
This season, our menu journeys through Sicilia, where volcanic 
landscapes, Mediterranean waters, and centuries of cultural 
influence shape one of Italy’s most distinctive culinary traditions. 
Dishes marked with the pigna, , a Sicilian emblem of vitality, 
abundance, and enduring prosperity, trace a path through the 
ingredients, traditions, and regional cuisine of Sicilia.

F O C A C C I A
our signature sourdough focaccia baked 
fresh daily paired with choice of spreads

with WHIPPED BUTTER,  
CUSTOM BLEND EVOO  12

with WHIPPED RICOTTA,  
FERMENTED GARLIC HONEY  14

with WARM ‘NDUJA  19

 TASTING TRIO  28

A N T I PA S T I  starters

BITTER GREENS  radicchio, tart cherry, Caesar dressing, 
pickled shallots, Parmigiano Reggiano  18

MERCATO  market greens, burrata, honeycomb, mushrooms  18

CARPACCIO DI SALMONE  steelhead*, citrus conserva, 
caper and quince vinaigrette, almonds, olive oil  27

POLPO  oven-roasted octopus, romesco, molasses,  
pumpkin seeds, citrus  26

MELANZANE FRITTE  fried eggplant, seasoned ricotta, 
citrus yogurt  18

PROSCIUTTO DI PARMA E BURRATA  gnocco fritto, balsamico  35

PATÉ DI FEGATO  duck and chicken liver, fig jam, pickled fennel, 
grilled focaccia  32

TERRINA DI CONIGLIO  rabbit terrine, brandy-soaked truffles,  
stone-ground mustard, apple, brioche  32

CARNE CRUDA  beef tartare*, piquillo peppers, pickles,  
picante aioli, olive oil crackers  26

P R I M I  pastas

shaved Australian black winter truffles +65  
 

GNOCCHI ALLA TRAPANESE  tomato, almond, basil,  
pecorino Siciliano  28

CACIO E PEPE  mafalde, pecorino Romano, black pepper  24

RAVIOLI DI MAIS  charred corn, crème fraîche, 
ricotta salata, cornbread crumble  29

LINGUINE ALLE VONGOLE  middleneck clams, soffritto,  
herbs, bottarga  32

BUSIATE CON SALSICCIA E SPARACELLI  broccolini, 
pork sausage, pumpkin seeds, chili oil   28

S E C O N D I  entrees

CAROTE  oven-roasted carrots, pickled peppers, dukkah,  
feta, salsa di noci  28

IPPOGLOSSO  halibut*, wilted greens,  
couscous alla trapanese, carrot-ginger broth  42

CARNE DI PICCIONE  squab, polenta, game jus, stone fruit  42

SALSICCIA DI MAIALE  fennel pork sausage, 
pommes purée, blistered grapes, pork jus  44

AGNELLO  rack of lamb*, charred orange agrodolce, 
salsa al peperoncino, olives, fennel  46

COTOLETTA ALLA MILANESE  breaded veal chop*,  
charred lemon, arugula, sherry vinaigrette  65

C O N T O R N I  sides

FARMER DAVE POTATOES   
roasted garlic aioli, salsa verde,  
Parmigiano Reggiano,  
pickled mustard seeds  12

RAPINI   
chili vinaigrette, citrus tahini  14

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

We are pleased to provide 
guidance on a variety of dietary 
and wellness options available.

B I S T E C C H E  steaks

Tennessee oak wood-fired Sanchoku Wagyu from North 
Queensland’s Stanbroke, sustainably raised on Australian 
pastures with exemplary animal welfare practices 
 
served with duck fat pommes Anna,  
salsa verde andalusa, and demi-glace

6OZ FILET MIGNON*  56

12OZ NEW YORK STRIP*  84

@yolannashville 
#yolannashville

 
CHEF DE CUISINE LIAM BYRES 
PASTRY CHEF JANRICH AMARO

 E S P E R I E N Z A  Y O L A N 

 
Chef’s five-course tasting experience 
inspired by Sicilia 
for the table, 145 per person 
 
with wine pairings, +100 per person

S T U Z Z I  snacks

MARINATED OLIVES  orange, fennel pollen  4

FRIED CASTELVETRANO OLIVES  gorgonzola 
dolce, Controne pepper  7

FRIED OKRA  tomato powder, ranch  10

SARDINE TOAST  roasted garlic, 
pickled peppers, brioche  12



C O C K TA I L S

BERGAMOT SPRITZ  Italicus bergamot liqueur,  
citrus, club soda, Prosecco  18

ACQUA TERMALE  gin, Chareau aloe liqueur,  
lime, cucumber, club soda  19

BLACKBERRY FIELDS  vodka, blackberry, thyme,  
lime, tonic  18

AGRUMI UOVO  citrus vodka, dry curaçao, 
lemon, whole egg*, orange zest  19

LATE NIGHT IN MUMBAI  Corsair vanilla bean vodka, 
St. Elizabeth allspice dram, espresso, chai  19

ORSO GIALLO  mezcal, Yellow Chartreuse, 
caramelized pineapple, lemon  20

NEGRONI ROSA  The Joseph x Patrón Barrel Select  
reposado tequila, Campari, Carpano Antica,  
Xocolatl Mole bitters  21

VITA ISOLANA  dark rum, cinnamon,  
tamarind, lemon  18

RIONE XIII  local rye whiskey, Punt e Mes, 
amaretto, aromatic bitters  20

WHISKEY CONFIT  brown butter-washed local whiskey,  
shiitake mushroom, sarsaparilla bitters  21

Z E R O  P R O O F

ISLAND TIME  Ritual dark rum alternative,  
tamarind, cinnamon, lemon  16

BERRY NICE  Ritual gin alternative, 
blackberry, thyme, lime  16

ST. AGRESTIS PHONY NEGRONI  16

V I N I   selections from our award-winning wine list

BOLLICINE

MV	 Famiglia Carafoli, ‘l’Onesta’ Lambrusco di Sorbara,  
Dry, Emilia-Romagna, IT 	 10

2024 	 La Spinetta, ‘Bricco Quaglia’ Moscato d’Asti, IT	 17

MV	 Bisol, ‘Jeio’, Prosecco, Glera, Veneto, IT	 12

2023 	 Murgo, Metodo Classico Rosé, Nerello Mascalese,  
Sicilia, IT	 21

MV	 Le Mesnil, Brut Blanc de Blancs Chardonnay,  
Le Mesnil-sur-Oger Grand Cru, Champagne, FR 	 30

BIANCHI

2024	 Cantina Terlan, Pinot Grigio, Alto Adige, IT	 16

2024	 Lucien Albrecht, Riesling, Alsace, FR	 12

2024	 Domaine de la Pauline, Sauvignon Blanc,  
Sancerre, FR	 28

2022	 Ink Grade, Sauvignon Blanc, Napa Valley, California	 20

2025	 Tornatore, Etna Bianco Carricante, Sicilia, IT	 18

2024	 Il Palazzo, Vermentino, Toscana, IT	 16

2024	 Quintodecimo, ‘Jaune d’Arles’  
Greco di Tufo, Campania, IT	 3oz/5oz  21/33

2024	 Marchesi Antinori, ‘Bramìto della Sala’ 
Chardonnay, Umbria, IT	 17

2022	 Donum, Chardonnay, Carneros, California	 25

ROSATO

2025	 La Spinetta, ‘Il Rosé de Casanova’,  
Sangiovese / Prugnolo Gentile, Toscana, IT	 16

ROSSI

2024	 Ken Wright, Pinot Noir, Willamette Valley, Oregon	 24

2024 	 Il Vulcano di Elisa, Nerello Mascalese, Sicilia, IT	 19

2024	 Produttori del Barbaresco, Langhe Nebbiolo,  
Piemonte, IT	 23

2021	 Ceretto, Barolo Nebbiolo, Piemonte, IT	 3oz/5oz  25/42

2022	 Il Palazzo, Chianti Riserva Sangiovese, Toscana, IT	 15

2022	 Biondi-Santi, Rosso di Montalcino Sangiovese,  
Toscana, IT	 3oz/5oz  37/59 

2023	 Argiano, ‘Non Confunditur’  
Cabernet Sauvignon / Merlot / Sangiovese,  
Toscana, IT	 16

2023	 Faust, Cabernet Sauvignon,  
Napa Valley, California	 3oz/5oz  18/30

S P I R I T  F L I G H T S
collection of three (1-ounce pours)

CURATED TASTING EXPERIENCE    
Allow our experts to design a flight tailored to your palate 
THE CLASSIC  40 
distinguished spirits showcasing balance, character, and craft 
THE PREMIUM  60 
exceptional expressions from our broader collection 
THE RESERVE  90 
limited releases, allocated bottlings, and rare selections

SOUTHERN HERITAGE   
A tasting of Tennessee’s finest whiskeys 
Chattanooga, Uncle Nearest, Nelson’s Green Brier  38

AMARI TRIOS   
Sip and savor Italy’s herbal elixirs
Ramazzotti, Montenegro, Cynar 70 Proof  30
Sfumato Rabarbaro, Centum Herbis, Génépy des Alpes  38
 
CASK CHRONICLES   
Journey through Nelson Brothers’ celebrated finishes 
Nelson Bros. Cask Series: Cognac, Madeira, Honey  48 
 
AGAVE EXPRESSIONS   
Clase Azul: artisans of an exquisite life 
Plata, Reposado, Añejo  125 
Durango, San Luis Potosí, Guerrero  150

P R E M I U M  C O C K TA I L S

BETTER THAN FICTION  True Story bourbon, 
Demerara, aromatic and tobacco bitters  35

VESPA AZZURRA  Monkey 47 gin, Grey Goose vodka, 
Italicus bergamot liqueur, atomized grapefruit  28

THE JOSEPH MARGARITA  The Joseph x Patrón Barrel Select  
reposado tequila, Grand Marnier, lime, agave, salt  24


