Lakeside Lunch Menu
Salads
Bloomington Springs Chicken Salad
A generous scoop of our blackberry chicken salad served on a bed of mixed greens, topped with
candied walnuts, Chef’s blackberry vinaigrette, and served with Meg’s sourdough toast. | 14
Caney Fork Salad
Fresh, seasonal, organic vegetables from Caney Fork Farms in neighboring Smith County, garnished
with hardboiled egg, bacon, white cheddar cheese, Chef’s housemade croutons, and served with
Meg’s sourdough toast. | 14
Gainesboro Caesar
Baby Kale and Romaine tossed with fried capers, pickled red onion, parmesan cheese, Chef’s Caesar
dressing, and served with Meg’s sourdough toast. | 12
Chef’s Dressings – Your choice of Fresh Herb Ranch, Bleu Cheese, Honey Mustard, Apple Cider
Vinaigrette, Balsamic Vinaigrette, or Blackberry Vinaigrette
Add Protein - Grilled Salmon | 8, Grilled or Fried Shrimp | 12, Grilled or Fried Chicken Tenders | 5

Sandwiches
Pleasant Shade Club
Wildwood smoked turkey, ham, and bacon served on fresh slices of Meg’s toasted rosemary
sourdough topped with lettuce, tomato, and mayo served with Chef’s housemade potato salad or
Deep River Chips. | 16
Rock Island Sandwich
A blackened Grouper filet topped with lettuce, tomato, onion, and Chef’s remoulade served on a
brioche bun with a side of corn and jalapeno succotash. | 18
Century Farm Melt
8oz Prime Beef Brisket topped with swiss cheese, caramelized Vidalia onions, and Dijon mustard
served on Meg’s toasted rosemary sourdough bread with a side of Chef’s potato salad. | 15
Dixon Springs All-Beef Burger
8oz Black Angus prime burger served with smoked pulled pork, BBQ sauce, pimento cheese, and
fresh jalapenos. Served on a brioche bun with your choice of Chef’s potato salad or Old Bay fries. | 16
Plain or Veggie burger with Cheese | 14

Plates
Angler’s Fish & Chips
Flakey Alaskan Cod, beer battered and served with Chef’s original tartar sauce, cole slaw, and old bay
fries. | 18
Big Bang Shrimp
Our traditional “Bang Bang” shrimp is now renamed in recognition of the meteor crater at nearby
Flynn’s Lick. Exactly as you remember it, our beer battered shrimp comes with “Big Bang'' sauce and
is served with Old Bay Fries and Coleslaw. | 20
Tennessee Hot Brown
Wildwood smoked turkey, bacon, tomato and cheese sauce served over Meg’s toasted rosemary
sourdough bread. Served with corn & jalapeno succotash. | 14
Defeated Creek Tenders
Chicken tenders, marinated in seasoned buttermilk and pan-fried to crispy, crunchy perfection
served with chef-made dipping sauce on top of Old Bay Fries. | 14

Dessert
Meg’s Seasonal Bundt cake
Baked locally with high quality and unprocessed flours served, with fresh fruit & mint. | 7
Wildwood Chocolate Sundae
This combination of chocolate sauce mixed with soft-serve ice cream is absolutely irresistible. | 6
Cheesecake
Tennessee style cheesecake topped with a homemade wild berry sauce or drizzled with chocolate
and caramel! | 7

