
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.*
EVERY EFFORT WILL BE MADE TO ACCOMMODATE FOOD ALLERGIES. SHOULD WE BE UNABLE TO DO SO, WE APOLOGIZE IN ADVANCE.

INGREDIENTS ARE SUBJECT TO CHANGE BASED ON AVAILABILITY. A 20% SERVICE CHARGE IS ADDED FOR PARTIES OF 6 OR MORE. 

* 15% LBD TAX & SALES TAX  WILL BE ADDED TO THE FINAL BILL.*

Timeless Staples
Old Fashioned (1881)  four roses bourbon, demerara sugar, bitters & luxardo cherry	 13
Paloma #2 (1950/2023)  corazón tequila, giffard grapefruit, lime, soda & salted rim 	 15
Chatham Artillery Punch (1855)  old forester rye, bacardi 8 rum, ansac cognac, cava & lemon 	 17

Modern Class ics
Sloe Gin Fizz (1898)  hayman's & plymouth sloe gin, cava	 19
"Pear"fection (2025)  g4 blanco tequila, dolin white & pear	 13
Penicillin (2005)  loch lomand scotch, laphroig islay scotch, ginger, honey & lemon	 18
Born A Star (2022)  tito's vodka, passionfruit, lime, vanilla & cava	 14
Mezcal Negroni (2010)  ojo de tigres mezcal, aperol, dolin rouge	 14

JCH Signatures 
Bold Fashioned (2022)  art of alchemy blend no.1, demerara & angostura bitters	 24
Tall, Dark & Handsome (2025)  buffalo trace bourbon, averna, lemon & jch ginger beer 	 13
Sweater Weather (2025)  elijah craig toasted barrel bourbon, spiced nut syrup & candied walnut	 17
Avoiding the In-Laws (2025)  buffalo trace bourbon, buffalo trace bourbon cream & cruze farm egg nog 	 12

Coveted Bourbons
Michter's  10 year single barrel bourbon	 45
Parker's Heritage Collection  double barrel blend bourbon	 50
Pappy Van Winkle  15 year 	 175
     
Craft & Domestic Beer
Xül  toro y oso mexican lager 5.3% ABV (16 oz Draft)	 8
Burial Beer Co. surf wax  i.p.a.  6.8% ABV (16 oz Draft)	 13
Fonta Flora carolina gold rice lager 5.2% ABV (16 oz Can)	 14
Miller high life 4.5% ABV (12 oz Bottle)	 4
Miller lite 4.2% ABV (12 oz Bottle)	 6

Spiritless Sippers
Girl From Ipanema  passionfruit, pineapple, lime & crushed ice	 10
Riders On The Storm  pathfinder, jch ginger beer & muddled orange	 11
St. Agrestis Phony Negroni (200 ml)  orange peel & large rock	 12
St. Agrestis White Phony Negroni (200 ml)  orange peel & large rock	 12
Leitz  Sparkling Riesling, Eins Zwei Zero	 14
Heineken Zero  n/a 0.0% ABV (12 oz Bottle)	 7

Refreshers
San Pellegrino  sparkling water (1L)	 9
J.C. Holdway  ginger beer	 4
Mexican Coke	 5

Snack Plates
HANDHELD, SHAREABLE PLATES DESIGNED TO BEGIN THE MEAL.

Scallion Hushpuppies, bbq onion aioli (4)	 9
Sweetwater Valley Farm Cheddar Pimento Cheese, benne seed crackers	 10
Smoked North Carolina Catfish Dip, potato chips     	 12
Smoked Joyce Farms Chicken Wings, alabama white sauce (5)	 12
Roasted Cheshire Pork Belly Biscuits, apple butter, bread & butter pickles (2)     	 11
Murder Point Oysters on the Half Shell, apple mignonette*  gf     Half-Dozen|Dozen     	 23|45

thoughtfully crafted. rooted in season. southern at heart.
Knoxville, Tennessee 

Chef & Owner Joseph Lenn


