
bbq pork rinds, alabama white sauce	 8

pimento cheese, chow-chow, benne seed wafers	 14

bear creek beef tartare*, crawfish xo, banana pepper, mint	 19

summer lettuces, fennel, turmeric, blossoms, benne	 14

chilled tennessee melon, lime, cucumber, shiso	 16

kentuckyaki glazed pig ears, lettuce wraps, blue plate mayo, peanuts	 18

gold bar zucchini tart, chèvre, green tomato, fig leaf	 18

24 month lady edison country ham, soft rolls, horseradish, pecan	 20

bucksnort trout, carolina gold, rock shrimp, embered tomato	 39

joyce farms duck*, english peas, peach, burnt garlic	 47

manchester farms quail, sweet corn, jalapeño, bbq, tarragon	 44

bear creek heritage pork*, butter beans, green tomato, black garlic	 39

bear creek beef*, thanos eggplant, sungold tomato, smoked bleu	 50

gulf swordfish, poblano dashi, bacon, clams, thai basil	 41

buttermilk cheddar biscuits	 8

a plate of southern vegetables	 28

FI
RS

T
SU

PP
ER

General Manager
Patrick McMahon

TennesseeNashville

*May be served raw or undercooked, regarding the safety 
of these items, written information is available on request.

Executive Chef 
Ben Norton
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