
SandwichesSandwiches

SONNY'S "CRACK DIP" • $10 
cream cheese • black beans • corn • red onion •  
jalapeños • pico de gallo • corn tortilla chips

THE DEVIL'S EGGS • $8
deviled eggs (6) • baby gherkin relish • chipotle bacon

"TOT"CHOS • $7
smoked cheddar queso • bacon • green onions
add: grilled chicken $4  •  smoked pulled pork $4  •  
chopped brisket $5  •  pork belly croutons $5

GULF SHRIMP COCKTAIL • $14
chilled jumbo shrimp (5) • shredded lettuce • 
top secret mango horseradish cocktail sauce®

LOBSTER LOLLIPOPS • $14
cornmeal battered maine lobster nuggets •  
lemon ketchup • chile drawn butter

PRETZEL BITES • $9
spicy brown mustard • cheese sauce

MESQUITE SMOKED WINGS • $13
choice of (8): magical dry rub • carolina gold bbq • 
buffalo • thai chili • teriyaki

WAFFLE MAC N CHEESE • $8
waffled mac n cheese triangles (2) • smoked 
cheddar queso • green onions

SOUTHERN FRIED DILL PICKLES • $9
crunchy dill pickle chips • seasoned batter • thousand 
island • fried to order! 

CHICKEN TENDERS • $12
house-breaded chicken breast • buttermilk ranch & tots
add a twist:  plain | carolina gold bbq | buffalo | thai chilli | teriyaki

A P P E T I Z E R S

SCAN FOR MENUS:

 

KALE CAESAR • $10 
shaved kale • sun-dried tomatoes • house-made  
croutons • parmesan cheese • caesar vinaigrette

CHOPPED • $10
chopped romaine • avocado • bacon bits • bleu  
cheese crumbles • tomato • cucumber • carrots  

POPEYE • $10
baby spinach • pork belly croutons • pickled red 
onions • cheddar cheese • hard boiled eggs • 
olive oil bourbon vinaigrette

add ons: chicken $4  |  smoked pulled pork $4  |  chopped 
brisket $5  |  pork belly croutons $5  |  blackened salmon $5 |   
shrimp $5

dressings:  ranch  |  bleu cheese  | caesar vinaigrette  | balsamic  | 
thousand island | olive oil bourbon vinaigrette

S A L A D S
served with house-seasoned tater tots

make it a breadless bowl! • $3
choice of protein  •  romaine lettuce  •  black bean & corn 
salsa  •  shredded cheddar cheese 

CHOPPED BRISKET • $10 
mesquite smoked beef brisket • magical dry rub •  
pickled red onions • espresso bbq sauce • potato bun

CHOPPED PORK • $9
mesquite smoked pork • coleslaw • carolina mustard 
bbq sauce • potato bun

BUTTERMILK FRIED CHICKEN • $10
fried chicken tenders • house-made pickle • iceberg 
lettuce • duke’s mayo • potato bun

BRISKET "REUBEN" • $12
sliced mesquite smoked brisket • sauerkraut • smoked 
cheddar • thousand island • marble rye

MEATLESS • $9
house-made black bean burger • sour orange aioli •  
spinach • tomato jam • potato bun

O.G. SMASHBURGER • $10
hand-pattied certified angus beef® • american cheese • 
mustard • onion • pickle • potato bun
add:  bacon $2  |  double patty $4

Stuffed TortillasStuffed Tortillas

PICNIC PLATESPICNIC PLATES
choose from either one or two of our grilled or  
smoked specialty items & any two sides

1 ITEM PLATE • $15   OR   2 ITEM PLATE • $17

FRESH CATCH • CAJUN SHRIMP •  
CHICKEN • SMOKED BRISKET •  
SMOKED PORK

sides:  black bean & corn salad | tater tots |  
mac n cheese | southern potato salad | side salad | 
cole slaw | braised collard greens | sweet potato tots | 
smoked cheddar queso with chips

Please notify your server if you have a food allergy, so we can provide you our list of items that contain allergens. Because products with 
gluten are made in this facility, gluten free items may be subject to some cross-contamination.  Notice: Consuming raw or undercooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.  

two stuffed flour tortillas with a side of house salsa 

MANGO SHRIMP • $9 
chopped shrimp • mango horseradish slaw • lime 
wedge 
 
BLACKENED SALMON • $8 
blackened salmon • cilantro lime slaw • lime wedge 
 
CHICKEN • $8 
chopped chicken • pico de gallo • sour cream • lime 
wedge 
 
CHOPPED BRISKET • $9 
mesquite smoked brisket • espresso bbq sauce •  
pickled red onion 
 
CHOPPED PORK • $8 
smoked pork • pico de gallo • cole slaw • carolina  
gold bbq sauce

FRIED BANANA SPLIT • $8 
fried bananas • vanilla pudding ice cream • nilla wafer 
crumble • chocolate sauce • caramel sauce • cherry • 
whipped cream   
 
SKILLET CRÈME BRÛLÉE • $8 
classic creme brulee • charred sugar topping •  
strawberry jam 
 

Sandwiches

Desserts

PICNIC PLATES

GOOD
MOOD
FOOD!



ALL DRINKS WILL BE 16OZ. TO-GO CUPS 

SONNY'S SUDS & GOOD SPIRITS
CANSDRAFTS
COORS LIGHT • $5
light lager • golden, co • 4.2% abv

MILLER LITE • $5
light pilsner • milwaukee, wi • 4.2% abv

MICHELOB ULTRA • $5.50
light lager • st. louis, mo • 4.2% abv

YUENGLING TRADITIONAL • $6
amber lager • pottsville, pa • 4.5% abv

BOB'S YOUR UNCLE • DISKIN CIDER • $6
english style cider • nashville, tn • 6.9% abv

WEST COAST IPA • HONKY TONK BREWING • $6
ipa • nashville, tn • 6.5% abv

CALLA IPA • YAZOO BREWING • $6
new england ipa • madison, tn • 6% abv

DR. ROBOT SOUR • MONDAY NIGHT BREWING • $6
blackberry lemon sour • atlanta, ga • 5% abv

BUENA CERVEZA • $6
mexican style lager • san diego, ca • 4.5% abv

BUD LIGHT • $5
pale lager • st. louis, mo • 4.2% abv

PACIFICO • $6
mexican pilsner • mexico • 4.5% abv

HIPPIES & COWBOYS • TN BREW WORKS • $6
ipa • nashville, tn • 6% abv

GERST• YAZOO BREWING • $6
amber ale • madison, tn • 5% abv

ORANGE WHEAT • TAILGATE BREWERY •  $6
wheat ale • nashville, tn • 5% abv

PROST! OKTOBERFEST • LITTLE HARPETH • $6
traditional german lager • nashville, tn • 4.9% abv

HOMESTYLE  IPA • BEARDED IRIS BREWING • $7
new england ipa • nashville, tn • 6% abv

CITRUS HONEY MULE • $10
dixie honey vodka • fresh lemon juice • ginger beer

HOUSE PARTY • $10
absolut citron vodka • strawberry purée • lemonade

PBC OLD FASHIONED • $11
skrewball peanut butter whiskey • dickel tennessee 
whiskey • creme de cacao • angostura bitters • mini 
peanut butter cup • cherry garnish 

PATIO SMASH • $12
nelson's green brier tn whiskey • mint simple 
syrup  • seasonal fruit 

TEQUILA TIKI TANGO • $12
serrano-infused cutwater tequila •  triple sec • 
pineapple juice • fresh lime juice • smoked salt rim 

PATIO PUB MARGARITA • $9
mi campo blanco tequila • house sour • triple sec •  
agave nectar
add some flavor! blueberry $1  |  ginger-peach $1  |   
pomegranate $1 | caddy $3

SONNY'S BLOODY SONNY'S • $8
cutwater vodka • house bloody mary mix • bacon-salted 
rim • lime • bacon garnish

HAIR OF THE DOG • $10
cutwater habanero vodka • house bloody mary mix • 
bacon-salted rim • lime • bacon garnish

GREEN TEA SHOT • $9 
jameson irish whiskey • peach schnapps • house sour • 
lime soda 

RASPBERRY LEMON DROP • $9 
svedka vodka • raspberry liqueur • house sour 

MIMOSAS ON TAP • $7 
choose from: oj | james and the ginger peach |  
sunshine day dream  |  da bomb pom |  
sweet cu-cumberland
 

frozen drinks 
 
STRAWBERRY MARGARITA • $10
tequila • triple sec • strawberry purée 
 
PIÑA COLADA • $10
rum • pina colada mix 
 
THE MIAMI VICE • $10 
rum • strawberry purée • pina colada mix 

BBRAIN RAIN FFREEZEREEZE

COCKTAILSCOCKTAILS

Flowing FlightsFlowing Flights
MIMOSA FLIGHT • $14
pick 3 of our delicious mimosas & get day drinkin’ goin’!

MARGARITA FLIGHT • $16
pick 3 of our handcrafted patio margs

BEER FLIGHT • $10
pick 3 of your favorite draft beers 

TOP 3 • $16
pick 3 from our draft beers & tap cocktails line-up

FizZyFizZy
PROSECCO
bellafina • prosecco, italy | $6 glass | on tap 
ruffino organic • prosecco, italy | $32 btl

SPARKLING ROSÉ
ruffino • veneto, italy | $30 btl

WineWine
White 
SAUVIGNON BLANC
matua • marlborough, nz | $7 glass | on tap 

PINOT GRIGIO
gifft • monterey, ca  | $8 glass • $30 btl

CHARDONNAY
sonoma cutrer • sonoma, ca | $45 btl 
clos du bois • sonoma, ca | $8 glass • $30 btl

Red 
CABERNET SAUVIGNON
19 crimes • australia | $8 glass • $30 btl 
justin • paso robles, ca | $49 btl

RED BLEND
hahn • monterey, ca | $7 glass | on tap
southern belle • spain | $14 glass • $49 btl 
 

Rose 
ROSÉ
meiomi • sonoma, ca | $9 glass • $34 btl

on tap!

C O C K T A I L SC O C K T A I L SSpecialtySpecialty

1322 6th Ave N, Nashville, TN 37208 
615.953.7846 

 
sonnysnashville.com 

@sonnysnashville
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