
General Manager
Anna Nelson

TennesseeNashville

Executive Chef 
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gingerbread cake, passion fruit glaze	 10

pimento cheese, pie crust, cucumber, sweet & sour, onion, peanut	 16

white lily biscuits, country sausage gravy	 14

anson mills overnight oats, peanut, apple, plum, honey	 17	

benton’s country ham, parsnip, pumpkin seed, cocoa nib	 23

tuna conserva, sourdough toast, fromage blanc, farm egg*	 20

bear creek pork belly, apple, cabbage, dijon + egg $2  	 16

winter lettuces, honeycrisp apple, blue cheese, black walnut, golden raisin	 16

romaine caesar, cornbread, asiago + chicken breast $12	 15

		

husk cheeseburger*, double patty, american cheese + egg $2	 24

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

cornmeal johnny cakes, chorizo, tomatillo, farm egg*	 22

tennessee mushroom & grits, farm egg*, cilantro	 22

fried chicken sandwich, lime mayo, scallion slaw, chili crisp	 20

frittata, butternut squash, brown butter kale, country sausage, fromage blanc	 23

shrimp & grits, hominy, green tomato, burnt scallion	 36

steak & eggs, bourbon au poivre, potato wedges	 37	

*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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breakfast sausage	 7

cheddar biscuit & jam	 6

grits	 6

potato wedges	 5
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