
TheKitchenTable 
ARLINGTON,T

N

Welcome to our table where we hope you enjoy
a comforting cuisine that makes you feel at home

M o n d a y
T u e s d a y
W e d n e s d a y
T h u r s d a y
F r i d a y
S a t u r d a y
S u n d a y

C L O S E D
1 1 a - 9 p
1 1 a - 9 p
1 1 a - 9 p
1 1 a - 9 p
1 1 a - 9 p
1 1 a - 8 p

12062 FORREST ST, ARLINGTON, TN 38002  |  901.317.6402  |  THEKITCHENTABLEARLINGTON.COM



-  T K T  S i g n a t u r e  s a L A D S -

b u r n t  e n d s  c h e e s e  p l a t e
5-hour smoked pork belly burnt ends,
paired with cubed cheeses, pepperoncini
peppers, and dill pickle spears, served with
a house-made bbq sauce

c a n d i e d  b a c o n  d e v i l e d  e g g s
traditional deviled eggs topped with
house-made candied bacon
 

c O U N T R Y  c a v i a r  
corn, black-eyed peas, tomatoes, bell
peppers, onions, and cilantro tossed in a lime
vinaigrette served with tortil la chips

C a n d i e d  B a c o n  W e d g e
a wedge of iceberg lettuce served with
tomatoes, candied bacon, and a chunky
gorgonzola ranch garnished with
cracked pink peppercorns

t w i c e  b a k e d  p o t a t o  b i t e s
crunchy, fried nuggets fil led with potato,
cheddar cheese, bacon, and green onion
served with chive sour cream

c a e s a r  S A L A D
fresh chopped romaine tossed together
with a house-blended caesar dressing
topped with croutons and parmesan
cheese

B L T  S A l a d
iceberg lettuce, bacon, and tomato
served with a charred scallion ranch 

S o u t h e r n  c h o p
chopped romaine and iceberg mixed
with fire-roasted corn, sunflower seeds,
bell peppers, candied bacon, and
gorgonzola cheese, with a lemon
horseradish vinaigrette

$ 3 6

$ 2 6

$ 3 0

$ 4 5

$ 6 1

$ 6 1

$ 7 1

$ 6 1

i t e m s  m a y  b e  r a w  o r  u n d e r c o o k e d .  c o n s u m i n g  r a w  o r  u n d e r  c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h ,  o r
e g g  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d - b o r n e  i l l n e s s ,  e s p e c i a l l y  i f  y o u  h a v e  c e r t a i n  c o n d i t i o n s .

A d d  a  p r o t e i n -  G R I L L E D ,  B L A C K E N E d ,  O R  F R I E D

C a t f i s h    $ 8 . 5 0      C h i c k e n  T e n d e r s    $ 7        S h r i m p    $ 7    

-  C A T E R I N G  M E N U -
P R I C E S  A R E  B A S E D  O N  1 0  P E O P L E

- A P P E T I Z E R S -

- s i d e s  -

g a r l i c  p a r m e s a n  t r u f f l e

w e d g e s
thick cut potato wedges tossed with
truffle oil , garlic, and parmesan
cheese

b r o c c o l i n i
broccolini sautéed with
butter and garlic.

G a r l i c  M a s h e d  P o t a t o e s
russet potatoes mashed with
garlic and butter

M i m i ' s  j a l a p e ñ o  c o r n b r e a d
a slice of spicy, cheesy cornbread
with a sweet whipped honey
butter

c o l l a r d  G r e e n s
clipped and cleaned
southern greens

C u p  o f  G u m b o
Thick and hearty, traditional
chicken and sausage gumbo

$ 6 1

$ 2 6

$ 3 6

$ 6 6

$ 6 6

$ 7 6

-  C A T E R I N G  M E N U -
P R I C E S  A R E  B A S E D  O N  1 0  P E O P L E



-  E N T R E E S -

- S a n d w i c h e s  -

h o t  c h i c k e n  s l i d e r s
sweet bread sliders with hand-battered
chicken tenders dipped in house hot
sauce served with charred scallion ranch

T K T  b u r g e r
brisket, short rib, and chuck freshly ground into a
6oz patty topped with thick-cut bacon, mozzarella
cheese, lettuce, tomato, and onion, served with a
green onion and garlic aioli on a brioche bun

F r i e d  c a t f i s h  s l i d e r s
sweet bread sliders served with fresh, fried
local catfish topped with lettuce, tomato, and
a house-made tartar sauce
*grilled, blackened, or fried

d e b r i s  s a M m i c h
braised beef sandwich served on a hoagie roll
and topped with mozzarella cheese and served
with au jus

c r a w f i s h  r o l l
chilled Louisiana crawfish tails mixed with
mayonnaise, Old Bay, celery, green onion,
and lemon juice, served on a brioche hoagie

$ 3 . 2 5

$ 4 . 5 0

$ 9

$ 1 0 . 5 0

$ 6 . 5 0

$ 4 . 5 0

s m o k e d  c h i c k e n  b r e a s t
smoked, bone-in chicken breast with a
sweet and spicy glaze

s m o k e d  m e a t l o a f
hickory smoked meatloaf topped with a brown
gravy

c r a w f i s h  l a s a g n a
lasagna layered with crawfish, peppers, onions,
ricotta cheese, creamy cajun sauce and topped
with mozzarella cheese

F i l e t

an 8oz. center cut filet served

P o r t e r h o u s e  c h o p
a 16oz, bone-in honey garlic pork chop

f r e s h  l o c a l  c a t f i s h
a half-pound filet that can be prepared fried,
gril led, or blackened, served with a house-
made tartar sauce

R i b e y e
a 16oz thick-cut, 38-day-aged Prime ribeye

$ 9

$ 1 8

$ 9 . 5 0

$ 8

$ 1 1

$ 2 6

i t e m s  m a y  b e  r a w  o r  u n d e r c o o k e d .  c o n s u m i n g  r a w  o r  u n d e r  c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h ,  o r  e g g  m a y
i n c r e a s e  y o u r  r i s k  o f  f o o d - b o r n e  i l l n e s s ,  e s p e c i a l l y  i f  y o u  h a v e  c e r t a i n  c o n d i t i o n s .

-  C A T E R I N G  M E N U -
p r i c i n g  i s  a  l a  c a r t e  

m i n i m u m  o f  1 0  p e o p l e

b u r g e r  s l i d e r s
brisket, short rib, and chuck freshly ground into
a patty topped with thick-cut bacon, mozzarella
cheese, lettuce, tomato, and onion, served with
a green onion and garlic aioli on a brioche bun

$ 2 1 0  a  p a n / f e e d s  2 0



S o u t h e r n  b r e a d  p u d d i n g F r i e d  p i e  b i t e s

h a n d - s p u n  c o t t o n  c a n d y

southern bread pudding served with
homemade egg custard and a whiskey
caramel drizzle

since these change, ask your server for the
daily offerings

pink or blue

-  d e s s e r t s -

-  C A T E R I N G  M E N U -
P R I C E S  A R E  B A S E D  O N  1 0  P E O P L E

j u m b o  c o o k i e s
Fresh baked jumbo sized cookies
*ask your server for the daily cookie selections

$ 8 0

$ 3 0

$ 2 5

$ 2 0

-  b e v e r a g e s -

c o k e

c o k e  z e r o

s p r i t e

d r .  p e p p e r

m u g  r o o t  b e e r

L e m o n a d e

s w e e t / u n s w e e t  t e a

C o f f e e

$ 2 5  f o r  a  g a l l o n

We pride ourselves on being a craft kitchen, using fresh
ingredients for every item served to our customers. If this menu
does not have what you are looking for, we will work with you to

craft delicious eats that cater to what you do need. Do not
hesitate to contact us to discuss your event so we can help you

create a thoughtful menu for every occasion.

BRAD GLOVER  |  901.552.8570  |  BRAD@THEKITCHENTABLEARLINGTON.COM


