
Soup of the Day 
(Cup/Bowl) 5/8 
 
Caesar Salad (Full or Side) 6/12 
Add Grilled Chicken, Steak, or Salmon +6/+12/+12 
 
Baby Kale Salad (Full or Side)  9/13 
Benton’s Country Ham, Dry Jack Cheese, 
Local Apples, Pistachio, Lemon Vinaigrette 
 
Beet Salad 13 
Hazelnut Vinaigrette, Grapefruit, Hazelnuts, 
Alabama Goat Cheese, Goose Berries 
 
Truffle Parmesan Fries  6 
Garlic Aioli 
 
Local Fall Squash  9 
Saba Vinegar, Fried Sage, Walnuts, 
Baked Feta Cheese  
 
Korean Cauliflower  13 
Tempura Battered, Gochujang Sauce, 
Sesame Seeds, Green Onion, Kewpie Mayo 
 
Sunflower Seed Hummus 13 
House Made Spicy Sausage, Dried Olive, 
Tomato, Warm Pita, Greek Olive Oil 
 
Artisan Cheese Board  15 
Preserves, Pickled Vegetables, Stone Ground 
Mustard and Baguettes 
 
House Made Charcuterie 15 
Preserves, Pickled Vegetables, Stone Ground  

Black Eyed Pea Burger 13 
Lettuce, Tomato, Garlic Aioli, Smoked 
Onion Marmalade, with Russet Fries 
 
Sewanee Inn Double Burger  16 
Bacon Jam, Port Salute, Lettuce, Tomato, 
Pickled Red Onions, with Russet Fries 
 
Oxtail & Ricotta Ravioli 25 
Potato-Leek Cream, Melted Leek, 
Saba Vinegar, Crispy Potato 
Add Grilled Chicken, Steak, or Salmon +6/+12/+12 
 
Fried Chicken Breast 21 
Confit Chicken Gizzard Risotto, Parmesan, 
Cracked Black Pepper, Roasted Chicken Ju 
 
Charred Octopus Rigatoni 26 
Crushed Red Pepper, Garlic, Greek Olive 
Oil, Butter, Spiced Bread Crumbs 
 
Crispy Skin Scottish Salmon  26 
Cauliflower, Hens of Woods, Bacon,  
Pearl Onion 
 
Miso Glazed Beef Short Rib 29 
Spiced Fall Squash, Puffed Beef Tendon, 
Pickled Mushroom 
 
30 Day Dry Aged Prime Ribeye 38 
Local Mushroom Puree, Confit Local Potato, 
Charred Onion, House Worcestershire 
 
 
 

Mustard and Baguettes 
	
	

	
	
	

We	locally	source	many	of	these	items	thanks	to	Rooted	Here,	the	South	Cumberland	Food	Hub	
	

Consuming	raw	or	undercooked	meats,	poultry,	seafood,	shellfish,	or	eggs	may	increase	your	
risk	of	foodborne	illness,	especially	if	you	have	a	medical	condition

 


