
soup &
salad

CHICKEN AND RICE soup   11
Hearty Vegetables, Chicken 
Jasmine Rice

TOMATO BISQUE   11
Roasted Tomatoes, Cream 
Sourdough Croutons

FUSE SIGNATURE SALAD   16
Bacon, Hard-Boiled Egg, Carrots 
Blue Cheese Crumbles, Tomato, Onions 
Crispy Chickpeas, House Vinaigrette

CHOPPED SALAD   16
Napa Cabbage, Carrots, Asian Pear 
Red Peppers, Edamame, Mandarin Orange 
Toasted Almonds, Crispy Wontons 
Sesame & Ginger Vinaigrette

SEASONAL SALAD   16
Frisée, Spinach, Assorted Berries 
Roasted Peaches, Noble Springs 
Goat Feta Cheese, Candied Pecans 
Lemon & Honey Poppy Seed Vinaigrette

ADD TO ANY SALAD:
Chilled Grilled Chicken  6, NY Strip  8  
Grilled Shrimp  8, Grilled Salmon*  7
Sesame Tuna*  9, Crispy Tofu  6

Fork & knife
MEATLOAF   27
Garlic & Gruyère Mashed Potatoes 
Fried Onions, Roasted Carrots 
Maitake Mushrooms, Herb Gravy

STEAK AND FRITES*   38
21 Day Dry-Aged 10 Oz New York Strip 
Fries, Black Peppercorn Sauce

STIR-FRY   23
Yakisoba Noodles, Ginger Soy Sauce 
Cabbage, Peppers, Carrots, Sugar Snap 
Peas, Wild Mushrooms, Red Onions
Chicken  6, Steak* 8, Tofu  5, Shrimp  8

GRILLED SALMON*   35
Rice Grits, Sweet Pea & Herb Gremolata 
Lemon & Shallot Beurre Blanc, Citrus  
Fennel Slaw

fish & chips   31
Beer-Battered Cod, Dill Tartar Sauce,  
Mushy Peas, Lemon

BUFFALO MAC AND CHEESE 
SKILLET   25
Cavatappi Pasta, Creamy Three-Cheese 
Sauce, Crispy Buffalo Chicken, Blue Cheese  
Crumbles, Blue Cheese Dressing 
Crumb Topping

handhelds
All burgers made as  double-patty smash burgers using local custom-blend 

patties from Bear Creek Farms, gluten-free bun upon request +1

FUSE BURGER*   20
Two 4oz Patties, Bacon, Lettuce, Tomato 
American Cheese, Fuse Special Sauce
Extra Patty +4, Guacamole +3 
Sub Beyond Burger  +2

AVOCADO TOAST   18
Guacamole, Cilantro, Pepitas 
Watermelon Radish, Queso Fresco 
Pico de Gallo, Roasted Corn

STEAK SANDWICH*   23
Sourdough Bread, Onion Jam, Roast Beef 
Poached In Herb Butter, Onion Jam 
Horseradish Aioli, Herb Goat Cheese 
Spread Toasted Tomatoes, Frisée, 
Caramelized Mushrooms

TURKEY MELT   20
House-Made Baguette, Bacon 
Black Garlic Aioli, Onion Jam 
Smoked Gouda Cheese, Spinach 
Tomato, Roasted Turkey

LOBSTER BLT   27
Creamy Lobster Salad, Bibb Lettuce, Bacon 
House-Made New England-Style Bun

GRILLED CHICKEN  
SANDWICH   19
Grilled Chicken, Cucumbers 
Pickled Vegetable Slaw, Dill Dijonnaise
Make it Nashville Hot  3

Starters
SOFT PRETZELS   12
Queso, IPA Whole-Grain Mustard

SPINACH ARTICHOKE DIP    13
Parmesan, Pico de Gallo, Corn Tortilla Chips

CHICKEN QUESADILLA   16
Chicken, Black Beans, Roasted Corn  
Jalapeños, Onions, Tomatoes 
Pico de Gallo, Guacamole
Sub Carne Asada Steak  8

QUESO WITH CHIPS   15
Queso Blanco, Pico de Gallo, Guacamole, 
Sour Cream, Corn Tortilla Chips

FRIED CHEESE   15
Hand-Breaded, Frisée Salad 
Crispy Pepperoni, Pepperoncini 
Heirloom Tomatoes, Shaved Parmesan

STEAMED BUNS   15
Braised Short Ribs, Sriracha Aioli 
Vegetable Slaw

FLATBREAD   16
Roasted Tomato & Garlic, Spinach 
Burrata, Basil, Shrimp

CARNE ASADA FRIES*   18
Mexican-Style Skirt Steak 
Cheddar Cheese, Pico de Gallo 
Jalapeños, Guacamole, Sour Cream

MUSSELS   19
Garlic & White Wine, Pepperoni,  
Pepperoncini, Basil, Tomato, Onion,  
Grilled Baguette

tuna sashimi*   19
Sesame Crusted, Wasabi Aioli, Asian Slaw, 
Orange Ponzu Dipping Sauce

Wings
Served with crisp vegetables, 

choice of house-made ranch or blue cheese dressings

BONE-IN (8)   17
Choice Of Plain, Buffalo, Lemon  
Pepper, Honey Bbq, Orange Sesame, 
or Rosemary & Garlic Parmesan, 
Honey Sriracha

BONELESS STRIPS (4)   17
Choice Of Plain, Buffalo, Lemon  
Pepper, Honey Bbq, Orange Sesame, 
or Rosemary & Garlic Parmesan, 
Honey Sriracha

sides 5
ORECCHIETTE PASTA SALAD 

FRENCH FRIES

COLESLAW 

HOUSE POTATO CHIPS

GARLIC & GRUYÈRE  
MASHED POTATOES +3 

SIDE SALAD +3

LOADED FRIES +3

desserts
dessert nachos   12
Strawberry Salsa, Cream Cheese Queso, 
Chocolate Sauce

SEASONAL  
CHEESECAKE pops   12
Graham Cracker Crumbs, Fresh Cream 
Cheese Mousse, Seasonal Compote

chocolate three ways   12
Brownie Sundae, Bourbon Pecan Gelato, 
Salted Caramel Sauce

Our resort is cashless throughout your experience.  
We are not able to split checks for groups with six guests or more.

For dietary restrictions: 
Please scan the  

QR code for a more  
customized menu to fit 

your needs. *This item contains (or may contain) raw or undercooked ingredients. Consuming meats, 
poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially 
if you have certain medical conditions.



cocktails
honey come mule it over   14
Jack Daniel’s Tennessee Honey, Lemon,  
Mint, Dehydrated Lime Wheel, Simple Syrup,  
Fever-Tree Ginger Beer

mango jalapeño margarita   14
Jose Cuervo Tradicional Tequila,  
J.F. Hadens Mango Liqueur, REÀL Mango Purée,  
Lime, Jalapeños, Tajín

apple pie old fashioned   15
Ole Smoky Apple Pie Moonshine,  
Woodford Reserve Bourbon,  
Old Forester Smoked Cinnamon Bitters,  
Simple Syrup, Orange

reposado espresso martini   15
Patrón Reposado Tequila, J.F. Hadens  
Espresso Liqueur, Monin Espresso, 
Frothy Monkey Cold Brew

The gleason   15
Crown Royal Whiskey, Chambord, Lemon,  
Blackberries, Regans’ Orange Bitters, Orange

maker’s mule   15
Maker’s Mark Bourbon, Monin Strawberry,  
Lime, Fever-Tree Ginger Beer

berry me in bubbles   14
Hendrick’s Gin, St Germain, Lemon,  
La Marca Prosecco,  
Simple Syrup, Strawberries

blackberry gin fizz   14
Beefeater Gin, REAL Blackberry Syrup,  
Lemon, Fever-Tree Indian Tonic

pineapple margarita   14
Jose Cuervo Tradicional Tequila,  
Hiram Walker Orange Liqueur, Pineapple,  
Lime, Simple Syrup
Choice Of Rim: Sea Salt, Jalapeňo Salt,  
Margarita Citrus Salt, Tajin

summer breeze mocktail   12
Lyre’s Italian Orange N/A Spirit, Lime,  
Monin Strawberry, Lemonade

usual  
suspects

Coors Light   8.5
4.2%

Miller Lite   8.5
4.2%

Michelob Ultra   8.5
4.2%

Samuel Adams   8.5
Boston Lager, 5%

Bud Light   8.5
4.2%

Corona Extra   8.5
4.5%

Angry Orchard   8.5
5%

Stella Artois   9
5%

Budweiser   8.5
5%

Pabst Blue Ribbon   8.5
4.7%

Guinness   8.5
4.2%

Yuengling   8.5
4.5%

Heineken   8.5
5%

HEINEKEN 0.0   8.5
Non-alcoholic

sparkling
la marca 14 | 65
Prosecco, Veneto, IT

silver gate 13  55
CA

Mumm Napa   90
Brut prestige, Napa, CA

white & Rosé
jean-luc columbo    65
Rosé de Côtes Bleue, FR

Fleurs de Prairie 14 | 60
Côtes de Provence, FR

chateau ste. michelle 14 | 60
Riesling, Columbia Valley, WA

Sartori family 13 | 55
Pinot grigio, Verona, IT

pighin    75
Pinot grigio, Fruili-Venezia Giulia, IT

Matua 14 | 65
Sauvignon blanc, NZ

rodney strong    65
Sauvignon blanc, Charlotte’s Home, Sonoma, CA

chateau ste. michelle  15 | 70
Chardonnay, Columbia Valley, WA

clos du bois    75
Chardonnay, CA

red
meiomi 14 | 65
Pinot noir, CA

acacia   80
Pinot noir, Carneros, CA

alamos   60
Malbec, Mendoza, ARG

j. lohr los osos 15 | 70
Merlot, Paso Robles, CA

josh cellars 14 | 65
Merlot, Legacy, CA

sycamore lane 13 | 55
Cabernet sauvignon, CA

Columbia crest founders 14 | 65
Cabernet sauvignon, Horse Heaven Hills, WA

estancia   70
Cabernet sauvignon, Paso Robles, CA

kenwood six ridges   95
Cabernet sauvignon, Sonoma, CA

SELTZERS
truly   9
Wild berry, 5%

High Noon   9
Peach, Lime, Pineapple or Grapefruit, 4.5%

White Claw   9
Black cherry, 5%

on tap
Jackalope Bearwalker   9
Maple Brown Ale, TN, 5.1%

Nashville Brewing 
Company   8.5
Lager, TN, 4.8% 8.5

Yee-Haw   9
IPA, TN, 6.2% 9

Blue Moon   8.5
Belgian White, CO, 5.4%

Modelo Especial   8.5
Mex, 4.4%

Michelob Ultra   8.5
MS, 4.2% 8.5

Bearded Iris   9
IPA, TN, 6%

Yee-Haw   9
Kölsch, TN, 4.7%

Nashville Cider Co   8.5
Nashville Hard Cider, TN 6.2%

Bearded Iris Rotator   9
TN

Samuel Adams   8.5
Seasonal, MA

Music City  
Beer Company   8.5
Shandy, TN, 4.1%

Local  
& Craft

The Black Abbey   8.5
The Rose Blonde Ale, TN, 5.8%

Abita Brewing   8.5
Strawberry Lager, LA, 4.2%

Stone Brewing  
Buenaveza   8.5
Salt & Lime Lager, CA, 4.7%

TrimTab Paradise Now   8.5
Raspberry Berliner Weisse, AL, 5.2%

TailGate   8.5
Peanut Butter Milk Stout, TN, 6.2%

Boulevard Tank 7   8.5
Farmhouse Ale, MO, 8.5%




