
paris landing State park

Appetizers
Shrimp Cocktail	 $15
Classic shrimp cocktail with jumbo shrimp 
and cocktail sauce.

Smoked Salmon Bites       	 $17
Smoked Atlantic salmon served with lemon herb 
cream cheese, fresh cucumber slices, and toasted 
baguettes. 

Cheese Curds 	 $10
Served with marinara and ranch.

Pretzels and Beer Cheese 	 $10 
Pretzels topped with butter and salt. Served with 
our house-made TN State Park Blonde Ale beer 
cheese.

Loaded Potato Skins 	 $10
Four large potato halves fried golden-brown and 
crispy, topped with cheddar jack cheese, bacon bits, 
and chives. Served with sour cream.

Appetizer Sampler	 $16
Two Southwest egg rolls, two loaded potato 
skins, and cheese curds. Served with sour cream, 
avocado ranch, and marinara.

6 or 12 Traditional Wings 	 $10/$17 
Traditional bone-in chicken wings tossed in your 
choice of BBQ, mango habanero, Buffalo, or sweet 
chili sauce. Served with your choice of ranch or 
blue cheese.

Southwest Egg Rolls 	 $12
Crispy fried egg rolls stuffed with chicken, 
cheese, black bean, corn, and peppers, served with 
avocado ranch.

Loaded Potato Kegs 	 $10
Crispy fried large tater tots stuffed with bacon, 
cheddar cheese, and chives. Served with sriracha 
ranch.

Casual Dining
*Sandwiches and burgers: GF bun available.

Substitute black bean vegetable patty on any 
burger or sandwich. 

Served with french fries.  
Substitute onion rings for $3.

Patty Melt 	 $16
8 oz. Angus beef patty, cooked to order and 
served with chipotle aioli, caramelized onions, and 
cheddar and Swiss cheeses. Served on marbled 
rye bread.

Pimiento Crunch Burger 	 $16
8 oz. Angus beef patty, cooked to order, dressed 
with bacon marmalade, Knott’s pimiento cheese, 
potato chips, and peanut butter. 

American Burger 	 $15 
8 oz. Angus beef patty, cooked to order and 
topped with American cheese. Dressed with mayo, 
lettuce, and tomato. 
Add bacon for an additional charge.

Turkey Club 	 $12
Club sandwich with turkey, bacon, lettuce, tomato, 
mayo, and cheddar cheese.

KYL Philly Cheese Steak 	 $15
Shredded ribeye steak grilled with peppers, 
mushrooms, and onions and topped with provolone 
and beer cheese. Served on a classic Philly roll with 
mayo.

Nashville Hot Chicken Sandwich 	 $12 
Two jumbo fried chicken tenders tossed in 
“Nashville Hot” sauce and topped with pepperjack 
cheese.

Gourmet Grilled Cheese 	 $10 
Grilled cheese made with cheddar and mozzarella 
cheeses, topped with bacon, fresh basil, and 
tomato, on Texas toast. Served with your choice 
of one side.  
Substitute cup of soup for your side for an 
additional charge.

***Our eggs, burgers, pork, seafood, and steaks are cooked to order. 
Consuming raw or undercooked foods may increase your risk for foodborne illness.

Groups of eight or more will receive an automatic 18% service charge.
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Entrees
Fried Catfish Plate 	 $20
Cornmeal-breaded and fried golden-brown. Served 
with hush puppies, french fries, and white beans.

Shrimp N Grits 	 $21
Served on mascarpone polenta with andouille 
sausage, Cajun shrimp, bacon, cheese, chives, and 
special sauce. 

Honey Chipotle Glazed Salmon	 $24 
8 oz. salmon fillet topped with our house-made
honey chipotle glaze, served with coconut
rice and grilled cinnamon chipotle broccolini.

Pasta Alfredo 	 $17
With choice of chicken or shrimp on a bed of 
penne pasta.
Try it Cajun style for an additional $2.

Australian Lamb Chops    	 $28
Juicy Australian lamb chops, grilled to perfection, 
served with your choice of a vibrant mint 
chimichurri sauce, or our house-made honey 
chipotle glaze. Served with marscapone polenta 
and broccolini.

Apricot Glazed Chicken	 $20 
Apricot glazed airline chicken breast served over
sauteed kale and roasted butternut squash.

Hickory Smoked Pork Chop 	 $28 
Cold-smoked 16 oz. bone-in pork chop, served with 
mashed potatoes and Southern style green beans.  
Try it with our house-made honey chipotle glaze!

16 oz. Flame Grilled Ribeye 	 $40 
Seasoned and grilled to order! Topped with your 
choice of cowboy or Cajun butter and served with 
your choice of two sides.

Sides
Additional side items $4 each. 

*Premium side Items have additional charge upon substitution.

	

Desserts
Raspberry Chimi Cheesecake 	 $9
Fried cheesecake served with your choice of 
strawberry, raspberry, or white chocolate drizzle.

Chocolate Lava Cake 	 $8
Chocolate cake with fudge center.

Rockslide Brownie 	 $9
Pecan brownie with espresso ice cream and 
caramel drizzle.

Banana Pudding 	 $8
House-made banana pudding.

***Our eggs, burgers, pork, seafood, and steaks 
are cooked to order. 
Consuming raw or undercooked foods may 
increase your risk for foodborne illness.
Groups of eight or more will receive an automatic 
18% service charge.

Soup and Salad
Soup of the Day
Cup 	 $6
Bowl 	 $9

House or Caesar Salad
Small 	 $6
Large 	 $9 

Cobb Salad 	 $11 
Blue cheese, red onions, egg, avocado, 
cucumber, grape tomatoes, and bacon bits on a 
bed of lettuce, served with ranch dressing.
With chicken add $5    |    With salmon add $10

Fall Salad	 $13
Butternut squash, candied pecans,
dried cranberries, feta cheese, and apple
vinaigrette dressing on a bed of baby kale.
With chicken add $5    |    With salmon add $10

Kids Menu
*All items served with fries. May be substituted 
upon request. Kid’s drink included. All items $8.

Mac and Cheese	 Corn Dog
Chicken Tenders	 Kid Pasta Alfredo

Kid Hamburger or Cheeseburger 
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Coconut Rice	
Fresh Fruit	
White Beans	
Mashed Potato	
Baked Potato	
French Fries

Cinnamon Chipotle Broccolini

Sweet Potato Fries*	
Mascarpone Polenta*	
Asparagus*
Southern Style Green Beans	
Cole Slaw
Truffle Mac and Cheese*


