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1 have workeb in restaurants since | was a teenager Bussing taBles at Bonanza.
My bream always has Been to have a Beautiful wife, healthy Chilbren anb my own
thriving restaurant. | achieveb that goal several years Back, But founb that the
amount of work requireb to keeP that restaurant going meant that | bibn't see
my wife anb Chilbren near asmuCh as | wanteb. when | exPresseb this ProBlem
to others in the inbustry, everyBoby shook their heabs in knowing acceptance.
something insibe said the bream wasn't here yet. lwasn’'t having my cake anp
eating it too! So, here 1 am. Anb there are many PeoPle | neeb to thank for
Pushing me anb helPing me live this bream. First anb foremost, my wife coreen
for letting me “sell a very ProfitaBle Business anb oPen a restaurant in the
mibble of a recession”. To all the Craftsmen at maynard PlumBing, Bolton Painting,
Rusty‘'s AC RePair, Mark’s ElectriC, PC Fire and Safety, James Ferguson Enterprises,
peBBie Mackall and Terry Flynn, thank you for all your great work. Finally, thank you
to my men'’s grouP and family for reminbing me that | am the becCiber.our goal is great
foob anb great serviCe at a CheaP PriCe. | neeb haPPy Customers who will Come Back
again anb again (mayBe with a frienb), ¥ you bo not receive great foob, great service
anb after Paying the Bill you bon't feel like you got a great beal, my bream will £ail.
Please, let me know what | Can bo to keeP living my bream.
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Monbay 10:30 — 2:30
Tuesbay 10:30 — 2:30

webnesbay 10:30 — 2:30
Thursbay 10:30 — 2:30
Fribay 10:30 — 7:30
Saturbay 1100 — 2:30
Closeb Sunbay
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Seamus is GaBBYy's little Brother
» anb is the Perfect Burger for
the Beginner. A single five ounce
grass feb Beef Burger.
winner of the Nashville scenes
“Best Burger” in 2009 (our first year!)
with your ChoiCe of American, SWisSS,
PePPer Jack or Chebbar Ccheeses.
Our most PoPular item!

Two Burger Patties anb American
Cheese (on Both Patties of Course)
unfasten the Belt.
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Single patty, Chebbar Cheese anb
lots of our homemabe Chili.

Single Patty with BBQ sauce anb
Chebbar Cheese. we start on the
grill anb finish on the Char Broiler to
caramelize the BBQ sauce.

Single patty with two Big pieces
of Bacon anb Swiss Cheese.

Marinated ChiCken Breast that is Char Broileb.
we abb AmeriCan Cheese.

chiCken Breast with BBQ sauce and
Chebbar Cheese.

vegsgie Burger using BlaCk Beans, Brown ‘

rice, BBQ sauce and Swiss Cheese. Of
Course, we make this ourselves.
» winner of the Nashville Lifestyles
magazine 2010 Best veggie Burger.
we use egg whites.

we use a BIG quarter Pounb bog with ho
weirb or yucky filler stuff in it!
Then we CharBroil it anb serve it on a toast Bun!
This is one of the Best bogs you will finb in Nashville!

Char Broiled hot bog with lots of our homemabe
Chili anb ChoiCe of Cheese. This is Big!

peluxe sanbwiCh three pieces of Breab and
three slices of American Cheese (tomato?)
anb of Course Butter (not margarine).

»

our beluxe grilleb Cheese sandbwiCh with a
Big Bowl of Chili (abb onions?)

we Cook our Burgers mebium well. There might Be a slight Pink to the meat.
we bo this so the Burger is still moist. Tell us i you neeb it well bone, anb

well “Burn” that sucker for you!
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Fresh Cut Fries sSweet Potato Fries

Pasta Ssalab

Sibe of Fries 115

‘ CUP of Chili 250
Bowl of Chili 395
cookie 60
pesserts Bars 150
sobas
Teas
Lemonabe
Lettuce Tomato onion
PiCkle Mustarb Mayo
KetChuP  KiCkin’ KetChuP RancCh

Grounb Mustard wasaBi Mayo
Bacon .60 cCheese .60 Frieb Egg .15
Jalapefios .35 Grilleb onions .35
chili .75 Grille Green pPePPers .35
Banana peppers .35
JUST TELL US WHAT YOU WANT APPEP!
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Char Broileb hot bog Cut uP anb served without
a Bun (they bon't want to eat them any way).
servep with fries or aPPlesauce (no sugar abbeb).

A smaller version of our Seamus Burger.

Grill Cheese sanbwiCh anb {ries or aPPlesauce

(no sugar abbep).

* Kibs meal Comes with lemonabe or juice Box to brink anb a ChoiCe of FrenCh
fries, sweet Potato fries or aPPlesauce (no sugar abbed) Chilbren over 7 may

CuP-o—Chili .75

get “Kibs Fare” for an abbitional $1.00 anb it boes not inclube a brink.
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There are many reasons Why | switCheb from Corn feb Beef to grass feb. The first anb most imPortant is that it was goob Business! Even though
the uP front Cost is anywhere from 10 — 35 % more the long term Costs are lower. | have not and will never have my meat recalleb Because of health
concerns. | hab my Corn feb Beef recalleb twice in three months. Never again! Also, | have hearb the jokes aBout how much fat is in the foob.

MayBe some other Burger joint, But not this one.

* 100 fewer Calories!! Per Patty versus Corn fed Beef.
* one third the fat grams (aBout the same fat grams as a ChiCken Breast)
* very high in omega 3's (higher than farm raised saimon!)
* four times the vitamin E as regular Beef »
* No hormones or antiBiotiCs
»
K you ate a GaBBy's Burger insteab of a regular Burger joint, you Consumeb aBout 18,000 less Calories a year anb becrease your weight Change By
» Six Pounbs if nothing else Changes.

careful, several Places are starting to serve “Corn finished” Beef. Although they may Be organic,
many of these health abvantages are greatly Piminisheb when the Cows are feeb Corn. Cows like grass!

Finally, | know the farmers who raise the Beef. Kathy, Josh and family are boing it right. That is Why restaurants like Margot’s, Lowe’s vanbergilt,
Baja Burrito, anb Tayst are joining the ranks of those who Buy their Beef loCally. You Can finb out more or Buy your own at
wWww.gourmetpPastureBeef.com. *

»

Worth Talking About!



