V

DINNER
Small Plates
biscuits, white lily buttermilk biscuits, whipped honey butter $14
southern salad, preserved tomatoes, gorgonzola, bacon, charred scallion ranch $16
spring citrus salad, citrus segments, shaved fennel, hibiscus vinaigrette $16
brussels sprouts, smoked syrah reduction, goat cheese, pickled red onion $15
potato croquettes, fontina cheese, chive aioli $18
tuna crudo, hawaiian ahi tuna, sungold tomato emulsion, blood orange, fresno chili, $36
extra virgin olive oil, mixed herbs*
scallops, green tomato vinaigrette, blistered tomato, scallion ash* $26
pork ribs, basil-lemongrass glaze $18
Mains
lumache, spicy vodka sauce, stracciatella, sourdough breadcrumb $24
pappardelle, white bolognese, parmigiano, basil $27
mafaldine, braised lamb, red pesto, white wine, parmigiano $29
ravioli, lobster, whipped ricotta, bisque, sourdough breadcrumb, chive $34
ora king salmon, fioretto cauliflower, romanesco, roasted jalapeno, bacon buerre blanc* $39
halibut, bouillabaisse, mussels, confit potato* $42
chicken milanese, gribiche, crispy potatoes, leek bagna cauda* $34
pork shoulder, milk-braised, collard greens, pork jus, cornbread crumble $34
bear creek farms cheeseburger, double patty, roasted poblano aioli, spicy pickles, $24

shaved onion, new school american cheese*
short rib, braised and grilled, root vegetables, beef reduction, horseradish $38

steak frites, 120z prime strip, crispy fries, bearnaise, chimichurri* $62

Thank you to our local vendors Bear Creek Farms, Bloomsbury Farm,
Nashville Grown, Farmer Dave, The Egg Shack,
Noble Springs Dairy & CC Gardens for your ongoing partnership.

Parties of 8 or more will incur an automatic service charge of 20%.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have a
medical condition.
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