Monday, October 6éth, 2025

Nashville Tennessee

bear creek beef tartare”, savoy cabbage, chili, burnt garlic, oregano
alabama shrimp, preserved cantaloupe, bay, sour garlic, lime
topsail oysters, flowering dill mignonette, benne oil

yellowfin tuna, lemon verbena shoyu, green tomato

pimento cheese, chow-chow, benne seed wafers

autumn lettuces, heirloom tomato, fried onion, reserve cheddar

fried carolina gold rice, pork belly, pepper jelly, carolina bbq

benton’s country ham, sweet potato, candied orange, puffed rice, szechuan
heritage pork meatballs, farm egg ™, bbq togarashi, soy

roasted wavelength oysters, holy basil butter, lime

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

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

bear creek heritage pork” sea island rice peas, gold bar zucchini, marigold
jerk shrimp & grits, hominy, green tomato, burnt scallion

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

gulf swordfish, ‘nduja, cherry tomato, collards, horseradish

bear creek dry-aged ribeye*, horsey sauce

buttermilk cheddar biscuits
heritage cornbread
farro, butternut squash, sweet potato, pepitas

a plate of southern vegetables
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*Consuming raw or undercooked meats, poultry, seafood,
Anna Nelson Bryon O’Ke”y shellfish, or eggs may increase your risk of foodborne illness.



