1892

APPETIZERS

ORNETTE SOURDOUGH BREAD cultured butter. 8
CRAB CAKES fennel lemon butter 24
THICK CUT BACON cane syrup-pepper glaze 16
SHRIMP COCKTAIL* horseradish, cocktail, lemon 18
MISHIMA WAGYU BEEF TARTARE* cured chiles, sourdough toast 22
BAKED OYSTERS* half dozen, spinach, garlic, breadcrumbs 24
MARKET OYSTERS* half dozen, mignonette 24
SEAFOOD PLATTER* shrimp, lobster, oysters 95
WEDGE blue cheese, tomato, bacon 17
CAESAR romaine, parmesan, creamy caesar dressing, brioche crouton 15
MIXED GREENS olive, tomato, onion, manchego, lemon vinaigrette 15
FRENCH ONION SOUP crostini, gruyere 12

FROM THE BUTCHER

STERKS & CHOPS

HAND-SELECTED FILET* 6 oz 55
MISHIMA WAGYU FILET* 6 oz 65
PRIME NEW YORK STRIP* 14 0z 58
PRIME RIBEYE* 16 oz 65
NEIMAN RANCH TOMAHAWK PORK CHOP 16 oz 47
PRIME COWBOY RIBEYE* 32 0oz 92
PRIME FLAT IRON* 70 0z 37
LAMB CHOP 20z 59

MAINS

SALMON cumin roasted carrots, citrus crema, chimichurri 33
ROASTED CHICKEN roasted heirloom potatoes, rosemary fig jus 37
BRAISED SHORT RIB potato puree, glazed onions 29
LOBSTER ARRABBIATA PAPPARDELLE 1> maine lobster, spicy tomato sauce 42
THE 1892 BURGER* bear creek beef, white cheddar, lettuce, onion, pickle, dijon, mayo 21

served a la carte / 14

*consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food-borne illness, especially if you have a medical condition | a 9.25% sales tax will be added to all menu items.



EST. 1892

WINES BY THE GLASS

ROMEO & JULIET PROSECCO Veneto 13
LUCIEN ALBRECHT CREMANT BRUT ROSE A/sace 13
CHATEAU PEYRASSOL ROSE Provence 12
BELPOSTO PINOT GRIGIO Venezia 2
BANSHEE CHARDONNAY Sonoma Coast 14
THREE BROOMS SAUVIGNON BLANC Malborough 2
OPP PINOT NOIR Willamette 2o 15
MARKHAM VINEYARDS MERLOT Napa 18 16
PRISONER UNSHACKLED CABERNET California 19 5
SCATTERED PEAKS CABERNET Napa 19 20

HOUSE COGKTARILS

SIXTY-FIFTEEN prairie vodka, grapefruit, elderflower cava

TENNESSEE MOJITO prichard’s peach and mango rum, lime, mint

MOSCOW MULE prairie vodka, lime, ginger

PEGU CLUB prairie gin, lime, orange curacao, angostura bitters

EL DIABLO el jimador reposado tequila, lemon, ginger, cassis, soda water

NEW YORK SOUR* old forester 100 proof bourbon, lemon, egg white, red wine

JACK ROSE Jairds straight apple brandy, lime, grenadine, regan’s orange bitters

CLAPLESS BELL old forester 100 proof bourbon, lemon, ginger, honey, islay scotch, absinthe

ROUGHIN’ IT OLD FASHIONED o/d forester 100 proof bourbon, smoked honey, sassafrass and sorghum bitters
TN HIGH MALT MANHATTAN chattanooga whiskey o1 proof tennessee high malt, sweet vermouth, orange bitters

BEER LIST

YAZOO GERST AMBER / GOTTA GET UP TO GET DOWN
HAP & HARRY’S TENNESSEE LAGER 7 BELL'S TWO HEARTED IPA
YAZOO HEFEWEIZEN 7 HI-WIRE LO-PITCH HAZY IPA
YEEHAW DUNKEL 7 TINY BOMB AMERICAN PILSNER
JACKALOPE THUNDER ANN PALE ALE 7 WICKED WEED PERNICIOUS IPA
BLACKSTONE ST. CHARLES PORTER 7
JACKALOPE BEARWALKER 7
TENNESSEE BREW WORKS SOUTHERN WIT .,
LITTLE HARPETH CHICKEN SCRATCH > DISKIN LIL BLONDIE SOUTHERN
BEARDED IRIS HOMESTYLE IPA o LOVERBOY
WHITE TEA PEACH SPARKLING HARD TEA
LEMON ICED SPARKLING HARD TEA
REKORDERLIG PEAR CIDER :
MODELO 6 WOFFLER ESTATE NO. 139 DRY ROSE CIDER
STELLA ARTOIS 6
BUDWEISER 6
BUD LIGHT 6
COORS LIGHT ¢ N/AVIRGIN SPRITZER
MICHELOB ULTRA 5 NJA STRAWBERRY PROHIBITION
MILLER LITE s NJA CUCUMBER-BASIL LEMONADE
YUENGLING s NJA GEISEN ROSE

SOUTHERN GRIST N/A COMPANY PILS
N/A ICED COLD BREW

*consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food-borne illness, especially if you have a medical condition | a 9.25% sales tax will be added to all menu items
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