
First Course
SMOKED CHEDDAR BISCUITS 
embered tallow, apple butter, pimento cheese

Second course
BABY KALE CAESAR 
buttermilk Caesar dressing, cornbread croutons

Third course
TITAN CUT RIBEYE* 
48 oz. Tomahawk

choice of two sides

Fourth Course
S’MORES TIRAMISU 
marshmallow mascarpone whip, smoked lady fingers, chocolate ganache, graham cracker and cocoa powder dust, 
chocolate spirals

A. Marshall Hospitality
Restaurant week menu

$200, Prix Fixe Dinner for Two 
Available Monday, January 22- Sunday, January 28

*NOTICE: We want to make sure we do our best to accommodate all of our guests. Before placing your order, please inform us if a person in your party has a food 
allergy. Our products may contain wheat, egg, dairy, soy or fish allergens. Please be advised consuming raw, cooked to order or undercooked meat, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illnesses, especially if you have certain medical conditions.

A PORTION OF PROCEEDS FROM AMH RESTAURANT WEEK WILL BE GIVEN TO THE BOYS & GIRLS CLUB

COLLARD GREENS 
bacon, potlikker

MAC & CHEESE 
black pepper bacon, Sweetwater cheddar, 
cornbread crumbs

SMASHED POTATOES 
boursin cheese, roasted garlic

ROASTED SPRING CARROTS 
sorghum glaze, aleppo 

CRISPY FINGERLINGS 
truffle, pecorino, chives

GRILLED LOCAL OYSTER MUSHROOMS 
salsa crudo, pickled onions

SUCCOTASH 
corn, lima beans, bacon 

BEER BATTERED FRIES 
tallow-fried, spicy ketchup

ENTER TO WIN

401 Church Street, Nashville

In honor of AMH Restaurant Week, we’re giving away some great prizes, including a Pigeon Forge trip for 2, 
a $500 AMH Gift Card, and a $250 AMH gift card!

Share your meal pics on Instagram for a chance to win! Follow + tag @deaconsnewsouth and use #AMHRW2024


