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Commodore Café
T

Open: Mon-Fri. 7a.m.-2p.m., Fri. 5p.m.-9p.m.,
Sat. 8a.m.-2p.m., 5p.m.-9p.m., Sun. 8a.m.-11a.m.
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*t"" 114 East Main Street, Linden, TN

> Phone: (931) 589-3224

"L Other times by Reservation .
o Always open for Hotel Guests

‘ i

} : m www.CommodoreHotelLinden.com @
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N Appetizers f
=
\ . Homemade Gumbo B
’ e Chicken and sausage combined in this traditional Cajun Classic 2.99 cup / 3.99 bowl
Fried Pickles
These little gems are battered and lightly fried to a crisp yummy bite! 4.99
@ I
Spinach < Artichoke Dip '0;
Warm and delicious, savory blend of spinach and artichoke hearts topped with pepper jack cheese.
Served with tortilla chips 4.99 ‘
;:,! Texas Ranger Meatballs )
= q Bite-sized meatballs with are homemade sweet-smoky chipotle sauce 4.99
o
4 Fried Mushrooms
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Fresh mushrooms breaded and fried for a perfect savory treat. 4.49

Chicken Strips

Hand- cut chicken breast breaded and fried in our kitchen 6.99

Homemade Mozzarella Sticks
Hand-cut mozzarella cheese, breaded and fried in our kitchen — served with marinara sauce. 4.49
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Salads

A Fowl Greek,
Nothing against Greeks, mind you...but we couldn’t resist the play on words. Crisp
Romaine lettuce, tomatoes, black olives, cucumbers, and sliced seasoned chicken,
served with a Greek vinaigrette and topped with red onions and feta cheese. 8.99
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Betty’s Favorite

The chef tossed this together one day and it immediately became her favorite! A :

' o€ | flavorful mix of sautéed pine nuts and garlic mixed with assorted greens, carrots, celery, .‘

( onions, tomatoes, and chicken slices. 7.99 ~

d House Salad ’

"\_ Crisp romaine lettuce, mixed sweet spring green, tomatoes, cucumbers, and carrots. 4.49 f
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'0\_ All Entrees served with small salad and side of vegetables. Ask your server. Our homemade rice ’
\ - pilaf is made with basmati rice and slivered almonds. f
) : Chicken Entrees p
Dixie Chicken

Little Feat’s song about the Commodore Hotel” in Memphis gave us inspiration for this dish.
Boneless chicken breast is either grilled or fried and topped with our unique sweet-spicy blend.
A sweet Southern dish with a kick! (like some “Dixie Chicks” we know!) With rice or potato.
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Chicken Parmesan
The Italian “fried Chicken”: breast meat lightly breaded and sautéed, topped with marinara
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& sauce, parmesan and mozzarella cheese. Served over spaghetti marinara.
pe 11.49
[ ) |
&l.‘ Chicken Capazetti Ay ?

We tried this at a trattoria....and fell in love...Chicken breast sautéed with capers, garlic, spinch
and roasted red peppers in a lemon butter sauce. Served over pasta.

1-899

Grilled Chicken Breast
Cooked to your choice: Lemon pepper or Teriyaki Sauce. Served with rice.

11.49

Chicken Quesadilla
Sliced, grilled chicken breast, onion, roasted red pepper, and cheese. Please allow extra time for
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’ this freshly prepared entrée. &
‘ 9.99

Chicken Scampi ké
:. Shrimp or chicken breast sautéed in a lemon-butter sauce. Simply divine. Served over pasta or
l"a rice.

i

) 11.99
4 .' " @ ‘
( Bayou Chicken

Fresh, grilled chicken breast, with roasted red pepper in an interesting, house-made Cajun
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rg Alfredo sauce — a house specialty! ’

"k 11.99 '
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d Fish Entrees [
"_: Catch of the Day — Ask your Server. Market Price f
\ & Catfish S
’ q Prepared your way- broiled, fried, or blackened. Served with your choice of fries, rice pilaf, or

potato. 9.99

Catch of the Day- Ask your Server. Market Price
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Coconut Shrimp
Large shrimp battered in —house with coconut and served with our chef’s special sweet sauce with a
hint of spice. 14.99

Fried Shrimp
Our large shrimp battered and fried in-house. With your choice of potato, fries, rice pilaf. 12.99

akaE=R

1
ad
B

b
L
h

LY

Salmon
With our chef’s signature citrus-jerk glaze. Served with rice. 14.99
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Shrimp Scampi
,! Shrimp or chicken breast sautéed in a lemon-butter sauce. Simply divine. Served over pasta or rice.
l.‘ 13.99
7 Bayou Shrimp

A heaping portion of tender shrimp, with roasted red pepper in an interesting, house-made Cajun
Alfredo sauce — a house specialty! 13.99

Beef Entrees

Gourmet Mini-burgers
Quickly becoming a Linden favorite! Three (3) small burgers with toppings of your choice. Two
toppings per burger. Suggested Toppings: Blue Cheese, Cheddar Cheese, Monterey Jack Cheese.
Bacon, Mushrooms, Roasted Red Pepper. 10.99

Steak Sandwich
Tender steak, shaved thin, topped with roasted red pepper, crispy smoked bacon, and melted
mozzarella cheese served on ciabatta bread. 13.99
Grilled onions .50 extra
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Prime Rib
A tender, hearty cut of ribeye cooked to your taste. Severd with potato and au jus. Homemade
horseradish sauce on request. 19.99

|

\ - Surf e Turf

\ @ Tender prime rib, cooked to perfection, with shrimp of your choice: Scampi or Fried. 29.99
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Do, Vegetarian Entrees f

|
4 . All of our pasta sauces are vegetarian. Choose a sauce: Tomato Marinara (vegan) Capazetti (vegan
™~

version), or Bayou Alfredo (contains dairy). Served over pasta with our vegetables, and of course,
our signature homemade rolls (vegan)! 8.99

Three Cheese Ravioli
Ricotta, Romano & Pamerson cheese combine in a flavorful pasta pouch. Top with your choice of
marinara sauce or Bayou alfredo.

8.99 With grilled chicken breast 11.99
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Extra Veggie Quesadilla
A mixture of onion, green pepper, mushrooms, roasted red pepper, and queso. Please allow extra
time for this freshly prepared entrée. 9.99 |
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If you would like something not listed here, our chef can probably accommodate you! Please ask
your Server.
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Private Function Room Available

f'(n..

Party Trays, such as Chicken Strips, Veggie or Fruit Trays with Dip, Meat & Cheese Tray
with Homemade Rolls, etc.

BYOB - Bring your own Bottle
Open 7 Days a Week

Drinks

Tea — sweet unsweet or cut in half (1/2 sweet & %2 unsweet)
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Soda - Pepsi , Diet Pepsi, Dr. Pepper, Pink Lemonade, Mountain Dew, Sierra Mist, Root
Beer.

Orange Juice 1.95 Milk — 2% 1.95
Hot Tea — We offer a selection of regular, green, and herbal teas. 1.95
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Coffee - 1.95 If you would like to try our local roasted gourmet coffee, please ask your
server. This coffee comes from Bean Central in Nashville, where they roast their beans in
small batches and ship them within hours of roasting.
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Brian McCord, Tn, Home & Farm -&.GVD.'—'\L
The Commodore
“We have met the enemy and they are ours,”

reported Perry in the Battle of Lake Erie, 1813
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Commodore Oliver Hazard Perry is the namesake of our county and this hotel. The
current hotel owners lived in Rhode Island, about 20 miles from the town where
Perry was born and lived until he joined the Navy.

=Y.

Oliver Perry’s bravery and military intelligence caused the U.S. to win the Battle
of Lake Erie, a Strategic victory in the War of 1812 with Great Britain.
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Perry was the first in history to defeat an entire British squadron and successfully
bring back every ship to his base as a prize of the War. Perry, at 28 years of age,
was hailed by the people as a national hero for his victory on Lake Erie.
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