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

SUMMER 2025

STUZZICHINI
Fried Mozzarella | tomato bomba, salsa verde..........................
Formaggi Plate | cheeses, benne crackers, candied nuts................
Salumi Plate | salumi, house pickled veg, benne crackers..............
Charcuterie Board | salumi, cheeses, benne crackers, pickles, nuts.
Crab Claws | peperonata, melon, cucumbers, meyer lemon mousseline.....
*Crispy Rice | tuna tartare, sundried tomato, calabrian chili, yuzu...
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PANE
Crab Toast | focaccia, vino bianco, soft herbs, manchego..............
A|M Cornbread | summer peppers, ricotta, honey butter.................
Focaccia | country ham, brown butter, horseradish, gruyere, panna gratta.
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ANTIPASTA 
Misticanza | greens, shallots, panna gratta, parmesan, red wine vin......
Caprese | heirloom tomato, buffalo mozz, red onion, basil................
Peaches | speck, burrata, salsa macha, sicilian crunch, pistachio........
*Oysters | cucumber mignonette, marinated horseradish, cocktail sauce...
Shishito Peppers | ceringola olives, calabrian vin, panna gratta.........
Sunday Meatball | stracciatella, tomato gravy, basil, parmesan...........
A|M Breakfast | polenta, pork belly, 63'egg, pork rinds...............
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PRIMI
Carbonara | guanciale, egg yolk, parmesan, black pepper..................
Maw Maw’s Ravioli | maw maw's gravy......................................
Potato Gnocchi | summer pesto, ricotta salata, fonduta, pine nuts........
Rigatoni | calabrian sugo, guanciale, pancetta, serrano, parmesan........
Casonsei | corn, mushroom conserva, mint, parmesan burro.................
Gemelli | italian sausage, sungold tomato, peperonata....................
Tortellini | smoked eggplant, caponata, tomato burro.....................
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SECONDI
Duck | corn, conical cabbage, cacio e pepe crunch, fig bordelaise........
Newman Farm Pork | field peas, okra, corn, peaches.......................
Beef Filet | potato, cauliflower, spinach, red wine sugo.................
Grouper | passatelli, zucchini, squash alla scapece......................
Buttonwood Farm Chicken | polenta, eggplant, green beans, potato.........



COCKTAILS
THE WINE OPENER | prosecco, yellow chartreuse, peach, lemon bitters, mint............16
WATER UNDER THE BRIDGE | reposado, crème de cassis, watermelon, blueberry, perrier...15
ROSHAMBO | rum, strawberry, black lime, coconut milk, pineapple tepache..............17
RIO ROJO | pisco, cappelletti, cantaloupe oleo, lemon, sake..........................15
TURTLES IN THYME | cachaça, salers, honey dew, lemon cordial, thyme, lime............15
BLOOD ON THE SADDLE | sotol, mezcal, blood orange, prickly pear, guajillo............17
THE MUD ISLANDER | rum, canton, campari, lemon, citrus, pineapple, grenadine, mole...18
RYE & RADISH | rye, sfumato, black pepper, lemon, radish, egg white, red wine........15
DOWN WITH THE DIRT | gin, lillet blanc, dom benedictine, lemon bitters...............17
A&M OLD FASHIONED | AMIK makers mark, angostura, demerara, orange....................25

SPARKLING WINE
LAMARCA | Prosecco, Glera, Friuli-Italy........................................13
SANDHI | Blanc de Noirs, Pinot Noir, Sta. Rita Hills...........................18
MURGO | Brut Rosé, Nerello Mascalese, Sicily-Italy.............................22

ROSÉ
MARGERUM “RIVIERA ROSÉ” | Syrah-Mourvèdre Blend, Santa Barbara.................13
BEURER | Trocken Rosé, Württemberg–Germany.....................................16

WHITE WINE
SCARPETTA | Pinot Grigio, Friuli-Venezia Giulia-Italy..........................13
RIESLING FREAK “NO. 33” | Riesling [Dry], Clare Valley–Australia...............11
PATRICIA GREEN CELLARS | Sauvignon Blanc, Willamette Valley–Oregon.............15
CATALDI MADONNA “GULIA” | Pecorino, Abruzzo-Italy..............................18
TENUTA SCUOTTO | Greco di Tufo, Campania-Italy.................................16
LIEU DIT “BLANC DE MER” | Sauvignon Blanc Blend, Santa Barbara.................15
RONCHI “IN AMPHORIS” | Arneis, Piedmont-Italy..................................16
SANDHI | Chardonnay, Central Coast-California..................................16
SPOKEN WEST | Chardonnay, California...........................................11
CARUSO & MININI “ARANCINO” | Catarratto, Sicily-Italy..........................16

RED WINE
PRESQU’ILE | Pinot Noir, Santa Barbara.........................................17
DUSKY GOOSE | Pinot Noir, Dundee Hills-Oregon [2013 Vintage]...................22
JEAN FOILLARD | Gamay, Beaujolais-Villages, Burgundy-France....................19
TORNATORE | Etna Rosso, Nerello Mascalese, Sicily-Italy........................17
A & G FANTINO “ROSSO DEI DARDI” | Nebbiolo, Piedmont-Italy.....................16
RONCHI | Barbaresco, Nebbiolo, Piedmont-Italy..................................25
ROCCA DI MONTEGROSSI | Chianti Classico, Sangiovese, Tuscany-Italy.............18
SUNSPELL | Cabernet Sauvignon, Australia.......................................12
DOMAINE GUIBERTEAU “LES MOULINS” | Cabernet Franc, Saumur-Loire-France.........17
INK GRADE “ANDOSOL” | Zinfandel - Cabernet Sauvignon Blend, Napa Valley........21
MAS DE GOURGONNIER | Cabernet Sauvignon-Grenache blend, Provence-France........17
BRANCAIA, “TRE’” | Sangiovese-Cabernet Sauvignon, Tuscany-Italy................16 

BEER
MILLER LITE | light lager, 4.2%.................................................7
MICHELOB ULTRA | light lager, 4.2%..............................................7
WISEACRE SKY DOG | light lager, 4.0%............................................8
PERONI NASTRO AZZURRO | lager, 5.1%.............................................8
WISEACRE TINY BOMB | pilsner, 4.5%..............................................8
WISEACRE ANANDA | ipa, 6.1%.....................................................8
GUINNESS | irish stout, 4.1%....................................................9

NON-ALCOHOLIC
ACQUA PANNA | still water......................................................13
SAN PELLEGRINO | sparkling water...............................................13
ATHLETIC BREWING | non - alc golden ale, <0.5%..................................8

In accordance with Tennessee state law, all wines, cocktails, and disitilled 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


