
*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.

Historic Daylight Building
est. 1927

Knoxville, Tennessee

Cocktails
Old Fashioned  four roses bourbon, demerara sugar, bitters, orange & luxardo cherry	 14
Sloe Gin Fizz  hayman's & plymouth sloe gin, cava	 19
Penicillin  loch lomond scotch, laphroig islay scotch, ginger, honey & lemon	 18
Born A Star  tito's vodka, passionfruit, lime, vanilla & cava	 14
Corn n' Oil  curzan black strap rum, bitter truth golden falernum, lime & angostura	 14
Mezcal Negroni  ojo de tigres mezcal, aperol, dolin rouge	 14

JCH Signatures 
Bold Fashioned  art of alchemy blend no.2, demerara & angostura bitters	 19
Frozen Pain Killer  hart & sons rum, 1804 rum, lemon hart rum, coco lopez, pineapple, orange	 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

Coveted Tequilas
Cascahuin  tahone	 28
Fortaleza  añejo	 35
G4  reposado 	 15
Siembra Valles  reposado 	 20

Full premium whiskey and tequila selection available upon request

Craft & Domestic Beer
Xül  toro y oso mexican lager  5.3% ABV (16 oz draft)	 8
Peaceful Side Brewery  i.p.a.  7.1% ABV (16 oz draft)	 10
Burial Beer Co. surf wax  i.p.a.  6.8% ABV (12 oz can)	 9
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
Heineken Zero  n/a 0.0% ABV (12 oz Bottle)	 7

Refreshers
San Pellegrino  sparkling water (1 L)	 9
J.C. Holdway  ginger beer	 4
Mexican Coke	 5
coke | diet coke | sprite	 4
sweet | unsweet iced tea	 3

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

CHEF & OWNER Joseph Lenn


