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bdr label company was developed for your enjoyment of
the finer things. we listen to every detail, from the
record needle to the thoughts of our guests

@THEBLACKDOGKNOXVILLE

THE GRATEFUL BREAD : $11

Roasted Garlic + 3 Cheese Blend +
House Red Sauce Side

DEVILED WENT DOWN TO GEORGIA : $17

Deviled Crab Dip + Tobiko + Chive +
Buttered Saltines

PRETZEL LOGIC : $10

Bavarian Pretzel + BD Beer Queso +
Pale Ale Mustard

AUNTIE J°S BOOMER BALLS : $9
Pimento Cheese Fritters + Buttermilk Ranch
THE FETA-VERSE : $14

Whipped Feta + Fig Jam + Hot Honey +
Calabrian Chili + Grilled Naan

CHEESE AND CHONG : $15

Mac ‘N Cheese + North Central Hot Chicken +
Gorgonzola Cream + Chive

MTV RIBS : $17

Mac ‘N Cheese + Braised Short Rib +
Crispy Onion + Chive

PICKLEBACK’S GREATEST HITS : $12

Crispy Pickles & Banana Peppers +
Buttermilk Ranch

BULLET W/ BUTTERFLY WINGS : $15

Chicken Wings (Bone-In or Tendies):

North Central Hot Sauce or Sweet & Spicy Korean Sauce
+ Blue Cheese or Buttermilk Ranch

TOMAT-0 WHAT A NIGHT : $14

Fried Green Tomatoes + Pimento Cheese +
Bacon + Hot Honey + Chive

GET LOADED : $16
House Fries + BD Beer Queso + Grilled Jalapefio +

Philly Beef + Roasted Shrooms + BD Onions +
Banana Peppers + Pico

HANDHELDS SERVED WITH FRIES OR TOTS

SOUP / SALADS

SOUP DOGGY DOG : $8

Caramelized Stout Onions + Bone Broth +
Fresh Herbs + Croutons + Gruyere Cheese

LETTUCE IN : $9

Mixed Greens + Shredded Cheese + Tomato + Onion
+ Cucumbers + Toasted Almonds + Croutons

SUPER GREEK : $14

Mixed Greens + Feta + Egg + Tomato + Red Onion +
Kalamata Olives + Cucumber + Pepperoncini Peppers
+ Grecian Vinaigrette

LIVING ON THE WEDGE : $13

Iceberg + Bacon + Gorgonzola Cheese + Tomato +
Red Onion + Blue Cheese Dressing + Balsamic Glaze

DRESSINGS:
HONEY MUSTARD, BLUE CHEESE, BUTTERMILK RANCH, GRECIAN VINAIGRETTE

ADD: GRILLED OR FRIED CHICKEN TO ANY SALAD : $6

BURGER MAN : $17
Brisket Blend Burger + Bacon + BD Onions + Cooper

Sharp Cheese + Pickle + Tomato + Shrettuce + Mayo +
Seeded Semolina Bun

FUNGHI WHITE BOY : $18
Brisket Blend Burger + Boursin + Roasted Shrooms

+ Crispy Onions + Aioli + Fried Egg +
Seeded Semolina Bun

HAMBURGER HELL : $18

Brisket Blend Burger + Bacon + BD Onions +
Pimento Cheese + Pickle + Fried Green Tomato
+ Aioli + Seeded Semolina Bun

GET YOUR GREEK ON : $15

Lamb & Beef + Tzatziki + Tomato + Onion
+ Smoked Paprika + FF + Naan

ANOTHER CHICK IN THE WALL : $16

Crispy Chicken + Bacon + Aioli + Cooper Sharp
Cheese + Arugula + Tomato + BD Onions +
Seeded Semolina Bun

BALLIN, FLEXIN : $15
House Meatballs + House Red Sauce + Pesto +

Cooper Sharp Cheese + Parmigiano Reggiano +
Seeded Semolina Hoagie

LIBERTY RIBERTY : $16

Braised Short Ribs + Queso Fresco + Sal’s Hot Sauce
+ Pico + Flour Tortillas

PHILLY NELSON : $17
Shaved Ribeye + Cooper Sharp Cheese + BD Onions

+ Roasted Shrooms + Banana Peppers +
Seeded Semolina Hoagie

FISH AND WHISTLE : $15

Beer Battered Haddock + Aioli + Shrettuce
+ Tobiko + Chive + Flour Tortillas

GOODBYE BELLO BRICK ROAD : $15
Grilled Portobello + Pesto Mayo +

Cooper Sharp Cheese + BD Onions + Tomato
+ Arugula + Banana Peppers + Seeded Semolina Bun

DIXIE CHICKEN : $16
Crispy Chicken + North Central Hot Sauce +

Aioll + Banana Peppers + Shrettuce + Gorgonzola
+ Seeded Semolina Bun

AUTO-HADDOCK, SYSTEMATIC : $17

Panko Breaded Haddock + Cooper Sharp Cheese
+ Tartar + Banana Peppers + Seeded Semolina Bun

SIDES

SEASONED FRIES : $4
TOTS : $4

NEXT PAGE >>




PIZZAS COCKTAILS

ARTISANAL T2-HOUR COLD FERMENTED PIZZA DOUGH CRAFTED WITH WISHFUL, GINFUL : $13

LEAVEN WILD YEAST AND OUR SIGNATURE SIR LANCELOT + EINKORN

FLOUR BLEND FOR EXCEPTIONAL CHEW, FLAVOR, AND DIGESTIBILITY Gin + Aperol + Lillet Blanc

SWEET DREAMS ARE MADE OF CHEESE : $17 HIGHBALL : $12

House Red Sauce + Mozzarella Blend Japanese Whiskey + Ginger + Honey +
(Add Ezzo Pepperoni +4) Lemon + Soda

FIGGY STARDUST : $25 LA PASION : $13

White Sauce + Mozzarella Blend + Goat Cheese + Tequila + Vanilla Milkshake Ale Syrup +
Fig Jam + Prosciutto + Arugula Passion Fruit + Lime

HOT FOR TEACHER : $23 TALK DIRTY TO ME : $13

House Red Sauce + Mozzarella Blend + Kastra Elion + Castelvetrano Brine

Ezzo Pepperoni + Hot Honey + Stracciatella

MEZCALIFORNICATION : $13
BUFFALO RIDER : $24

Mezcal + Lemon + Ginger + Honey + Aperol
White Sauce + Mozzarella Blend + Shredded Chicken +

Bacon + Banana Peppers + North Central Hot Sauce + DISSTAPE : $13
Gorgonzola Cream

Peanut Butter Whiskey + Lemon + Peanut Orgeat +

UNKNOWN SOLDIER : $25 Blackberry Puree + Egg White

House Red Sauce + Mozzarella Blend + Soppressata GOLD FASHIONED : $13

+ Castelvetrano Olives + Stracciatella +

Calabrian Chili Flakes Bourbon + Demerara Gum Syrup + Bitters +

Che + Orange
CALABRIAN DREAMIN : $24 e

House Red Sauce + Mozzarella Blend + Ezzo Pepperoni
+ Fennel Sausage + Calabrian Chili WINES GLASS / BOTTLE

MR. SHROOM-BASTIC : $23

White Sauce + Mozzarella Blend + Roasted Shrooms + RED WINES -----

D oo et KING ESTATE INSCRIPTION

MEAT CITY : $28 PINOT NOIR : $14.5 / $56

House Red Sauce + Mozzarella Blend + Ezzo Pepperoni THREADCOUNT RED BLEND : $12 / $46

+ Fennel Sausage + Bacon + Meatballs
ROTH CABERNET : $12.5 / $48

FREAK A GREEK : $23

Red Sauce + Mozzarella Blend + Feta + Kalamata WHITE WINES -----
Olives + Red Onion + Heirloom Tomatoes

ACROBAT PINOT GRIGIO : $10 / $38
KIDS SERVED WITH FRIES OR TOTS SOUTHERN OCEAN SAUVIGNON BLANC : $10 / $38
BONANZA CHARDONNAY : $10 / $38

SWEET CHILD ‘O MINE : $10

Chicken Tendies + Honey Mustard BUBBLES -----

THE KIDS ARE ALRIGHT : $10 GAMBINO PROSECCO : $10
Mac ‘N Cheese

Cheeseburger

BOTTLED BEER -----

DESSERTS MILLER LITE : $4
MILLER HIGH LIFE PONY : $3

THE GANACHE PIT : $9 MICH ULTRA : $4.5

Triple Chocolate Stout Brownie + PACIFICO : $5
Bourbon Ganache + A La Mode
BUDWEISER : $5

I GOT THE KEYS LIME : $10

Key Lime Pie + Graham Cracker Crust CANNED BEER -----
PB PIE IN THE SKY : $10 GYPSY CIRCUS “QUEEN OF SWORDS” : $5
Peanut Butter Pie + Chocolate Crust PBR : $3

HIGH NOON BLACK CHERRY : §7

NOT SURE WHAT TO GET? > VISIT OUR SOCIAL FOR SOME IDEAS INSTAGRAM -- E@THEBLACKDOGKNOXVILLE

CONSUMING RAWOR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISHOREGGS MAY INCREASE LIQUOR, WINE, AND BEER PRICES
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. INCLUDE LBD, STATE AND LOCAL TAXES



