
HOUSE COCKTAILS

$12
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AL The Lighthouse 36

A $50 fee will be charged to your tab for stolen glassware

*Serves 2-4 
Pisco, rum, falernum, aloe, guava, cardamom, 
and lime will bring you face to face with 
your future self.

CLASSIC COCKTAILS

Saturn 12

Take a trip to the cosmos -
fueled by gin, falernum,
passionfruit, and almond orgeat.

Winner of the
1967 IBA World 
Championship

Tropical Itch 14

Hotel Nacional 12

Zombie - limit one per person 16

May cause staggered steps and a 
foaming mouth. Lots of rums, 
cinnamon, grapefruit, lime.

Don the 
Beachcomber,
Los Angeles, 1934

Hotel Nacional,
Havana,
Circa 1930

Blue Hotel 12

Kaiser Hawaiian
Village,
Waikiki,
Circa 1957

 

Cobra’s Fang 14

A blend of Jamaican and 
overproof rums, falernum, 
lime, and the ever elusive 
fassionola make for a potent 
and pleasant punch.

Don the 
Beachcomber, 
Los Angeles, 
Circa 1937

Rums blend with almond
 orgeat, creole shrubb,  
and lime to recreate this 
“very best” and very
bastardized cocktail.

Trader Vic’s, Oakland, 1944

$14
Mai Tai

Rye, Jamaican and overproof 
Demerara rums, pineapple, 
lemon, passionfruit, and spices 
will be sure to scratch that 
hard-to-reach itch. 

Hilton Hawaiian 
Gardens, 
Waikiki, 1957

all drink prices are tax included

Named after the famous Havana 
hotel, this cocktail combines 
aged rum, apricot, pineapple, 
demerara and lime. Smooth, 
decadent, and drinkable.

A postcard from the land of 
fluorescent tropical cocktails. 
Vodka, rum, pineapple, lemon & 
blue stuff with a coconut fat 
wash.

Tue-Thu 4pm-12am
Fri-Sat 4pm-1am
Sun 2pm-12am

135 Gay Street
Knoxville, TN 37902

Tel. 865 312 5530
Ternclub.com

@ternclub

No Proof Cocktails

Montucky Cold Snack     4

Michelob Ultra      5
High Noon Seltzer   5

Bearded Iris Homestyle     6

Bitburger NA pilsner   

TallTall

The Pluto - 6
Passion, orgeat, lemon, pineapple, ginger.

Tart, fruity, complex.

Cardamom Lemonade - 5
Lemon, cardamom, sparkling water.

Crisp and refreshing!

Hip to the Fizz - 6
A bracingly bitter blend of 

Giffard NA Apertif, grapefruit, lemon,
and sparkling water.

Beet-Ginger Shrub & Soda - 6
House Made! Spicy, earthy, and delicious!

 

FOOD

Spicy Sweet Snax Mix - 4
Sesame sticks, wasabi peas, pretzels, 
cheese crisps, rye chips, rice crackers

Hummus Plate - 10
Grilled Pita, hummus, castelvetrano olives, veggies

Mulitas...they’re like mini quesadillas!

Jerk Chicken - 6
Pulled smoked chicken, spicy jerk sauce, cheddar, 

avocado, jalapenos, cilantro, spicy mayo

Cubano - 6
Pork, ham, swiss, pickles, mustard

Banh Mi - 5
Cheddar, pickled carrots, avocado,
jalapenos, cilantro, spicy mayo

Kitchen closes at 10pm nightly

Ask about our rum list!

5

Craving something a little different?
Just ask your bartender!

The Great Gazoo
Hello dumb dumb, here’s a cocktail from 

the future: Japanese gin, mezcal, 
lime, green herb syrup, 
Herbsaint mist, and black pepper.

Extreme Unction - 12

Alternate Ending - 13

Tamela Anderson - 12

Pink Topaz - 12

TC Carajillo - 14

Into the Maelstrom - 13

Bubble Buddy - 10
Your troubles will float away with this light 

and playful concoction of vodka, lemon,
cucumber, cardamom syrup and soda. 

Happy Leif Erikson Day!

Get that golden brown glow with blanco 
tequila, tamarind, Sfumato Rababaro, 
pamplemousse liqueur, cinnamon, lime.

The key to a dark mystery is in your hands 
with this sparkling blend of Vodka, 
Cappelletti Mazzura, St. Germain, 

ginger, strawberry-peppercorn cordial, 
lemon, and Cava.

I commend you my dear brother or sister for 
imbibing in this mix of cachaca, Strega, 
Maraschino, lime, and cardamom. May it 

bring you freedom and peace!

Get sucked in with this captivating combi-
nation of bourbon, Cynar, Yellow Char-
treuse, and gentian-pineapple honey.

Unexpected plot twists are welcomed with gin, 
pisco, Swedish Punsch, soursop, lime, and 

bitters.

Our tropical twist of the Spanish classic will 
have you buzzing with Licor 43, Campari, 
Barbados coconut rum, Adrift Cold Brew, 

and mole bitters. 
Not your grandmother’s Espresso-tini! 

Frozen Painkiller 12

Soggy Dollar Bar, 
Virgin Islands, 
circa 1970

Alleviate your ailments with 
this indulgent, and iconic 
blend of navy and overproof 
rums, house made cream of 
coconut, pineapple, orange, 
and fresh nutmeg.


