
pimento cheese, chow-chow, benne seed wafers	 14

bear creek beef tartare*, savoy cabbage, chili, burnt garlic, oregano	 19

summer lettuces, heirloom tomato, fried onion, reserve cheddar	 16

heirloom cantaloupe, cultured cream, root beer leaf	 15

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

benton’s country ham, peach, caramelized cream, fig leaf, peanut	 23

heritage pork meatballs, farm egg*, bbq togarashi, soy                                       20

roasted topsail oysters, grilled corn miso butter, lime	 30

bucksnort trout, carolina gold rice, pole bean, corn, smoked cheddar	 42

joyce farms chicken breast, shiitake, eggplant, ramp, shiso	 37

bear creek heritage pork*, sea island rice peas, gold bar zucchini, marigold	 41

bear creek strip steak*, nardello, okra, black garlic, summer pepper jus	 51

gulf swordfish, ‘nduja, green bee tomato, collards, horseradish 	 45

bear creek dry-aged ribeye*, horsey sauce 	 MKT

buttermilk cheddar biscuits	 8

heritage cornbread	 12

a plate of southern vegetables	 28

TennesseeNashville

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

Executive Chef 
Bryan O’Kelly
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