
*Consuming raw or undercooked meats or shellfi sh may increase your 
risk of food-borne illness.

Tricycle Sampler Platter
Pick any three of the following. 12.86 
• 5 Buffalo Fingers 
• Fried Dill Pickles, mini order 
• Onion Straws, mini order 
• 5 Famous Buffalo Wings 
• 4 Mozzarella Cheesesticks 
• 3 Loaded Potato Skins 
• 6 Mini Corn Dogs 
• Onion Rings

Primo FRIED Cheesesticks
Eight Mozzarella sticks hot from the 
fryer. Marinara sauce. 8.34

House Made Chips & Salsa 
Basket
House made salsa. 2.75

Famous Fried Dill Pickles
So light and airy they almost fl oat off 
the basket! Served with Bleu cheese 
or ranch. Large. 6.59  Small. 5.06

Loaded Potato Skins
Loaded with Cheddar cheese, bacon 
bits and sour cream. 7.40

Peel & Eat Shrimp  
Fresh shrimp boiled in seasonings, 
served chilled or hot. Lemon and 
cocktail sauce or hot butter.  
Full Pound. 16.84   Half Pound. 8.99

Buffalo Shrimp
Popcorn shrimp fl avored with your 
favorite wing sauce. Ranch or Bleu 
cheese dressing and lemon. 8.46

Chili Nachos
Fresh fried tortilla chips, house made 
chili, tomatoes, Cheddar cheese & 
jalapeños. Add lettuce, sour cream
& guacamole. Lg 10.58 Sm. 8.13

Fried Avocado Bites
Slices of avocado, breaded and deep-
fried to crispy perfection. Served with a 
side of tangy Buffalo Ranch. 8.46

Oysters on the Half Shell*
Fresh raw oysters served chilled with 
lemon, cocktail sauce and crackers. 
Try them steamed and served with 
hot butter. Market Price

APPETIZERS

WINGS & FINGERS

Famous Buffalo Wings
Fresh chicken wings blasted in the 
deep-fryer and served with your favorite 
wing fl avor   
5 wings. 6.98           10 wings. 11.97     
15 wings. 17.77       20 wings. 22.35 
“50 wings for $50”

Buffalo Fingers
Cut from fresh whole chicken breasts, our 
boneless Buffalo fi ngers are tossed in your 
favorite fl avor
5 fi ngers. 6.98          10 fi ngers. 11.97 
15 fi ngers. 17.77      20 fi ngers. 22.35 
“50 fi ngers for $50”

FLAVORS
NAPALM:
This blast of heat is for 
fi re eaters!

MANGO HABANERO: 
Fruity and Sneaky Hot

NASHVILLE HOT:
“Burnin’ Tongue” going on here

HOT GARLIC: 
Traditional Hot with an overload 
of garlic

HOT:   
Traditional Hot Buffalo Style

HOT BBQ:  
Heat with a sweet BBQ tang

SWEET HEAT DRY RUB:
Have it Sweet and Spicy!

MEDIUM:
Traditional Medium Buffalo Style

CAJUN DRY RUB:   
“Roux-wee!! it’s good”

MILD GARLIC:
Traditional Mild Buffalo with 
light garlic

MILD:
Traditional Mild Buffalo Style

TERIYAKI: 
Sweet with a little heat

HONEY BBQ: 
Home Sweet Tennessee

LEMON PEPPER
Light zesty fl avor  

Celery Plate
Eight celery sticks and two 
dressings. 2.96
Tater Tots 2.98
Add cheese and bacon. 5.49
Hand-Cut Jumbo Onion Rings
Made to order.  Large. 6.23  Small. 4.12
Onion Straws
Served with Zipp Sauce. 5.16
Curly French Fries Basket
Hot and delicious. 2.98
Tennessee Sweet Heat 
Cracklin’s
Fresh Pork rinds straight out of the fryer, 
Seasoned with some Sweet Heat and 
served with our special Zipp Sauce. 5.35

SALADS

Buffalo Bleu Chicken Salad
Fried or grilled fresh chicken fi ngers dipped in your wing sauce pick. Chopped 
tomatoes, Bleu cheese crumbles over mixed greens. Bleu cheese dressing on the 
side. 12.15
Grilled Cajun Chicken Salad
Cajun seasoned fresh chicken strips, Cheddar cheese and tomatoes over mixed 
greens. Honey mustard dressing on the side. 12.15             
House Salad
Fresh greens loaded with bacon pieces, Cheddar cheese 
and tomatoes. 11.15
Chicken Finger Salad
Fried or grilled chicken fi ngers, Cheddar cheese and tomatoes. 12.15
Tossed Salad
Greens, tomatoes and Cheddar cheese. 4.54  
Add bacon pieces 75¢
Captain Jack’s Seafood Pasta Salad
Chilled seashell pasta, shrimp and crabmeat on a bed of mixed greens. Ranch 
dressing on the side. 12.15 Seafood pasta only. 8.52
Grilled Chicken Caesar
A mix of iceberg and romaine, grilled chicken tenders, 
Caesar dressing and Parmesan cheese. 12.15

House Dressings
• Ranch • Bleu Cheese • Thousand Island • Honey Mustard 
• French • Italian • Caesar • Oil & Vinegar • Balsamic Vinaigrette 
• Fat Free Ranch • Fat Free Italian

Baskets include choice of one side and your favorite dressing.
Additional Sides $2.50 each 

Chicken Finger Basket
Six (6) fresh chicken fi ngers, fl ash fried and served with barbecue sauce and 
honey mustard. 11.36  We’ll shake ’em with one of our famous wing sauces 
for only 1.00 more
Catfish Basket
Three golden catfi sh, hushpuppies, tartar sauce and lemon. 11.36
Fried Oysters
Fresh from the Gulf shore, these deep-fried oysters are served 
with hush puppies, lemon and cocktail sauce. 12.36
Shrimp Basket
Golden popcorn shrimp, hushpuppies, lemon and choice of cocktail or cherry 
mustard sauce. 11.36
Fried Clam Basket
Deep fried clams piled in a basket with hushpuppies, tartar sauce 
and lemon.  11.36
Frog Legs Basket
Half pound of deep-fried frog legs, hushpuppies, cherry mustard sauce 
and lemon. 12.36  Try them as an appetizer. 8.93

THE BASKETS

SIDE DISHES

50/50 Basket
Half jumbo onion rings and half curly 
fries. 5.17

Bacon Cheddar Fries
Curly fries, cheddar cheese and bits 
of bacon. 5.49

Homemade Chili
Served with your choice of onions, 
jalapeño peppers and cheese. 6.23

ADD SOMETHING
EXTRA:

• Curly Fries
• Tater Tots
• Sweet Potato Wedges
• Steamed New Potatoes
• Homemade Cole Slaw
• Jumbo Onion Rings

• Steamed Broccoli
• Onion Straws
• Tossed Salad
• Fresh Fruit
• Kettle Chips

*DUE TO THE NATIONWIDE CHICKEN SHORTAGE*DUE TO THE NATIONWIDE CHICKEN SHORTAGE
CHICKEN WINGS MAY VARY IN SIZES, AVAILABILITY AND ALSO IN PRICINGCHICKEN WINGS MAY VARY IN SIZES, AVAILABILITY AND ALSO IN PRICING

*



SLIDERS & MELTS
Includes curly fries or your choice of one side

Pulled Pork Sliders
Three grilled buns stacked with our famous pulled 
pork with pickles. 10.59
BLT Sliders
This all-American favorite is served on three mini buns. 8.30
Cheeseburger Melts
Three classic melts garnished with pickle and lettuce. 10.17
Grilled Turkey Melts
Turkey breast, Pepper Jack cheese and sliced avocado 
on three mini buns. 10.59
Steak Melts
Fresh Sliced Sirloin Steak with Provolone served on three 
mini buns. 10.70

HALF POUND BURGERS
Using our very own 35 year old fresh grind recipe, Toot’s burgers are 100% fresh ground beef, hand-pattied 
daily and cooked to medium well to well done only. Served with lettuce, tomato, pickle, onion and choice of 
one side.   Extra Cheese. 50¢    Add Bacon. 1.00

Classic Half-Pound Burger. 9.98  
With Choice of Cheese. 10.70  With Mushrooms and Swiss. 11.19 
With Bacon & Cheese. 11.24  With Jalapeños & Pepper Jack. 11.19
Avocado Southwest Burger
Our half pounder with Southwestern seasoning, topped with Pepper 
Jack cheese and avocado slices. 11.29
Black & Bleu Burger
Seasoned Cajun style, loaded with Bleu cheese crumbles and onion straws. 11.19
Mexican Sombrero Burger
This one takes a fork and knife! Open-faced with chili, Cheddar cheese, 
onions and jalapeños. 11.76
The Toot’s Burger
Our #1 burger! Topped with bacon, cheese and barbecue sauce. 11.42SANDWICHES

Southwest Avocado Chicken Sandwich
Chicken breast grilled with Southwestern seasoning, 
Pepper Jack cheese and avocado slices. 11.00
The Original Reuben
Lean corned beef, sauerkraut, Swiss on marble rye. 
Thousand Island dressing on the side. 10.79
Turkey Reuben
Stacked with turkey breast, Swiss, sauerkraut on mar-
ble rye. 1000 Island dressing on the side. 10.70
Fried Bologna Sandwich
Served on Texas Toast, with Cheddar Cheese, 
lettuce, tomatoes and red onions. 9.53

New Orleans Shrimp PoBoy
Seafood dusted with Cajun seasoning stuffed into a 
toasted Hoagie roll with tartar sauce, lemon, lettuce 
and tomato. 11.82  Buff alo Style. 1.00 more
Chicken Fiesta Philly
Fresh chicken chunks grilled with onions, red and 
green peppers, served on a toasted Hoagie roll with 
American cheese. 10.77
Buffalo Chicken Wrap
Fried or grilled chicken tenders dipped in your favorite 
wing sauce. Offered with lettuce, tomato, Bleu cheese 
or ranch dressing 9.52

Philly Cheese Steak
Toasted Hoagie roll stuffed with fresh sliced sirloin steak, 
mushrooms, onions, green peppers and provolone. 11.29
Buffalo Chicken Sandwich
Deep-fried chicken breast dipped with your choice of wing 
sauce. 10.70
Grilled Chicken Sandwich
Lettuce, tomato and pickle. 10.49
French Dip
A Hoagie roll fi lled with fresh sliced sirloin steak, horseradish 
sauce, au jus, Swiss cheese & pickle. 11.66

Includes curly fries or your choice of one side

Served with your choice of one side. Add additional sides $2.50 each

THE PLATTERS
Barbecue Rib Platter
A meaty slab of tender “fall-off-the-bone” St. Louis Style Ribs. Slathered with our House Made 
Barbecue Sauce. Served with grilled Texas Toast. Platter 14.25   
Hungry? Add a 2nd slab only +$7.00!
Chick-On-A-Stick Platter
Char grilled chunks of marinated chicken breast served with cherry mustard sauce and Texas 
toast. Choose broccoli as a side for a healthy pick. Two Skewers. 11.63  Three Skewers. 14.70             
Fried Buffalo Chicken Fingers Platter
Eight (8) fresh cut chicken strips fried and tossed in your choice of 
Toot’s famous wing sauce. Ranch or Bleu cheese dressing, Texas toast. 13.96
Grilled Buffalo Fingers Platter
Grilled chicken fi ngers tossed in your favorite wing sauce. Ranch or 
Bleu cheese dressing, Texas toast. 13.96
Catfish Platter
Golden catfi sh fi llets, hot hush puppies, tartar sauce and lemon wedge. 15.54
Smothered Chopped Steak
Half pound ground steak smothered with sautéed red onions and 
choice of cheese, Texas toast. 10.38  Grilled mushrooms for only 75¢

DESSERTS
Chocolate Brownie Monster Bash
Chunks of fresh chocolate chip brownie, chocolate sauce, caramel sauce and ice cream. Total it 
up with whipped cream, more chocolate, caramel sauce and cherries. Perfect for sharing. 9.52  
Available in single serving size. 5.72   

Apple Cobbler Monster Bash
Warm apple cobbler, topped with vanilla ice cream, caramel drizzle and whipped cream, served in 
our famous foot-tall glass. 9.52  Available in single serving size. 6.20              

Tennessee Cheesecake
Fresh baked in Middle Tennessee, a little bit of heaven on a pecan crust. Topped with your choice 
of strawberry glaze, chocolate or caramel. Finished with a fresh strawberry. 6.24

THE BAR
Beer
DOMESTIC DRAFT
• Bud Light • Miller Lite • Yuengling Lager • Michelob Ultra 
• Other Selections
16-oz. Pint: 4.37   22-oz. Tall: 5.37   60-oz. Pitcher: 12.62
PREMIUM DRAFT Ask you server
16-oz. Pint: 5.86   22-oz. Tall: 6.86   60-oz. Pitcher: 17.62
DOMESTIC BOTTLES Single: 4.60
• Budweiser • Bud Light • Coors Light • Miller Lite 
• Yuengling Lager • Michelob Ultra • Add ask your server for more 
selections
PREMIUM BOTTLES PREMIUM BOTTLES Single: 5.60  
Ask your server for our current selections
• Blue Moon • Corona • Corona Light • Dos Equis 
• Guinness • Fat Tire • Stella Artois • New Castle • Heineken 
• Modelo • Sam Adams

Wine
HOUSE MADE SANGRIA
Your choice of Chardonnay, White Zin or Merlot with fresh 
squeezed fruits.   
By the glass: 5.94   Pitcher: 12.50

CALIFORNIA WINES
Merlot • Chardonnay • White Zinfandel   
Glass: 5.94   Half Carafe: 12.50

BEVERAGES
Soft Drinks (Free refi lls) Coke, Diet Coke, Coke Zero, Sprite, 
Dr Pepper, Mello Yello, Blue Powerade, Minute Maid Lemonade. 
Iced Tea (Free refi lls) Sweet or unsweetened. 
Milk White or chocolate.
Apple or Orange Juice (No free refi lls)
Fresh Brewed Coffee (Regular or decaf)
Root Beer (No free refi lls)

We Proudly Serve Coca-Cola Products
BEVERAGES

*Consuming raw or undercooked meats or shellfi sh may increase your risk of food-borne illness.


