Hot-Tossed Nuts Pecans, olive oil, salt 6
Deviled Eggs Fresh eggs prepared to chef’s daily whim 2

Pimiento Cheese & Crackers Housemade pimiento cheese, baked lavash crackers 7

Lootrioato
Country Ham Sliders Benton's Smoky Mountain (TN) country ham, buttermilk biscuits, apple butter 8
Nashville Hot Chicken Corn pone, celery shards, Tennessee buttermilk ranch dressing 8
Bacon Mac & Cheese Broadbent (KY) bacon, American cheddar, cornbread crust 9
Brandade Salt-cod, potatoes, panko breading 9
Bison Chili Ground bison, black beans, robust spices 8

ﬁ M,?W Dressed to preference with Aside

Dram Burger Angusbeef, Col. Bill Newsom's (KY) country bacon, Kenny's (KY) aged gouda 13
Bison Burger KY Bison, sweet-onion chow-chow 13
Pimiento Cheeseburger Angusbeef, house pimiento cheese 12
Lamb Burger Groundlamb, Kenny’s Farmhouse (KY) aged cheddar 13
Gatlinburger Angus beef, country sausage, fried farm egg 12
Memphis Chicken Sandwich Grilled chicken, smoked paprika, slaw 10

~ Sauces ~
Bourbon Brown-Sugar Mustard Rosemary Ketchup Tennessee Buttermilk Ranch
Henry Bain’s Cumberland Chow-Chow Apple Butter

oiite
Matchstick Fries Thin crisp fries 5
Panko Onion Rings Tempura-fried, garlic mayonnaise 5
Grits Weisenberger Mill (KY) stone-ground 4
Sour Mash Sweet Potatoes Cullman sweet potatoes, Maker’s Mark 4
Sorghum Baked Beans Allen County (KY) sorghum 4
Pot-Likker Greens Slow-cooked, corn pone for dipping 4

Lppen

Steak & Biscuits Grilled prime filet, buttermilk biscuits, choice of Aside 27
Fish & Chips Panko-fried haddock or cod, handcut chips, horseradish aioli 17
Grilled Salmon Salad Local spinach, red onion, sorghum vinaigrette, pecans 19
Chicken & Dumplings Stewed chicken, carrots, onions, house dumplings 16
Hot Brown Roasted turkey, Broadbent (KY) country bacon, tomatoes, mornay sauce, toast points 16

Game of the Day Changing dish with featured fresh game Market

[ Wednesday 1 Breakfast for Supper
[ Thursday ] Cornbread-Stuffed Quail
[ Friday ] Grilled Prime Strip

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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