
OYSTERS GF			   3.50EA
Mignonette, cocktail, 
raw or roasted

TUNA CRUDO V		  20
Lemon, olive oil, cucumber,  
mango garden fresno

CHARCUTERIE		  22
Chef ’s choice of artisanal meats  
and Kenny’s Cheese

BLACKENED BRIE		  14
Served with toasted sourdough,  
TN Honey, honey crisp apple

16 OZ BONE IN RIBEYE WITH		  45 
HOUSE MADE RUB	

BUTTERMILK MARINATED			   26 
CHICKEN LEG QUARTER 			 

SOUTHERN BRAISED SHORT RIB  		  32
 
8OZ BBQ PORK CHOP			   24

6OZ ATLANTIC SALMON 			   28

GLUTEN-FREEGF VEGETARIANV

LET’S BEGIN
CHICKEN WINGS 			   14
Six (6) wings tossed in house-made lemon 
pepper BBQ rub, ranch, blue cheese

SHORT RIB TACO	 		  18
Braised short rib, chipotle aioli, 
spicy slaw, pickled onion

TOMATO TOAST		   	 14
Toasted sourdough, roasted garlic, 
heirloom tomato, goat cheese, garden basil

TRUFFLE FRIES			   12
Parmesan, fresh garden herbs, garlic aioli

BUFFALO CHICKEN	               	16 
FLATBREAD			 
Buffalo sauce, grilled chicken, 
ranch, scallion, blue cheese 

MARGHERITA FLATBREAD	 15
Pesto spread, heirloom tomato, 
garden basil, balsamic

CARNE FLATBREAD		  17
Marinara, sausage, pepperoni, 
prosciutto, benton’s bacon, mozzarella

side show  | 7

*Consumer Advisory: raw or undercooked meats, seafood, shellfish, poultry, or eggs may increase risk of foodborne illness.  
Although all due care is taken, dishes may still contain ingredients that are not listed on the menu and these ingredients may cause an allergic reaction.

VEGANVVmain event 

finale 

BEER BATTERED ONION RINGS

FRIES

BRAISED GARDEN SWISS CHARD WITH BENTON’S BACON

FRIED POTATOES WITH GARLIC

GRILLED ASPARAGUS

CREAMED SPINACH 

SOUTHERN STYLE MAC AND CHEESE 

WEISENBERGER GRITS		

CHOCOLATE CAKE  V    |  14
Whipped Cream 

VEGAN STRAWBERRY CAKE VV    |  16
Fresh berries, raspberry coulis

FRIED ICE CREAM V   |  14
Whipped cream, chocolate sauce & chocolate shaving

TN PEACH COBBLER A LA MODE      |  14
Fresh local peaches, brown sugar crumble, lemon, vanilla ice cream

OVEN-FIRED FLATBREADS

PICK YOUR PROTEIN & TWO SIDES

LOBSTER SPAGHETTI  			      28
Lobster, cream, peas, pecorino 

ATLANTIC SALMON  				       32
Citrus relish, brown sugar glaze, quinoa tabbouleh

SCALLOPS  					        32
Scallop, Weisenberger grits, bacon sauteed garden swiss 
chard, roasted cherry tomato, lemon beurre blanc

COMMONS CLUB BURGER 	 		     18
Double 1/4 pound patties, lettuce, tomatoes,  
red onions, house pickles, commons sauce

GREENS & GRAINS
GRAIN BOWL			   	   	    21
Quinoa, farro, roasted red pepper aioli, marinated 
cherry tomato, fried green tomato, frisée, avocado 
chicken +8, shrimp +10, salmon +14

WEDGE SALAD			   	    14
Benton’s bacon, blue cheese, red onion, ranch

RED LEAF SALAD			   	    14
Grilled asparagus, radish, garden tomato, 
pistachio, horseradish vinaigrette

*Each order comes with a side drop biscuit.

LAND & SEA 

Nashville Meat and Three 
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