
  
 

Nashville Originals Restaurant Week 2012 
Three Course Tasting $20.12 

Wine Flight with Each Course $10.06 
 

First Course 
Wine: 

Gato Negro Chardonnay 6.00 
 

BBQ Pork Sliders with 
Crispy Onion Fries 

7.95 
 

Brunswick Stew 
6.95 

 

Wedge Salad with Benton’s Bacon, Buttermilk Blue Cheese, 
Radishes & Horseradish Ranch Dressing 

7.95 
 

Second Course 
Wine: 

Robert Mondavi Pinot Noir  6.00 
 

Blackened Mahi over Creamy Cheddar Grits, 
Buttered Spinach & Tabasco Butter 

18.95 
 

Smoked Pork loin served with Tennessee Cheddar Potato Cake, 
Green Beans & Bacon Maple Glaze 

18.95 
 

Gnocchi tossed with Wild Mushrooms, Spinach 
& Truffle Cream Sauce 

17.95 
 

Third Course 
Wine: 

Opera Prima Pink Moscato Sparkling 6.00 
 

Warm Apple Cobbler with 
Vanilla Bean Ice Cream 

5.95 


