms and peppers, topped with pepperjack cheese and chipotle ranch
on Naan. 10.00

Pesto Caprese Flatbread
Fresh house made pesto, mozzarella and fresh tomato on Naan bread. 9.00
Add grilled chicken 4.00, grilled shrimp 6.00

Bone In Jumbo Wings (when available)
Fresh sectioned jumbo wings deep fried. Tossed in your choice of one sauce and served with your choice of blue
cheese or ranch dressing. Garnished with celery sticks. Market price per POUND

Boneless Wings
Tender deep fried chunks of breast white meat you can toss in any one sauce or plain for dipping.
1/2 Pound 8.50 // Full Pound 15.00
Additional sauces 0.75 each

Sauces (choose one)
Buﬀalo // Hot Honey // Charred Onion // House BBQ Dry Rub // Teriyaki
Additional sauces 0.75 each

Coconut Popcorn Shrimp
A perfect blend of batter, bread crumb and coconut, creating a crunchy texture with a sweet and savory taste.
Served with a zesty orange chili sauce. 12.00

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. 14.00

Greek Chopped Salad
Crisp chopped lettuce, cucumber, grape tomato, feta cheese, pepperoncini, greek olive, red onion, pita crisps.
Served with greek yogurt dressing 7.00 half salad // 11.00 full
Add grilled chicken 4.00
Add grilled salmon or shrimp 8.00

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
Chargrilled chicken breast on mixed greens with walnut pieces, dried cranberries, tomato, red onion,
cucumber and feta cheese. Served with raspberry vinaigrette dressing. 13.00
.** contains nuts for allergens.

DRESSINGS:
Ranch, Chipotle Ranch, Honey Mustard, Bleu Cheese, Thousand Island, Raspberry Vinaigrette, Balsamic
Vinaigrette, Oil and Vinegar
Consumer Warning: raw or undercooked meat, poultry, seafood, or eggs may increase risk of foodborne illness.

Sandwiches
Served with house made potato chips and pickles.
Fries or coleslaw upon request.

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

Gluten free bun available for $1.

Pastrami Sliders
House made pastrami topped with swiss cheese on slider buns with dill pickle spear and spicy brown mustard.
13.00

Ultimate Club Sandwich
Triple decker piled with ham, turkey, roast beef, bacon, cheddar & swiss cheese, lettuce, tomato, red onion, and
mayo on toasted white bread. 12.00

Chicken, Bacon, Avocado Wrap
Grilled ﬂour tortilla with lettuce, tomato, chargrilled chicken, bacon, avocado, Sweetwater Valley jack cheese
and ranch dressing. 12.00

Roast Beef Special Hero
A traditional Hero stacked with house roasted Angus beef, crisp bacon, lettuce, tomato, coleslaw, swiss cheese
and russian dressing. 12.00

Reuben
Fresh sliced corned beef brisket, sauerkraut, russian dressing, and swiss cheese on grilled marble rye. 14.00

UT Grilled Chicken Sandwich
Chargrilled marinated chicken breast, crisp bacon, cheddar, swiss, lettuce & tomato on a bun. 12.00

Burgers
Served with Toqua chips and pickles.
Fries upon request.

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

Tee Burger
Chargrilled ground chuck topped with Sweetwater Valley Farm colby cheese, lettuce, tomato, and onion. 12.50

Penalty Box Burger
Chargrilled ground chuck with cheddar cheese, thick cut bacon, grilled onions & jalapenos, lettuce, tomato,
and topped with Boom Boom sauce. 14.00

Baby Bella Turkey Burger
Chargrilled turkey burger topped with sauté Baby Bella mushrooms, onions and provolone cheese. 13.00

Fairway Veggie Burger
Chargrilled vegan burger, grilled onions, peppers and swiss cheese, wilted spinach and tomato. 12.50

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

Favorites
Old English Style Fish and Chips

Battered and deep fried till golden brown. Served with Toqua fries, coleslaw, and creamy tartar sauce. 14.00
Try as a fried shrimp basket or combo 18.00

Lady Vols Quesadilla
Grilled seasoned chicken with sautéed onion, cheddar jack cheese. Served with pico de gallo & sour cream.
10.00

Toqua Carne en Maiz
Slow braised seasoned beef served fajita style, fresh tomato, corn tortillas & a side of queso fresco, cilantro
onions and lettuce. 16.00

Herb Grilled Atlantic Salmon
Fresh Atlantic salmon topped with yogurt cucumber sauce. Served with steamed vegetables and brown rice.
19.00

Southern Crispy Chicken Tender Basket
Buttermilk breaded and fried till golden. Served with fries, coleslaw and hot honey sauce. 14.00

Teriyaki Grilled Chicken
Chargrilled chicken over mixed vegetables & brown rice with teriyaki sauce and scallion. 14.00

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. 14.00

SIDE ITEMS
REGULAR SIDES

PREMIUM SIDES

Toqua Fries
Coleslaw
Grilled Seasonal Vegetables
Broccoli
Mashed Potatoes
Whole Grain Brown Rice

Sweet Potato Fries
Onion Rings
Loaded Fries
Side Salad
4.00 // substitute 2.00

3.00

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

Toqua Wines
House wines
Chardonnay
Pinot Grigio
Merlot
Cabernet
Pinot Noir
$4.50 gl. / $18.00 bt
Special Oﬀerings
Cupcake | Chardonnay |Monterey 7 26

creamy wine with ﬂavors of apple, lemon, vanilla and a hint of toasted almond

Noble Vines | Chardonnay | Monterey 8. | 30.
silky apple & citrus notes

Noble Vines | Pinot Grigio | Monterey
crisp peach, apple & tangerine

7. | 26.

Gnarly Head-Pinot Grigio, Monterey 7.5 | 28.
citrus, honeydew notes

Noble Vines- Merlot, Manteca
black cherry & vanilla notes

8.5 | 32.

Noble Vines- Cabernet, Manteca

7.5 | 28.

cherry & blackberry notes

Noble Vines- Pinot Noir, Manteca

8.5 | 32.

cherry & plum notes

1924- Red Blend, Lodi

7.5 | 28.

rich blackberry, plum, alluring spice notes

Ruﬃno- Chianti, Italy 6.5 | 24
hints of cherry & light spice

Berringer- White Zinfandel, Cal. 6.5 | 24.
red berry & watermelon notes

J. Roget Brut- Champagne, NY

6.5

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

