HARVEST CRUDITES / 28

heirloom carrots, persian cucumbers, celery, sweet peppers,

baby tomatoes, breakfast radishes, chive labneh

OLIVE & ALMONDS / 22

marcona almonds & castelvetrano marinated olives

HOMEMADE PIMENTO CHEESE DIP & CRISP / 19
crispy chicharrdones, red bell peppers, gourmet crackers

HANDMADE BURRATA / 24

tn fig mustard, spiced pistachios,

fresh mustard greens, grilled sourdough

SIMPSON:S RANCH BURGER* / 20

cheddar cheese, chef's signature mac sauce, caramelized onions,

crisp lettuce, soft sesame brioche bun

NASHVILLE HOT CHICKEN BITES / 19

house-made pickles, broadway slaw, spicy dip,

honey-sesame brioche buns

THE CAESAR*/ 17

romaine, focaccia croutons, anchovies
parmigiano reggiano, house caesar dressing

add chicken, salmon or shrimp

BRUSSELS SPROUTS / 17

cotija cheese, chef’s spiced local honey

WARM & SALTY PRETZELS / 25

local artisan mustard, tn bourbon & beer cheese sauce

*Consuming raw or undercooked meats, seafood, shellfish, or eggs

may incredase your risk of foodborne illness*



COCKTAIL MENU

BRASS COLLAR /19
IN-HOUSE FAT-WASHED VESPER, TANQUERAY 10,
GREY GOOSE, LILLET, LEMON OLIVE OIL

HUMMINGBIRD / 19
NELSON BROTHER'S CLASSIC,
CREME DE CACAO, BAILEY’S COFFEE LIQUEUR, HEAVY CREAM

75 DREAMS / 16
GREY GOOSE, PERELADA CAVA, PEACH, HONEYSUCKLE

OLD BARCAR /16

N B C=RIY-EFHEILGD EMER A'RRAT-SIAR UIP.,
BALSAMIC VINEGAR, ANGOSTURA BITTERS

TIPSY MULE / 15

PATRON SILVER, LIME JUICE, CRANBERRY JUICE,
GINGER BEER

THE BAIR CAIR



