
Open Monday - Sunday 4:30 pm - 10:00 pm272 S. Main St. | Ste. 105-A | Memphis, TN

ANTIPASTI | 35
salumi, formaggi, pickled 
vegetables, benne crackers

FRIED MOZZARELLA | 13
tomato bomba, basil salsa verde 

CORNBREAD | 11
pepper relish, whipped ricotta, 

calabrian honey

S N A C K S

P A S T A S

E N T R E E S

SUNCHOKE di CECI | 15
pickled butternut squash, benne crunch, mint,

focaccia

C&M CAESAR | little gem lettuce, crouton, benne seeds, pecorino...............................................................................

BRUSSELS SPROUTS | brisket burnt ends, calabrian honey, mint, cacio e pepe.........................................................

BROCCOLINI | caramelized fennel, pecorino vinaigrette, burrata .................. .............................................................

*TUNA CARPACCIO | olives, kumquat, pistachio, mint, fennel vinaigrette................................................................

MEATBALLS | guanciale, pancetta, tomato, garlic bread ...............................................................................................

PORK BELLY | farro, persimmon, sunchoke, mushroom conserva, butternut squash, pear .....................................

QUAIL | black garlic, pancetta, kale, sundried tomato conserva....................................................................................

DUCK | sept épice, garbanzo, potato, ‘nduja soffritto, tangerine agrodolce.................................................................

P L A T E S

HUDMAN - TICER - ARAB WINTER 2026

Please inform your server of any dietary restrictions or allergies.
*The consumption of raw or undercooked eggs, meat, poultry, seafood, or shellfish may increase your risk of food borne illness.

SALUMI | 20
chef’s selection of charcuterie, 

pickled vegetables 

FORMAGGI | 25
chef’s selection of cheeses, seasonal

preserves, benne crackers

BLACK GROUPER | parsnip purée, root vegetables, cara cara beurre blanc.................................................................    

CHICKEN SALTIMBOCCA | spin rossa polenta, kale, prosciutto, vino bianco.............................................................     

PORK LOIN | mushroom xo, sea island red peas, midland creamer peas, smoked apple............................................

*LAMB LOIN  | lentils, celery root, braised lamb shoulder, date sofrito, vermouth sugo............................................

SHORT RIB | celery root risotto, mushroom conserva, kale, salsa verde .......................................................................

 *RIBEYE | salt roasted potatoes, asparagus, garlic, beef fat, bordelaise .......................................................................

16

18

17

22

17

18

22

26

40

33

32

36

39

62

*TUNA TARTARE | 20
gaufrette, sun dried tomato,
bianco crunch, fennel pollen

A N T I P A S T I

LUMACHE | cacio e pepe .................................................................................................................................................... 17

RIGATONI | maw maw’s gravy, parmesan ...................................................................................................................... 20

 CASARECCE | calabrian sugo, guanciale, pancetta, serrano, parmesan ..................................................................... 18

 *CARBONARA | guanciale, egg yolk, pecorino, black pepper ....................................................................................... 19

 AGNOLOTTI del PLIN | pork shoulder, pancetta, sage, kale, pork aus jus..................................................................20

 CONCHIGLIE | squid, ’nduja, Calabrian chili, panna grattata, lemon ........................................................................ 20

 CASONSEI | eggplant, smoked mushroom velouté, fermented whey, benne, mint .................................................. 18



C O C K T A I L S

HUNNYBEE | chamomile infused gin, amaro meletti, burnt honey, meyer lemon, prosecco......................................................................14

VERTIGO FLOWERS | delta dirt vodka, hibiscus, raspberry, lemon, perrier...............................................................................................14

VIOLET DISPOSITION | delta dirt gin, select aperitivo, roasted grape, cardamom, egg white................................................................16
IF YOU DON’T WANNA BE DOWN WITH ME | laird’s applejack, carton thé noir fumé, mulled wine, lemon..............................15
LO-FI PAPER CUTS | blanco tequila, lo-fi gentian amaro, bergamot, allspice dram, lemon....................................................................18
BANANA REPUBLIC | dark rum, banana liqueur, hazelnut, lemon bitters................................................................................................17
A+M OLD FASHIONED | enjoy a|m private select maker’s mark, demerara, angostura, orange bitters................................................25

S P A R K L I N G
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Wiseacre Sky Dog Amber Mexican Lager
Wiseacre Bow Echo Hazy IPA
Wiseacre Ananda IPA 
Wiseacre Tiny Bomb Pilsner  

La Marca, Prosecco, Glera, Friuli........................................................................................................................12

Dama del Rovere, Brut, Durello, Veneto..............................................................................................................16

Murgo, Rosé Brut, Nerello Mascalese, Sicily......................................................................................................23

W H I T E

Scarpetta, Pinot Grigio, Friuli.............................................................................................................................13

Vigna del Lauro, Sauvignon Blanc, Friuli...........................................................................................................13

Elio Perrone, “Sourgal,”  Moscato d’Asti, Piedmont..........................................................................................14

Vadiaperti, Greco di Tufo, Campania.................................................................................................................16

Ettore Germano, Chardonnay, Piedmont............................................................................................................19

Ronchi, "Amphora," Arneis, Piedmont.................................................................................................................16

Caruso & Minino Bianco Macerato, "Arancino," Catarratto, Sicily.....................................................................15

Mandirola 1913, Colli Tortonesi, “Derthona” Timorasso, Piedmont..................................................................17

R O S E

Il Borro, “Borrorosa,” Sangiovese, Tuscany ...................................................................................................................13

Margerum, Riviera Rosé, Grenache Blend, California......................................................................................................13

Pasqua, "11 Minutes Rosé”, Corvina Blend, Veneto........................................................................................................14
RED

Presqu’ille, Pinot Noir, Santa Barbara, California.......................................................................................................16

Tornatore, Etna Rosso, Nerello Mascalese, Sicily........................................................................................................16

Diego Conterno, Dolcetto d'Alba, Piedmont.............................................................................................................16

A&G Fantino, "Rosso dei Dardi," Nebbiolo, Piedmont..............................................................................................16

Rocca di Montegrossi, Chianti Classico, Sangiovese Blend, Tuscany......................................................................18

Caravaglio, "Nero du Munti," Corinto Nero, Salina-Sicily.......................................................................................17

Scarpetta, Cabernet Franc, Fruili...............................................................................................................................15

Pasqua, Ripasso, Corvina Blend, Veneto.....................................................................................................................16

  I Greppi, “Greppicante,” Cab Franc/Merlot, Bolgheri, Tuscany................................................................................16

  Erste & Neue, Lagrein, Alto Adige...............................................................................................................................17

Wiseacre Sky Dog Lager                                                           
Crosstown Vision Board Berry Sour                    
High Cotton Mexican Lager Lager                  
Wiseacre Gotta  Get Up Coffee Stout              

N O N - A L C O H O L I C

Bud Light                       
Michelob Ultra           
Miller Lite                     
Coor’s Light                                             

Untitled Art Pilsner  non alcoholic italian style pilsner                                             9
Untitled Art West Coast IPA non alcoholic og style ipa                                           9
Michelob Ultra Zero non alcoholic                                                                                    6

Coke, Sprite, Diet Coke                   4
San Pelligrino Sparkling                  13    
Acqua Panna Still                                13

In accordance with Tennessee state law, all wines, cocktails, and distilled alcoholic spirits are subject to a 15% liquor by the drink tax and a 9.75% sales tax. 
All beers are subject to a 9.75% sales tax.

D O M E S T I C  B E E R  |  7


