
A Cup of Ambition
A Dolly Parton Sing-a-Long 

 

Cocktails 

The Dolly P                                                              $17
A refreshing blend of muddled garden cucumber, house-
made thyme-basil-cucumber syrup, and fresh lime, topped 
with crisp club soda

The 9 to 5                                                               $18
Coffee, Home Made Whipped Cream, Bourbon.                
The working woman’s old fashioned 

A Cowboy Old Fashioned                                     $19
Basil Hayden Dark Rye, High West Double Rye, Luxardo 
Demerara, Peychaud’s, Regans’ Orange, and Angostura 
Bitters

The Jolene                                                               $18
Mango-Peach Infused Milagro Reposado Tequila, Pierre 
Ferrand Dry Curacao, and Fresh Lime Juice

The Backwoods Barbie                                         $17
Fig-Infused Diplomatico Rum, Apricot Honey Syrup, Luxar-
do Maraschino Liqueur, Fresh Lime, topped with Sparkling 
Wine

Wine

Bubbles 

Alta Vista Blanc de Blanc, Mendoza, AR                       17 l 68

White 
Phigin Pinot Grigio, Friuli, IT                                          18 l 72
Drylands Sauvignon Blanc, Marlborough, NZ             18 l 72
Ghost Light Chardonnay, Alexander Valley, OR          18 l 72

Red
Benton Lane Pinot Noir, Willamette Valley, OR         19 l 73
Clos de los Siete Malbec Blend, Mendoza, AR            16 l 65
Luke Wine Cabernet Sauvignon, WA                            18 l 72
Robert Mondavi Cabernet Sauvignon, CA                  20 l 80

Beer $10
Corona Extra
Guinness
Athletic Brewing N/A
Sam Adams 
Miller Lite
Peroni

Dollywood’s Heart Song Sweets!!
 
Dolly’s Chocolate Dream Cake
Espresso, Mascarpone, Cream
 
Mountain Honey Cheese Cake
Cream Cheesecake, Honey Sauce

1st Course
A Cup of Ambition                      
Corn & Chili Lime Chowder, Crumbled Bacon Bits

Jolene’s Tossed Salad                                                  
Mixed Greens, Blood Oranges, Halloumi Croutons, Avocado 
Lime dressing

Dolly’s Back Porch Garden Plate                                                     
Asparagus, Serrano Ham, Quail Egg, Capers, Shaved Parmesan

Tennessee River Crab Cake                                                                      
crispy jumbo lump crab, creamy apple slaw

Smoky Mountain Shrimp Run                                             
5 Jumbo poached Ecuadorian White Shrimp,                            
Horseradish Ginger Cocktail Sauce

2nd Course 
A Coat of Many Chickens                               
Roasted Chicken Breast, Spanish Rice, Olives, Capers

Islands in the Stream 
Grilled Grouper, Mango Pineapple Salsa

Working 9 to Brined Pork Chop 
12-Ounce Dry Aged Chop, Corn Scallion Black Pepper Mashed 
Potatoes, Brussel Sprouts, Grilled Red Onion Jam

Peace Train Pasta Primavera  
Springtime Vegetables, Lemon Butter, Herbed Breadcrumbs


