
N A S H V I L L E T E N N E S S E E

M O R E  F U N  S T U F F
S U M M E R  M E L O N

Kimchi vin, scallion ash, mint 
9

H E I R L O O M  TO M AT O E S
Green garlic vin, whipped feta, 

jalapeno, basil
13

H U M M U S  P L AT E
Tahini, spicy sauce, pita 

9 
Add chorizo or mushrooms 2.00

O CTO P U S  P O K E
Carolina Gold rice crispies, 

escarole, peanuts, benne 
13

B R I S K E T  M E AT BA L LS
Lime yogurt, Dream Weaver sauce, 

pickled red onion, bibb lettuce
12

C H O R I Z O  G N O C C H I
Spicy tomato, basil, rainbow chard

15

M E Z Z E  P L AT E R
Choose 3 mezze, with pita & tahini 

11

S A N D W I C H E S  $ 1 1 
 

H A M  A N D  C H E E S E 
Benton’s ham, 

taleggio, butter, baguette

F R I E D  AV O C A D O
Sour mango aioli, 

pickled fresnos, baguette

B R A I S E D  B R I S K E T
House kraut, pickles,

black garlic tahini, brioche

I . F. C .
“Israeli Fried Chicken”

harissa, tahini slaw, brioche

“ M M M . . .T H I S  I S  A  TA STY  B U R G E R ! ” *
Bear Creek beef, skhug, 

whipped feta, zucchini pickles

 
A D D  A  M E Z Z E  S I D E  

TO  YO U R  S A N DW I C H 
3

*Consuming raw or undercooked meats or eggs may increase your risk of foodborne illness, especially if you have a medical condition.

M E Z Z E
$5 each  |  5  for $20 | All for $50

“ W E  C A N  P I C K L E  T H AT ”
Seasonal variety

F I R E  R O A ST E D  C A R R OTS
Coconut, peanuts,  

sambal onions, umami glaze

G R I L L E D  C U C U M B E R S
Harissa, lime yogurt, honey

KA L E  S L AW
Peanuts, benne, soy

G R I L L E D  R A D I S H E S
Green tahini, shallot butter, sea salt

H U M M U S
Tahini, spicy sauce, pita

I S R A E L I  S A LA D
Cucumbers, tomato, parsley, lemon

S H AV E D  R O OT  V E G  S A LA D
Sorghum-chile vin, pickled grapes, 

black olive crumble

F R I E S
Homemade ketchup

BA C O N  W R A P P E D  DAT E S
Parmesan 

O K R A
Cherry tomato, anaheim chile, 

toasted coconut, shaved brussels

B U T T E R  C O R N
Herbsaint, serrano

P I N K  E Y E D  P E A S
Crispy pancetta, aleppo pepper

W H I P P E D  F E TA
Fermented honey, black pepper, pita

It’s tomato season! 
C L A S S I C

Benton’s bacon, bibb 
lettuce, heirloom tomato, 

sourdough
11

A L  PA STO R
Spicy Benton’s bacon, 

grilled pineapple, 
tomato, brioche

11 
 

Make it vegetarian w| avocado 
Add a fried egg $1

B . L .T  M E N U



N A S H V I L L E T E N N E S S E E

B E E ’ S  K N E E S 

W H O L E  F R I E D  O K R A
Buttermilk vin, cayenne hot sauce, 

pickled shishito
12

S E A R E D  W I L D  M U S H R O O M S
Pickled green tomato, spiced labneh, 

sunflower seeds, pecorino
15 

C O R N  C U STA R D
Summer squash, parm, 

tomatillo, bay leaf
13

H E I R L O O M  TO M ATO E S
Green garlic vin, whipped feta, 

jalapeno, basil
13

B U R R ATA
Poached cherries & berries,  

pistachio crumble, mint, basil
13
 

D RY-A G E D  B E A R  C R E E K  TA RTA R E *
30-day sirloin, grilled sourdough, 

parmesan, fried capers 
While supplies last...

12

B R I S K E T  M E AT BA L L S
Lime yogurt, pickled red onions, 

Dream Weaver sauce, bibb lettuce
12

M O R E  F U N  S T U F F

O CTO P U S  P O K E
Carolina Gold rice crispies, 

escarole, peanuts, benne 
13

T I G E R  STY L E  B R U S S E LS
Green curry, fish sauce, 

fresh herbs, crispy shallots
12

“ M M M . . .T H I S  I S  A  TA STY  B U R G E R ! ” *
Whipped Feta, skhug, picked zucchini 

Choice of mezze
14

B R A I S E D  L A M B
Couscous, dukkah, tomato confit,

pickled raisins, hot honey
22

C H O R I Z O  G N O C C H I
Spicy tomato sugo, 

basil, rainbow chard, parm  
20

G R I L L E D  H A N G A R  ST E A K *
Cucumber noodles, fish sauce vin, 
charred scallion marinade, herbs

20

PA N -F R I E D  YA R D B I R D
Half-chicken,  braised greens

Anson Mills cowboy beans,  tomatillo
27

WO O D  C H A R R E D  W H O L E  T R O U T
Grilled whole, bruleed lemon,  

potato salad gnocchi
28

M E Z Z E
$5 each  |  4 for $16  |  6 for $24  | All for $50

“ W E  C A N  P I C K L E  T H AT ”
Seasonal variety

F I R E  R O A ST E D  C A R R OTS
Coconut, peanuts, sambal onions, 

umami glaze

S U M M E R  M E LO N
Kimchi vin, scallion ash, mint

KA L E  S L AW
Peanuts, benne, soy

G R I L L E D  R A D I S H E S
Green tahini, shallot butter, sea salt

H U M M U S
Tahini, spicy sauce, pita

I S R A E L I  S A LA D
Cucumbers, tomato, parsley, lemon

S H AV E D  R O OT  V E G  S A LA D
Sorghum-chile vin, pickled grapes, 

black olive crumble

F R I E S
Homemade ketchup

BA C O N  W R A P P E D  DAT E S
Parmesan 

O K R A
Cherry tomato, anaheim chile, 

toasted coconut, shaved brussels

B U T T E R  C O R N
Herbsaint, serrano

P I N K  E Y E D  P E A S
Crispy pancetta, aleppo pepper

W H I P P E D  F E TA
Fermented honey, black pepper, pita 

 

*Consuming raw or undercooked meats or eggs may increase your risk of foodborne illness, especially if you have a medical condition.

 
H U M M U S  P L AT T E R

 
Tahini, habanero sauce, pita 

9
Add chorizo or mushrooms 

2



N A S H V I L L E T E N N E S S E E

 
 

C O F F E E  &  T E A 

D R I P  C O F F E E  | 3
E S P R E S S O  | 2.75

C O L D  B R E W  | 3.50
C A P P U C C I N O  | 3.50

LAT T E  | 4.00
A S S O RT E D  T E A S  | 2.50

M E Z Z E 
$5 each  |  4 for $16 |  6 for $24 |  All for $45

PA PA S  B R AVA S
Green garlic aioli

TO A ST  A N D  J A M 
Sourdough, seasonal jam 

B U T T E R M I L K  B I S C U I T
Seasonal jam

F R I E S 
House-made ketchup 

KA L E  S A LA D  F TW
Peanuts, benne, soy

BA C O N  W R A P P E D  DAT E S
Parmesan

“ W E  C A N  P I C K L E  T H AT ”
Seasonal variety

G R I L L E D  C U C U M B E R S
Harissa, lime yogurt, honey

I S R A E L I  S A LA D
Cucumbers, tomato, parsley, lemon

S H AV E D  R O OT  V E G  S A LA D
Sorghum-chile vin, pickled grapes, 

black olive crumble

H U M M U S
Tahini, spicy sauce, pita

W H I P P E D  F E TA
Fermented honey, black pepper, pita 

P L AT E S
S H A KS H U KA*

Spicy tomato, red pepper sauce, 
poached eggs, sourdough

14

 

KA L E  &  E G G S *
Kale pesto, sunny side egg, 

fried fingerlings, brussels sprouts
14

 

I . F. C
Israeli Fried Chicken sandwich, 

harissa, tahini slaw, brioche
11  

Add an egg* $1  |  Add a mezze $3

 

P I TA  B R E A K FA ST  TA C O S
Chorizo, potato, scrambled egg, 

pickled onion, tomatillo salsa
11 

Add a mezze $3

 
 

B O U R B O N  B R E A D  P U D D I N G
Miso butterscotch, whipped cream

12

*Consuming raw or undercooked meats or eggs may increase your risk of foodborne illness, especially if you have a medical condition.

9 0 2  M A I N  ST R E E T
N A S H V I L L E  T N

@ BA N D B N A S H V I L L E

G R E E N  E G G S  & 
L A M B

Buttermilk biscuit, avocado 
hollandaise, poached egg

15


