thoughtfully crafted. rooted in season. southern at heart.

HOLDWAY st e

RESTAURANT CHEF & OWNER JosepH LENN
COCKTAILS
Old Fashioned four roses bourbon, demerara sugar, bitters, orange, luxardo cherry 14
Keep On Dancing tito's vodka, ginger, lemon, orange blossom water 12
Green Negroni plymouth gin, green chartreuse, dolin dry 15
Drop of Paradise appleton estate rum, lime, lush drop coconut water 13
JCH SIGNATURES
Bold Fashioned elijah craig toasted barrel, demerara, angostura bitters 19
Frozen Watermelon Daiquiri white rum, watermelon, lime 12
Fire Tiger cucumber, jalapeno, corazon tequila, lime 14
JCH Martini choice of vodka or gin 14
Make a Phone Call martini experience, choice of vodka or gin 29
COVETED BOURBONS
Michter's 10 year single barrel bourbon 45
Pappy Van Winkle 15 year 175
CoveETED TEQUILAS
Cascahuin tahone 28
G4 reposado 15
Siembra Valles reposado 20
Full premium whiskey and tequila selection available upon request
CrafrT & DomMESTIC BEER
Burial Beer Co. surfwax i.p.a. 6.8% ABV (12 oz can) 9
Wicked Weed perni-haze ip.a. 6.9% ABV (12 0z can) 7
Miller high life 4.5% ABV (12 oz bottle) 4
Miller lite 4.2% ABV (12 oz bottle) 6
SPIRITLESS SIPPERS
Hibiscus Cooler hibiscus infusion & soda water 8
St. Agrestis Phony Negroni (200 ml) orange peel & large rock 12
St. Agrestis White Phony Negroni (200 ml) lemon peel & large rock 12
Heineken Zero n/a0.0% ABV (12 oz Bottle) 7
Seasonal Soda house-made syrup & soda water 8
REFRESHERS
San Pellegrino sparkling water (1£) 9
J.C. Holdway ginger beer 6
Mexican Coke 6
coke | diet coke | sprite 4
sweet | unsweet iced tea 3

Historic DAYLIGHT BUILDING
EST. 1927
KNOXVILLE, TENNESSEE

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. *
15% LBD TAX & SALES TAX WILL BE ADDED TO THE FINAL BILL.




