
NASHVILLE BAR & GRILL
AU T H E N T I C  S O U T H E R N  F L AVO R S  &  S P I R I T S

SOUTHERN EATS

Nashville Hot Chicken
Tenders

$14

Crispy double-dredged tenders tossed in our
signature cayenne glaze, served with white
bread and dill pickles.

Smoked Brisket Sliders $16
12-hour slow-smoked beef brisket, hickory
BBQ sauce, and creamy apple slaw on toasted
brioche buns.

Fried Green Tomatoes $11
Cornmeal-crusted green tomatoes layered
with pimento cheese spread and drizzled with
remoulade.

Loaded Pulled Pork Fries $15
Crispy hand-cut fries piled high with house-
smoked pork, melted cheddar, pickled
jalapeños, and green onions.

Music City Burger $17
Angus beef patty, smoked bacon, melted sharp
cheddar, crispy onion straws, and bourbon
glaze. Served with fries.

SIGNATURE DRINKS

Tennessee Mule $13
Jack Daniel's Old No. 7, fresh lime juice, and
premium ginger beer served icy cold in a
copper mug.

Cumberland Sour $14
Local rye whiskey, fresh lemon juice, simple
syrup, and a float of aromatic red wine.

Southern Peach Sweet Tea $12
Moonshine infused with fresh peaches, house-
brewed sweet tea, and a squeeze of fresh
lemon.

Broadway IPA $7
Locally brewed. Crisp, citrus-forward West
Coast style IPA with a clean, hoppy finish.

Music City Lager $6
A refreshing, easy-drinking golden lager
crafted right here in Nashville.

Please inform your server of any food allergies. A 20% gratuity is automatically added to parties of 6 or
more. 


