
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.

Black Grouper | parsnip purée, root vegetables, cara cara beurre blanc..................................................40

Chicken Saltimbocca | spin rossa polenta, kale, prosciutto, vino bianco ........................... ..................33  

Pork Loin | mushroom xo, sea island red peas, midland creamer peas, smoked apple ..........................32

*Lamb Brassato | date soffritto, cabbage, pistachio, pickle mustard seed, mint.....................................34

Short Rib | celery root risotto, mushroom conserva, kale, salsa verde ..............................….....................39

 *Ribeye | salt roasted potatoes, asparagus, garlic, beef fat, bordelaise ...............................…..................62

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

Brussels Sprouts | brisket burnt ends, 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, mushroom conserva, butternut squash, pear.............................................

Quail | black garlic, pancetta, kale, sun-dried tomato conserva................................................................

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

16

18

17

22

17

18

22

26

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 au jus........................................................20

Gnocchi |  alla vodka, crème fraîche, mozzarella, basil............................................................................... 19

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

Antipasti | salumi, formaggi, pickled vegetables, benne crackers  ............................................................35

Salumi | chef’s selection of charcuterie, pickled vegetables  .....................................................................20

Formaggi | chef’s selection of cheeses, seasonal preserves, benne crackers ............................................25

SNACKS

Fried Mozzarella | tomato bomba, basil salsa verde ..................................................................................13

Cornbread | pepper relish, whipped ricotta, calabrian honey ...................................................................11

Sunchoke de Ceci | pickled butternut squash, benne crunch, mint, focaccia .........................................15

*Tuna Tartare | gaufrette, sun-dried tomato, bianco crunch, fennel pollen .........................................20

ANTIPASTI

PLATES

PASTAS

ENTREES

WINTER 2026
Hudman - Ticer - Arab



COCKTAILS

Hunnybee | chamomile infused gin, amaro meletti, burnt honey, meyer lemon, prosecco....................................14
Winter Blooms | reposado, campari, winter citrus shrub, tonic syrup, lime, grapefruit, oj bitters, soda .............16
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 syrup, lemon.......................................18
Banana Republic | dark rum, banana liqueur, hazelnut, lemon bitters......................................................................17
Sergeant Reckless  | rye, cynar, benedictine, laphoriag 10, chicory and pecan bitters, tobacco spritz...................16
A+M Old Fashioned | enjoy a|m private select maker’s mark, demerara, angostura, orange bitters.....................25

SPARKLING
La Marca, Prosecco, Glera, Friuli.....................................................................................................................................12
Dama del Rovere, Brut, Durello, Veneto..........................................................................................................................16
Murgo, Rosé Brut, Nerello Mascalese, Sicily.................................................................................................................23

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

Il Borro, “Borrorosa,” Sangiovese, Tuscany ..................................................................................................................13
Margerum, Riviera Rosé, Grenache Blend, California ....................................................................................................13
Pasqua, "11 Minutes Rosé”, Corvina Blend, Veneto.......................................................................................................14

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

NON-ALCOHOLIC

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.

Wiseacre Sky Dog Amber Mexican Lager
Wiseacre Bow Echo Hazy IPA
Wiseacre Ananda IPA 
Wiseacre Tiny Bomb Pilsner  

Wiseacre Sky Dog Lager                              8                         
Crosstown Vision Board Berry Sour       8         
High Cotton Mexican Lager Lager        8       
Wiseacre Gotta  Get Up Coffee Stout     8
Guinness Irish Stout 16oz                          9

DOMESTIC BEER 

Bud Light                   6   
Michelob Ultra         6
Miller Lite                  6
Coor’s Light               6
Corona                        7          

CRAFT BEER DRAFTS | 9
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