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Taste of Tennessee Public House is the brainchild of Willem  After hls experlence at the Jack Daniels
Nel. This year, he became an avid collector of various rare . distillery Willem moved his collection’s focus to
and unique liquors. ~Jack Daniel’s, along with some other whiskeys.
it - He started makmg the unique Jack Daniel’'s
* - furniture that you see in the restaurant today.
He kept his whole collection in his house on
| handmade dlsplays hldden from the world

Willem and his wife traveled the famous Route 66 through America. -
They detoured to visit the Jack Daniels Distillery in Lynchburg, Tennessee.

During their visit to the distillery, Willem partook in a one-of-a-kind whiskey experience:

“Buy a Barrel”.

The Distilling Team personally guided him through a tasting to find the right barrel for him.

Rfter returning to South Africa, Willem waited a few months for his barrel to arrive.

The entirety of his barrel's whiskey came in individual Single Barrel Select bottles, adorned with a
personalized medallion, along with a series of accompanying premium keepsake elements, like the
original barrel of his selection, to help authenticate his experience.

The distillery put up a special plaque in the Jack Daniel's Personal Selection Room at the distillery
that commemorated his selection
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Taste of Tennessee ‘business  was
registered - while ~searching fer the
perfect venue started .

2017

2016

His two children, Marlise and Johan, along
with his wife Soetie, suggested that his
collection and furniture he used to open a
small whiskey lounge so that the people of
South Africa can also enjoy this
. one-of-a-kind collection.

’\\—___Q”Q

Willem Nel signed over his
restaurant to his daughter
Marlise Nel. It was her life’s
dream to own a restaurant.

iz

After a long search, the Nel family finally
found the perfect venue, and the dream of a
small whiskey lounge turned into the reality
of a restaurant.

The Taste of Tennessee you know and love
today was born.

After hand-painting the walls and decorating
the restaurant as a family, we served our
first guests on 28 April 2018.



W\ 0 kg,
a\\ v

Please remember to tip your waiter

A 10% Service fee will be added to 8+ Guests or bills above R2000.

WE DO NOT SERVE FAST FOOD
WE ONLY SERVE GOOD FOOD AS FAST AS WE CAN

Diselaimens
This menu is the property of Taste of Tennessee Public House.
This version is valid from June 2022 and replaces previous versions.
All referred masses are approximate mass -uncooked.
Al substitutions will be charged for.
Al prices are inclusive of VAT
Taste of Tennessee reserves the right to change menu prices at any time.

PLEASE LET US KNOW ABOUTANY FOOD ALLERGIES
UWe Cook forward Lo sexing you



o _'B.vo slices of whlte bread are prepared in the traditional A breakfast to Kick start your day:

Bmch style with a fluffy center and gloriously browned Two  eggs pmgg{ed l;o _youl’ lllil]lg,
exterior. i

T_:-’Iiapped with powdered sugar and a drizzle of syrup.

& A mck of our homemade buttery pancakes.
fmoose Between:

Js=n e Jruple Stm 3{125

An all American big greasy breakfast: “'-"
Two Eggs prepared to your liking,
grilled  bacon, small ~ beef patty,

foot-long cheese. gnller fried tomﬁm.
and fries.

Served with your choice of wllrl;e o
brown toast acmmparﬁed &




Jlat fcm hungm hut ftm taste! i
e~ o O
‘W& mﬁlsed mozzarella_with a- crispy Toasted bun stuffed with bacon bits and garlic & herlf

i -g‘ﬂnﬂl crust. Sewed m sweet chilli sauce.-  butter. Topped with cheesy garlic sauce and melted |
o cheddar- cheese.

Conn Dog, Bites

An American Favourite: Six bite-size cheese grillers |
enfolded in a corn batter.
Served with Honey Mustard.

mem’u ﬁ)amw Shi:w

S

I W,alsﬂ up all_your senses with these (leep
- fried mozzarella stuffed jalapenos.

f Served with Sour Cream or Ranch sauce.

1

ﬂﬂd bacon wrap N30

Jmmwe Jendews R85

ﬁidmn Stnps with a crispy crust i dJuicy mushrooms with a crispy crumb.

Topped with bacon bits, melted cheese and spning 0
Served wrl:h sour cream. -

.'l

~a juicy centre. Served with Sriracha Mayo.

‘.?_ % Smed wn:h a choice of sauce.




PLAT[ERS

Slw,uug is caning: Sewes up to four.
AU plattens sewed with fries and foun sauces:
Ranch, JO) BB, Sniracha JMlayo and Honey SMustard

1

Back @ Jhe Ranch  R295

Kick out your cowboy boots for all things meaty:
H’Bﬁmn stack, corn dog bites, pas chicken wings,
" tennessee tenders and pork ribs.

N

Fish gm Witd ~ R375

_ Something smells fishy:
3 Deep-fned hake cubes, mussel pot, prawns, calamari tubes and heads

~Served with. your choice of butter sauce and rice.

The no meat athlete:
~ (rumbed mushrooms, jalapeno poppers,
mom's potato skins with mushrooms and onion ring trio.

Saloon Special  R299

This might be the wild west, but dont go fighting over that last bite:
~ Bacon stack, crumbed mushrooms, pas chicken wmgs jalapeno poppers, .
' pork ribs and crispy thin onmns el

Sautlwm ?rued




- SNADS

Rl eun Salads are deconstueted.
-~ Sewed. with o choice of duessing;
Hunug. mmtmd I@nmme@ Duamg Ranch on Swivacha magu

g Jennmm J-tmuse Sulad | fi{ss

Bed “of lettuce topped with' olives,
cucumber, cherry tomatoes, green
pepper, red onion, croutons and
feta. -

@ Gone County Chichen s

Bed of rocket topped with pecan
nuts, dried cranberries, feta and
chicken.

Clamic Cbhh | RS

Bed of lettuce topped with avocado,
mixed grated cheese, bacon bits,
tomato, diced onion and chicken.

Bilteng & Strawbewny  R130
Bed of rocket topped with avocado,

strawberries, sliced biltong, feta and
red onion.

Wyoming Steak ~ R130
Bed of rocket topped with sliced
rump, avocado, red onion,

chargrilled corn and feta stuffed -
peppadews.

Chicken for salads can he prepaned either gailled en. fried
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SANI)WICHES

llfaalungten R95

for the love of cheese... and ham:

Lettuce, tomato, red onion, sliced ham, mozzarella .
_cheese and cheddar cheese.
" Roosevelt R105

Old School Chicken and Mayo kicked up a notch:

Grilled chicken, mustard flavoured mayo and your
choice of spring onion or chopped chillies.

Jlixon
Fillings inspired by breakfast:

RU0

Bacon, cheddar cheese and eggs made to preference.

Q Our sandwiches names denive from
Y post Simenican presidents

.:‘.

R125

Nuthing feels’ more gourmet than blue che?ﬁé:
Bacon, biltong, feta, mozzarella, -avocado and a
blue cheese sauce ' drizzle.

Bush

Put some pork on your fork:
dD smoke-infused pulled pork, crunchy cabbage and
a mustard drizzle.

Our take on the famous Philly Cheese Steak:
Mushrooms, onions & bell peppers, mozzarella

cheese, cheddar cheese, cheese sauce and sliced
rump grilled to your preference, . ;

R130

 R440

R130 Slid%

We know all our sandwiches sound good,
so why not choose three mini versions



H with -long cheese sowed .. 17, 
=t fw Seniéﬁwuzﬂh:n% youn dlw side duhm " ‘thM P v

Soeuth Rfrican R95

The only way we know how:
(aramelized onions with tomato and mustard sauce.

)Cluwgu

Our take on this state’s famous hot dogs: Topped with
jalapeno, pickles, onion and tomato relish.
Drizzled with honey mustard.

Jlew. JMlexico. R125

It's all about TexMex: Crumbed tomato nacho chips,
feta cheese, peppadews and sriracha_mayo_drizzle.

) California . - R

It's not a hot dog if it's not hot: Loaded with JD BBQ
mince and chopped chillies. Topped- with coleslaw..

Coney fsland R130

let's take you on a ride with JD smoke-infused
pulled pork, pork ribs, beer batter onion rings
and a honey mustard drizzle.

Jlew. Yok RA45

Hot Dog stands will queue up; get yours now: Bacon
bits and grated cheddar cheese. Topped with mspy
nmons and dnzzfed wn;h mayonnalsen-. s

rioga &vxcll:dmg, ane ufm ]m 1iea emga
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i*-ehutmwgu Chmg R65 ‘)'g% Bank R100

L

Who doesn't love a classic: We promise it's not a "pigment” of your
. Mozzarella cheese, cheddar cheese and imagination; it's {ust that good: R
 mixed herbs. Bacon, cheese gri ler and cheddar cheese. ‘1

Juelw Jnepical R100 ) Jeris Jowey  Rus
~ for those who believe pineapple belongs Our beloved lutr,hen supervisor's creation:
r*1111 pizza: We full-heartedly agree! JD BBQ Mince combined with chupm !
For a bnnus we added bacon. chillies, onion, bell peppers and garllcf i

)Il‘:__lS simply the best: Enou h veggles to make 3&!1!1‘ z.
on, feta_and_crispy_onions i | Pkrss

ﬁ)e@& Jerhy R120 o
 Take the bull by it's horns: : e

4 ,_‘__S.l_l@ed biltong, bacon, feta and avocado B ) ' wlyy @
a mwwm ippi JTlea R125 ‘
hat will al tlJ, Choose your own mppmgs
a (reation that will always “meat’ We provide the base with sauce and cheese

ymn’ needs:
- Bacon, shredded Buffalo rib and ham

(fmsmﬁ

U@ggtwuun fPaMn | 5 & "

Iﬂur homemade bolognese  sauce k merican Side Dist
.\ with a hint of paprika. mixed with t up and to

gnlled mushrooms,  pepper  and

onions on a bed of ’Spaghem -and
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¢ Gannish: Lettuce & Jomato
Sauce: Homemade Ganlie Ji aiyo
o Side Dish of Choice

g ,-‘ ‘]i;.mf,:' - ol

RISS  RM0 R299

The burger that made us famous:
Toped with a JD BB( basted patty, melted cheddar cheese, grilled bacon and our
famous beer batter onion ring
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Vslunteer
Our most basic burger:

Nothing but the goodness of our homemade patty on
a fresh toasted bun.

Cheesy Colonel
Melted cheddar cheese ‘with creamy cheese sauce.
" Beale Stneet Peppen

Melted mozzarella cheese, popBP sauce and fried
jalapenos  slices.

! Grand Ole Opry. RA10

Sriracha Mayo with a spicy deep-fried chicken, melted
cheddar cheese and avocado slices. :

JMemphis NMushroom RA15

Grilled mushrooms, cheddar cheese and mushroom sauce.

0”‘“).l'ujf:BO

Made for the indecisive:

R110

Any 3 variations of the above burgers in miniature versions.

Doulile E/f}u

Availal “‘I/@" .

R105

-xfﬁglémlul j}udhg

£lulz}5 Jlaad@d R140

“Fqq fried your way with gnlled Jacon,
melted cheddar cheese, Jalapeno slices and
raw onion.

Pulled Ponk R125

JD and smoke-infused pulled pork topped
_ With coleslaw and crispy onions.

R125

dD Fre drizzle with freshly chopped chillies
and crispy onions.

Hawaiian R120

Grilled bacon, . cheddar cheese and a. grilled
pineapple ring.

} Zapata

Nacho burger:
dalapeno, red onion, cheddar cheese, tomats
nacho and cheese sauce.

R120

% Emiliane Zopata Salagar was o
& JMexican nevolutionany

Patty Choice

{
BEEF | CHICKEN
Eﬂn@ ?0%@
Minge %%fr"{i'r%«;i Fillet
illed to preference | Grilled or Fried



qumammmwdfm fmteendug)suudﬂmne—
' IWe neecommend steaks sewed medium o helow. A
wgdamtmhempunuhdugfmmughmum wlwumdmd,uhﬂuemed;uhm

Johnnys J-Bone O R220
This fabulous 5009 cut serves you the. m of 3 woﬂds Tendmnaji
of fillet, Juiciness of sirloin and flavour=of

av.
F ullet
The ace of steaks:

The fillet is the most premium and tender of all uts. It v
you a melt in your mouth experience. _ _-:

Tlen’s 300¢ i J{250 S
New ]JM" Strip Smlmn R230 =

This classic 400¢ cut never fails to deh\fer it is perfectly marbled
to keep the steak tender and juicy with lots of flavours.

This is the steak eaters cut; it's famous for its flavour and its layﬁ__
of fat.

Ladies 300¢
NMens 4004

o ¥

._-ThlS 750g cut is genemusly A dglwer a lin

g '.'-#-'ra ¥

 culence and ﬂamur - Having the bone left

ering,




..........

i steak e)xpenwnee'

SP[CIA[TY STEAR TOPPINGS
Red Rngus R30 Qmangws

feta and peppadews. Fgq fried your: ;gag wn;h sautéed mut

Chacker Cattle(  R30  Watusi

Freshly chopped chillies and crispy onions.  Bacon, sour cream and avocado Sllﬁe&._

. S|I£Bd biltong, feta crumbs and avocado slices. - : P ‘?
\\s\(\S 6 Clz
\;g\ 6029”

~ No Basting
. JD BB(
Pepper Crust
Coffee Crust Rio
Chili Crust( Rloﬁ




Uur main: meals ane senved with coleslaw & a side dish o

meutwuf % jmo

We offer you our amazing homemade meatloaf
in three slices with a splash of JD BBQ

basting. It's all about traditional flavour and
juiciness with ground beef, breadcrumbs,
onions,seasonings and a meatloaf sauce on the
side.

Shont Rih R 220

Indulge in these meaty boneless cuts of beef
rib. Slow-cooked in our secret smoked honey
and JD glaze.

Served with toasted ciabatta.

Chichen Schnitgel R

Butterflied and tenderized chicken breasts
crumbed and deep-fried till the crust is golden
and crispy with a juicy centre.

Served your choice of sauce.

$aby Chicken RA5

Tender oven smoked whole: chicken grilled with
your choice of lemon & Herb, JD BBQ or JD
Fire basting

Chops R220

Three  South  African  favourite = chops
flame-grilled to perfection with our Tennessee
Seasoning.

 Lamb Shank o R950

Hit your carnivore sweet spot with this melt
in your mouth tender lamb shank slow-cooked

in a rich wine sauce.

Pork lLoin Ribs that will fall off the bone and
burst with flavour.

Ladies 5004 - R190
JMens 1 Hg : , R 310
Mount Rushmone 2 g+ R499
Bastings:

dJD BBQ, JD Fire, Sweet Sticky or Sudiy Spicy

Ponk Hnucle RA8S

A hunk of impossibly tender, juicy pork meat
on the bone, all wrapped in crispy crackling
skin. Served with Honey Mustard sauce.



"Nacho . average™ version: -

Your choice of Tomato or plain corn tortilla ||

chips with layers of melted cheddar cheese.
Served with cheese sauce, sour cream, _
guacamole, hillbilly beans and pico de gallo.

Remember to add your own additional topping.

R155

Mi Taco es su Taco:

Three hard corn shells served with Sour
Cream, Cheddar Cheese, Guacamole,

Pico de Gallo and your choice of meat.

Bacon Bits
Gnilled Chicken
Fried Chicken




' Sewed with you choice of side dish. ' Bkt -
- q;ll mfa&d meals, wludmg muMeu sewed with hememade tartar and hm;m wuc&

= ——

Rl in love; hook, line and sinker with the
- perfectly balanced flavour velvet soft profile of
. hake.
- Prepared just the way you like it:

to_release the juiciness and flavour that is &nly =
achieved by oup master griller. ’ _f

(illed. with your choice of butter sauce

’

fi)jp ﬁvery last drop of this delicious sauce with
g taasl;ed ciabatta. Y

Noﬂlmg beats the
Iﬁpar’ed sqmd Tubes




BUILD YOUR OWN

Our comhoy ane sewed with coleslaw & a side dish of your choice

ptim( RIBS

250¢ Pork loin ribs

LAMB CHOPS

Two grilled chops

PA'S CHICKEN WINGS

Four wings with your basting choice

HOOVER HAKE

Half portion hake grilled or fried

FORT PECh PRAWNS

Three Jumbo queen prawns with your choice of butter sauce

GRAN _,(,;oum (ALAMARI kG




Lee Cwam & Chacel.ate Suwce

A classic: {amlla lce uream and
our homemade chocolate : sauce.

R39

Waffles . R45

Freshly baked waffles with
a drizzle of syrup.

Brownies R69

local favourite fudge cake

~ brownies drizzled with

chocolate sauce.

Poach Cohler RS9

Jack Daniels Soaked peaches
mixed with a warm cobbler
syrup and pecan nuts baked

in a puff pastry. &

p ) :
oo n.-"-":hH/
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Peppermint Crisp R8O

layers of Tennis biscuit, caramel,
cream & Peppermint Crisp chocolate.

Banana Split R75

A deconstructed version of this
American - Favourite:  Caramelized
banana ice cream, strawberry coulis,
pecan nut praline, coconut crumble,
chocolate ganache and JD Caramel

satice. @

Rpple Cumble  R65

Custard apple pie slices baked with
cinnamon  in a coconut crumble
dough.

Ceine Bule  R70

Vanilla flavoured baked custard with
a caramelized layer of sugar on top
for the perfect crackle and crunch.%

Baked Cheesecake

Our homemade cheesecake is slowly
oven-baked to creaté the perfect -
creamy sponge with a cream cheese
topping.

= R45



Side Dishes

Baked Potato

~ Tries
Mashed Potatoes
Spiced Rice

- Sweet Potato Fries
Side Salad
Veg of the Day

Blue Cheese
Cheese

_ Cheesy Garlic

! Chili Cheese
Honey Mustard

~dD BB(

' dD_Fire
Mushroom
Pepper

_ Ralgllt’:h

! Sriracha  Mayo
Tartar
Tennessee Dressing

R25
R25
k25
. R
Rs
R0
R45

R25
R23

R2s

R25
R25
R25
R25
R23
R23
R23
R23
R23
R23

Vegetables

- Cheese
" Feta R2s _Avocado R0
Cheddar R30 » Chilis R20
Mozzarella R30 Egq R7
- Gaﬂi]f R7
- Mushrooms R25
m‘w’t Olives Ri5
Bacon Bits  Rss  Peppadews  Rao
Grill Bacon R Bell Peppers  Ris
Cheese Griller R48 Ll W
Ham Ri5 * Jalapeno Slices R20
BBQ Mince - Rs0 Tomato ~ Ri5
Grilled Chicken Rs0
fried Chicken  Rs2 Fruit
(ranberries  R20
Honey Rs Pineapple Rio
& Pecan Nuts R35 Strawberries  R20
a‘é&éyam, wailew



