
Brunch

SEARED CALI BURRITO  14
scrambled eggs, chorizo, guacamole, shredded 
cheddar, flour tortilla, home fries

BREAKFAST SANDWICH  13
scrambled eggs, grilled tomato, white american cheese
berkshire bacon, toasted brioche 

PROPER BREAKFAST*  17
two eggs, home fries, arcadian greens
berkshire bacon or avocado

 

EGGS BENEDICT*  18
poached eggs, city ham, hollandaise, english muffin
arcadian greens

SMOKED LOX & BAGEL  19
capers, pickled red onion, tomato, whipped cream 
cheese, plain bagel

NOSH

THREE CHICKEN TENDERS  7

THE UNCOMMON CLUB  16
turkey, berkshire bacon, romaine lettuce, tomato
mayo, fries

COMMONS CLUB BURGER*  21
double 1/4 pound patties, white american cheese
romaine lettuce, tomatoes, red onions, house pickles
commons sauce, fries

NASHVILLE HOT CHICKEN & WAFFLES  17
fried chicken, belgian waffle, honey

Bottomless Mimosas  40

thirsty
THERE IS SOMETHING ABOUT MARY 18

grey goose vodka, filthy bloody mary mix

FEELING BUBBLY

Bottomless Rosè Mimosas  60

22% service charge on all mimosa service

BERKSHIRE BACON  7 GF DF

GLUTENFREEGF DF DAIRYFREE V VEGETARIAN

GRILLED CHICKEN CAESAR WRAP  17
grilled chicken, romaine lettuce, parmesan cheese
croutons, flour tortilla, fries

PARFAIT  11
greek yogurt, raspberry coulis, seasonal berries, granola

GF V

AVOCADO TOAST  14
smashed avocado, arugula, watermelon radish, pickled
red onion, goat cheese, lemon thyme vinaigrette
toasted sourdough 

V

romaine lettuce, parmesan cheese, croutons
add grilled shrimp (5) +7, add chicken +7 

CAESAR SALAD  13

CRISP MIDTOWN GREENS  14
arcadian greens, strawberries, goat cheese, candied
walnuts, balsamic vinaigrette 
add grilled shrimp (5) +7, add chicken +7 

GF V

FRUITY PEBBLE WAFFLE  15
fruity pebbles, belgian waffle, honey butter

V

FRIES  7 DF V

TRUFFLE FRIES  14 V

SRIRACHA AGAVE BRUSSELS SPROUTS  10 DF V

TOAST  4 DF V

TWO FARM EGGS*  7 DF V

BAGEL & CREAM CHEESE   7 V

HOME FRIES  7 DF V

FRUIT BOWL  7 GF DF V

SIDE SALAD  7 GF DF V

CHICKEN SAUSAGE  7 GF DF

COMMONSCLUB.COM/NASHVILLE
@COMMONSCLUBNSH

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk for food-borne illness.

Parties of five or more will have an automatic 22% service charge added.

Mimosa ft. Giuliana Proescco 15 

EGG WHITE OMELET  16
egg whites, tomato, goat cheese, kale, arcadian greens, toast



 

BEER
ON DRAFT

Wiseacre Brewing Co, Tiny Bomb Pilsner, 4.5%  9
Music City Light, American Light Lager, 4.1%  6

Homestyle, Tropical IPA, 6%  9
Yazoo Gerst, Amber Ale, 5%  8

BOTTLES & CANS
Michelob Ultra, Light Lager, 4.2%  7

Coors Light, American Light Beer, 4.2%  7
Heineken, Dutch Pale Lager, 5%   7

Modelo, Mexican Style Lager, 4.4%  8
Stella, European Lager, 5%  9

Black Abbey Brewing Co, Tennessee IPA, 5%  9
Lexington Brewing, Kentucky Bourbon Barrel Ale, 8.2%  11

Guinness, Stout, 4.2%  9
Nashville Cider Co, Nashville Hard Cider  8

Betty Booze Seltzer  13

     Sparkling Bourbon with Apple Ginger Sour Cherry

Sparkling Tequila with Lime Shiso

MOCKTAILS
CLEAN OLD FASHIONED  12

spiritless kentucky 74, demerara, bitters

APPLE MULE  12
cleanco apple, fever tree ginger beer
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SPECIALTY COCKTAILS
DADDY’S TEA 18
chamomile-infused maker’s mark bourbon
burnt honey cordial, black walnut bitters

APPLE EMBER  15
toasted walnut-infused rum, apple brandy
cinnamon apple cordial, lemon, bitters

THE VELVET MATADOR 20
codigo rosa tequila, mulled wine cordial
lemon, orange 

LONG LIVE THE KING 16
spring 44 gin, aperol, apricot liqueur, orgeat
lemon, egg white

GROWN UP GIRL SCOUT 19
spring 44 vodka, branca menta, licor 43, coffee
vanilla and chocolate aquafaba foam

SPRITZ  17
choice of aperol, campari, st. germain, or italicus

CAFFEINE COWBOY  19
spring 44 honey vodka, coffee liqueur
la colombe espresso

TOMMY’S MARGARITA  16
lobos 1707 tequila, lime, simple

OLD FASHIONED BARREL AGED  17
barrel bourbon or rosaluna mezcal , demerara
bitters, large cube

MANHATTAN BARREL AGED  18
rye, carpano antica, bitters

WATERMELON WINGS  16
patron silver tequila, lime
red bull red edition (watermelon)

Guiliana, Prosecco, IT

J de Villebois Crémant de Loire Brut, FR

Moët & Chandon Imperial, Brut, FR (187 ml) 
Moët & Chandon Imperial, Rosé, FR

Lunardi, Pinot Grigio, IT

2021 Pavette, Sauvignon Blanc, CA

Mohua, Sauvignon Blanc, NZ

La Fête, du Blanc, FR

NV Maison Louis Latour, Chardonnay, FR

Jordan, Chardonnay, CA

Hampton Water, Rosé, FR

2021 Whispering Angel, Grenache, FR

Cusamano, Nero D’Avola, IT (served chilled)
�e Federalist, Pinot Noir, CA

Chateau Chapelle, d’Alinor, Bordeaux, FR

Jordan, Cabernet Sauvignon, CA

Paso d’Oro, Cabernet Sauvignon, CA

2021 Tintonegro Uco, Malbec, AR

A 15% Tennessee state liquor-by-the-drink tax is added to all alcoholic beverages and wine as required by law.
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