
Nashville’s Oldest Winery

be l l e  m e a de
w i n e r y

chocolate truffle

spanish pimento
cheese
Manchego, Mahon, Cana de Oveja, Pimento,
Chorizo, Rustic Bakery Cracker

hot honey garlic
shrimp toast
Rock Shrimp, Roasted Garlic Aioli, 
Hot Honey Glaze, Aleppo Pepper, Micro Parsley

duck satay
Grilled Duck Breast, Thai Peanut Sauce, 
Ginger Cilantro Vinaigrette

fall flatbread
Roasted Butternut Squash, Corn Cobb Smoked
Bacon, Belle Meade Apple Butter, St. Andre
Triple Créme Cheese, Roasted Hazelnuts, 
Pea Tendrils
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