lunch features

SOUTHWESTERN RANCH WRAP

CHICKEN CAESAR WRAP

BURRITOS

TACOS

1/2 SANDWICH any wrap | chicken salad sandwich
CUP OF SOUP corn & shrimp chowder | chef’s choice
SIDE SALAD kale | house | classic caesar

two tacos made with battered Alaskan
white cod, lightly fried & topped with
caramelized pineapple coleslaw, chopped
onion, cilantro, salsa rosa and red pepper
tartar sauce, served on your choice of
9
two tacos made with grilled or blackened
mahi-mahi, topped with caramelized
pineapple cole slaw, avocado slices and
chef’s red pepper tartar, served on corn
10

freshly chopped hearts of romaine &
spring mix, shredded carrots, red
cabbage, monterey jack cheese, vineripened tomatoes, candied pecans and
house croutons 5 with entree 3.5

LUNCH COMBINATIONS choose two for 9

chipotle or white
free grilled chicken breast, chopped
romaine hearts, house croutons, freshly
shaved parmesan tossed in chef’s
caesar dressing (one side) 9

MAHI-MAHI TACOS

HOUSE

SOUPS

hormonefree grilled chicken breast in a cilantro
lime marinade, Benton’s Bacon, chopped
hearts of romaine, roasted peppers,
freshly shaved parmesan cheese,
tossed in house ancho-chipotle sauce
(one side) 9

BLUE COAST FISH TACOS

melted gorgonzola cheese, vine-ripened
tomatoes and California leaf lettuce
served on a Quality Bakers white bun 10

chef’s chicken salad made with hormonefree chicken breast, freshly chopped celery
CAESAR
and dried cranberries, topped with vineripened tomatoes and California leaf lettuce hand chopped romaine hearts tossed in
chef’s caesar dressing, topped with
served on Quality Bakers Texas toast 9
house croutons and freshly shaved
CAJUN GRILLED PRIME RIB*
parmesan 5 with entree 3.5
hickory smoked prime rib from Southern
Natural Farms, hand cut in house, topped
ROASTED CORN &
with California leaf lettuce, vine-ripened
SHRIMP CHOWDER
tomatoes and served on a Quality Bakers
a gluten free cream base soup with
toasted french roll with house
sweet corn, baby shrimp, red peppers
ancho-chipotle sauce 15
and new potatoes garnished with
Benton’s Bacon and scallions
TRIPLE THREAT
bowl 6 cup 4
Southern Natural Farms pulled pork, sliced
smoked ham & Benton’s Bacon topped with CHEF’S CHOICE SOUP
Sweetwater Valley Farms buttermilk
made from scratch daily with the
cheddar cheese and chef’s BBQ sauce,
freshest local ingredients available
served on a Quality Bakers white bun 12
bowl 6 cup 4

ANCHO CHIPOTLE WRAP

PORK BELLY TACOS

hand chopped fresh kale, toasted pine
nuts, freshly shaved parmesan cheese,
and dried cranberries tossed in chef’s
lemon vinaigrette 5 with entree 3.5

CHICKEN SALAD

hormonefree grilled chicken breast, chopped
romaine hearts, sautéed peppers &
onions, roasted corn, monterey jack
cheese tossed in chef’s ranch, made with
Cruze Farm buttermilk (one side) 9

two tacos made with shredded braised
pork belly from Southern Natural Farms,
topped with chopped romaine hearts,
caramelized pineapple coleslaw and
pico de gallo, drizzled in a soy lime
glaze & garnished with scallions, served
10

KALE

SIDE SALADS

citrus
marinated, hormone-free grilled chicken
breast, monterey jack cheese, chopped
hearts of romaine, dried cranberries,
candied pecans & granny smith apples,
tossed in a citrus aioli (one side) 9

BUFFALO CHICKEN

hormone-free chicken breasts, dredged
in Cruze Farm buttermilk, double breaded
in White Lily Flour blended with chef’s
seasonings, lightly fried and tossed in

ROJA BURRITO

GONE FISHIN’

WRAPS

BEACH WRAP

SANDWICHES

monday thru friday until 4pm

free grilled chicken breast or hand cut
grilled sirloin, long grain brown rice &
black beans, topped with roja sauce and
Sweetwater Valley Farms buttermilk
cheddar cheese served with shredded
lettuce, pico de gallo & cilantro crema 9.5

SOUTHERN COMFORT
SHRIMP & GRITS

lunch portion of chef’s famous shrimp
and grits made with gulf white shrimp,
peppers, onions, andouille sausage &
Benton’s Bacon served over cajun style
cheese grits from Shelton Farm topped
with house-made Benton’s country
gravy and scallions 12

VEGGIE BURRITO
FISH & CHIPS

peppers & onions, Monterey Mushrooms,
black beans, long grain brown rice & house
made hummus, covered with roja sauce & red pepper tartar sauce and our
crispy house fries 9
Sweetwater Valley Farms cheese 9.5

SIDES

brussels sprouts with Benton’s Bacon and cream | broccoli tossed in herb butter
house made shells & cheese | Shelton Farm cajun cheese grits | long grain brown rice
caramelized pineapple coleslaw | hand-breaded onion straws | battered crispy fries
slow simmered black beans | roasted asparagus (add 1 dollar) 3.5 each

Knoxville, Tennessee

Everything sold at Market Square Farmers Market is either made, grown or raised by the vendors
themselves within a 150 mile radius of Historic Market Sauare. Products vary by the season and
include ornamental plants, vegetable and herb starts, produce, dairy, eggs, honey, meats, baked
MSFM and is known to pick up other items when inspired for an impromptu Chef’s special.
(open May-Nov, WED 11a-2p & SAT 9a-2p)

