
S TA R T E R S
 
ZUPPA DI CIPOLLE 
Sherry, caramelized onion, 
crostini, Parmigiano Reggiano  12

CRISPY BRUSSELS SPROUTS  
Calabrian agrodolce, Parmigiano Reggiano, walnuts  16 

HARVEST PANZANELLA 
beets, delicata squash, broccolini,  
whipped ricotta, focaccia  16 
add grilled chicken  +9

GRILLED CAESAR 
chicories, kohlrabi, Parmigiano Reggiano, 
herb gremolata, black garlic dressing  20 
add grilled chicken  +9 

S I G N AT U R E S
 
CHOPPED SALAD   
greens, ricotta salata, prosciutto, 
Castelvetrano olives, Italian vinaigrette  19 
add grilled chicken  +9

RISOTTO ALLA MILANESE 
short rib, saffron, mirepoix  28

TRUFFLE GNOCCHI  
ricotta, Parmigiano Reggiano, black truffle  35 

H A N D H E L D S 
 
served with our house-made kettle chips 
 
CHICKEN MILANESE SANDWICH 
Saint Angel triple-cream brie, 
crauti, dijonnaise, sourdough  24

YOLAN BURGER  
Bear Creek Farms beef*,  
American Swiss cheese, bacon,  
heirloom tomato, dijonnaise, brioche  25

TRUFFLE GRILLED CHEESE 
black truffle, Cabot white cheddar, 
caciocavallo, Parmigiano Reggiano, 
sourdough  25 

PA S T I C C E R I A
 
CROISSANT  10 

PAIN AU CHOCOLAT  11

BLOOD ORANGE–PEACH MUFFIN 
marmalade, caramelized peach, gluten-free  9

CHEDDAR BISCUITS 
buttermilk, Plugrà butter, sea salt flakes  10

BABÀ TIRAMISÙ 
mascarpone, amaretto, espresso, cacao  9

PANETTI AL LIMONE E RICOTTA 
brioche, candied citrus  9

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

*Consuming raw or uncooked meats, poultry, 
seafood, shellfish, or eggs may increase your 
risk of food borne illness

@yolannashville  |  #yolannashville



S E A S O N A L 

MANGO ESPRESSO TONIC  9 

PEACH–ROSEMARY ICED TEA  11  
rosemary, black tea, peach purée

ICED LEMON ZEST LATTE  11  
espresso, whipped cream, lemon zest

ICED PISTACHIO LATTE  11

SODA ALLA CREMA  9  
ginger beer, raspberry, cream 

C O L D - P R E S S E D  J U I C E S 

E+ROSE: COLD SNAP  12 
green apple, spinach, ginger, kale, chard, 
mint, parsley

E+ROSE: BROADWAY RXMEDY  12  
beet, pineapple, lime, coconut water

E+ROSE: MUSIC CITY SUNRISE  12  
carrot, apple, lemon, ginger, tumeric 

B E V E R A G E S 

ESPRESSO  6.50

CAPPUCCINO  8.50

FLAT WHITE  8.50

MACCHIATO  8.50

LATTE  8.50

MATCHA LATTE  8

CHAI LATTE  8

SHAKERATO  9 
espresso, house-made simple syrup,  
lemon, shaken and poured over ice

AMERICANO  6.50

DRIP COFFEE  5

DAMMANN FRÈRES TEA  7

CUSTOMIZATIONS 
milk alternative  +1 
extra shot  +1 
flavorings  +1 
 

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

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

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

W I N E 
 
Sommelier selections from our award-winning wine list	  gl	 btl 
 
Villa Sandi, ‘Il Fresco’ Brut Glera,   
Prosecco, Veneto, IT	  16	  80

Le Mesnil, Brut Blanc de Blancs, Chardonnay,  
Le Mesnil-sur-Oger Grand Cru, Champagne, FR	 30	 150

Losito e Guarini, ‘Le Cascine’ Sauvignon Blanc, 
Lombardia, IT 	  16	  80

Marchesi Antinori, ‘Bramìto della Sala’ 
Chardonnay, Umbria, IT	 19	 95

La Spinetta, ‘Il Rosé di Casanova’  
Sangiovese / Prugnolo Gentile, Toscana, IT	 17	  85

Il Vulcano di Elisa, Nerello Mascalese, Sicilia, IT 	 19	 95

Il Palazzo, Chianti Riserva, Toscana, IT 	 17	 85 

Tolaini, ‘Legit’ Cabernet Sauvignon, Toscana, IT 	 28	 140 
 

B E E R  A N D  S E LT Z E R 
 

12 oz unless otherwise noted
 
PERONI  premium pilsner 11.2oz  11

TENNESSEE BREW WORKS  Urban Hiker lager  9

MARBLE FOX BREWING CO.  Zorro Mexican lager  11

EAST NASHVILLE BEER WORKS   
The Sipper golden light ale 16oz  11

YAZOO BREWING CO.  Gerst amber ale  9

TENNESSEE BREW WORKS  Hippies & Cowboys IPA  9

ATHLETIC BREWING CO.  Run Wild IPA (NA)  9

GUINNESS  stout 14.9oz  9

MICHELOB ULTRA  8

BRAVAZZI  hard Italian soda  9

We are pleased to present fresh juices in our 
cocktail and beverage offerings.

The 15% Tennessee State Liquor tax is not 
inclusive in menu price.


