
General Manager
Anna Nelson

TennesseeNashville

Executive Chef 
Ben Norton

pimento cheese, chow-chow, benne seed wafers	 13

white lily biscuits, jake’s sock sausage gravy	 14

buttermilk custard, pecan granola, fig	 14

root beer float, appalachian fernet ice cream	 14

hummingbird cake, smoked cream cheese, banana, pecan	 15

12 month benton’s country ham, biscuits, horseradish, pecan	 23

autumn lettuces, fennel, turmeric, blossoms, benne	 14

husk cheeseburger*, double patty, american cheese	 23

breakfast plate, scrambled egg*, hashbrown, bacon, biscuit	 22

tennessee mushroom & grits, farm egg*, cilantro	 21

cornmeal johnny cakes, sock sausage, sorghum, farm egg*	 21

cornmeal fried catfish, cutting celery remoulade, cole slaw	 23

roasted tomato frittata, pimento cheese, white toast 	 21
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biscuit and jam	 6

cole slaw	 6

grits	 6

*Consuming raw or undercooked meats, poultry, seafood or 
eggs may increase your risk of foodborne illnesses, especially 

if you have certain medical conditions.
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