
BLACK & BLUE TORTELLINI	 25
pan blackened filet morsels with grape 
tomatoes, mushrooms, gorgonzola cream 
sauce and cheese tortellini

CHICKEN PISTACHIO 	 26
on goat cheese mashed potatoes and 
brussels sprouts

LOBSTER STUFFED RAVIOLI 	 32
with SHRIMP 
with crispy prosciutto, creamy truffle oil, 
parmesan cheese sauce and spinach

STEAK & FRIES	 36
sliced new york strip with creamy cognac 
peppercorn sauce and truffle parmesan fries

CHICKEN BRASSERIE	 26
with white wine lemon butter dill and caper sauce 
on mashed potatoes with grilled asparagus

LAMB CHOPS	 35
with fried greek potatoes and sauteéd spinach

FILET MIGNON* 6 oz.	 35
with smoked gouda mashed potatoes and 
grilled asparagus

SCOTTISH SALMON* 	 28
with white wine lemon butter sauce, mashed 
potatoes and green beans

MEATLOAF	 24
topped with beef demi-glaze on mashed potatoes 
with green beans

TRUFFLE BURGER* 	 24
american kobe beef with gouda, truffle oil, 
bacon, arugula, tomato, grilled onions and pickle, 
choice of side

CLASSIC BURGER* 	 20
american kobe beef with american cheese, 
arugula, tomato, grilled onions and pickle, 
choice of side

ENTREES

southsidegrillnashville.com @southsidegrillnashville

20% gratuity will be added to all groups of 8 or more.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

fries    |    mashed potatoes    |    sautéed spinach    |    brussels sprouts    |    asparagus    |    green beans

SIDES  |  8

CHEESE STICKS 	 10
with marinara

CALAMARI 	 17
fried with red bell peppers, marinara 
and aioli

SHRIMP 	 16
simmered with tomato, herbs, ouzo and feta

BEEF BRUSCHETTA* 	 14
blackened filet morsels on baguette with 
goat cheese and tomato concasse

POTATO SKINS 	 14
cheddar cheese, bacon, scallions, and sour cream

OCTOPUS 	 21
with extra virgin olive oil and lemon

MEDITERRANEAN PLATE	 20
baguette with honey and goat cheese, smoked 
salmon spread, tzatziki, feta spread with spicy 
honey and pistachios, kalamata olives, green 
apple slices and pita

STARTERS

add chicken - 8   |   blackened filet morsels - 10   |   shrimp - 9   |   scottish salmon - 16 

SALADS

SOUTHSIDE SALAD 	 6/11
mixed greens, tomatoes, cucumbers, mozzarella

ICEBERG WEDGE	 13
chopped egg and grape tomatoes, bacon, and
gorgonzola dressing

CAESAR* 	 6/11
croutons, parmesan and caesar dressing

WARM LUMP CRAB SALAD 	 22
lump crab in warm olive oil dressing with 
romaine, fennel, orange, bleu cheese and 
pine nuts

We are not responsible for meat ordered well done, 
as this may affect the flavor, texture and final quality.



WINE
6 

 oz. 
9 

 oz. 
24 
 oz. 

AMSTEL LIGHT | Light Lager | Amsterdam			  6.5

BELL'S | Amber Ale | Michigan			   7

BUD LIGHT | Light Lager | Missouri			   6

BUDWEISER | Lager | Missouri			   6

ESTRELLA JALISCO | Lager | Mexico			   7

GOOD PEOPLE | IPA | Alabama			   7

HEINEKEN | Lager | Netherlands			   7

HIGH NOON | Hard Seltzer | California			   6

MICHELOB ULTRA | Light Lager | Missouri			   6

SHOCK TOP | Belgian White | Missouri			  6.5

NON ALCOHOLIC

HEINEKEN 0.0 | NA Beer | Netherlands			   7

MICHELOB ULTRA ZERO | NA Beer | Missouri		  6

BEER
FONSECA BIN No. 27 PORT  |  Portugal 	 12
rich, vibrant, intense, fruity, full-bodied port

CHOCOLATE MARTINI	 15
vanilla vodka, dark cacao, baileys in a chocolate 
lined glass

XTINI ESPRESSO MARTINI	 15
add splash of baileys + 2

SNICKERDOODLE MARTINI	 15
vanilla vodka, frangelico, kahlúa, cinnamon, baileys

AFTER DINNER

add baileys, disaronno amaretto, kahlúa or rumchata 
to fresh brewed coffee with whipped cream - 10

RED
PINOT NOIR
Tisdale | California	 9 	 12 	35
Rainstorm | Willamette Valley, Oregon	 12 	 18 	47

MERLOT
Bogle | Columbia Valley, California	 12 	 18 	47

RED BLEND
Conundrum | California	 11 	 16 	43
Origo Toscana IGT | Trambusti | Tuscany	 12 	 18 	35
Roma Rosso | Poggio le Volpi | Roma	 15 	 21 	59

TEMPRANILLO
LAN Crianza | Rioja, Spain	 15 	 21 	59

CABERNET SAUVIGNON
Tisdale | California	 9 	 12 	35
F. Coppola Claret | California	 15	 21	 59
Fuga | Tagaro | Apulia, Italy 	 18	 27 	 71
Inglenook 1882 | Napa Valley, California	 NA	 NA 	105

ZINFANDEL
The Federalist | Lodi, California	 13	 19	 51
Joel Gott | California	 15	 21	 59

DESSERTS  |  10

olive oil cake    |    chocolate cake    |    strawberry cake    |    oreo cheesecake (gluten free)

plus rotating selection of special flavors

SPARKLING
La Marca | Prosecco D.O.C. | Italy 	 8	 NA	 NA

La Marca | Prosecco Rosé | Italy 	 15	 22	 59
Segura Viudas | Cava | Spain 	 NA	 NA 	52
Dogliotti | Moscato d'Asti D.O.C.G. | Italy	 14 	20 	55

ROSÉ
Mon Amour | Coast of the Adriatic Sea	 10 	 15 	40
Skouras Zoe | Greek | Nemea*	 10 	 15 	40

WHITE
RIESLING
Washington Hills | Washington State	 15 	 21 	59

PINOT GRIGIO
Sycamore Lane | California	 9 	 12 	35
Trebbiano | Veneto, Italy	 10 	 15 	40
Maso Canali | Trentino, Italy	 12 	 18 	47 

CHARDONNAY
Tisdale | California	 9 	 12 	35
Josh Cellars | California	 11 	 16 	43
Skouras Zoe | Greek | Nemea*	 10 	 15 	40 
La Crema | Monterey	 12 	 18 	47

SAUVIGNON BLANC
Le Cascine | Losito E  Guarini | Italy	 10 	 15 	40
Nobilo | Marlborough, New Zealand	 15 	 21 	59

*Proudly imported from our family's village in Greece


