STartErs
apPetIZEr SAmpLER 12
Three fried green tomatoes, Tripp Country Ham, three deviled
eggs and Alan Jackson’s Pimiento Cheese.

BUFFALO CHICKEN DIP 9

Cream cheese, buffalo chicken, cheddar cheese. Served hot with
tortilla chips and celery

CHICKEN AND WAFFLES 10

Fried chicken with your choice of Buffalo or Nashville hot. Served
over warm waffles, drizzled with a bacon-maple glaze

Soups

&

sALadS

SOUTHERN FRIED CHICKEN SALAD 10
Hand-breaded and fried chicken tenders, monterey and
cheddar cheese and wedged tomatoes
Served on a bed of gem lettuce with choice of dressing.
Make it Nashville Hot +1

CLASSIC CAESAR SALAD 8
Crisp romaine, shaved Parmigiano-Reggiano and seasoned
croutons
Add grilled chicken +3 | Add grilled shrimp +4

BABY KALE & SPINACH SALAD 9

FRIED GREEN TOMATOES 8

Cornmeal-fried green tomatoes, with farm-style cheese
and herbed dressing

Toasted spiced pecans, goat cheese, strawberries,
roasted red onion, chickpeas and balsamic vinaigrette
Add grilled chicken +3 | Add grilled shrimp +4

OPRY GRILL HOUSE WINGS

CLASSIC WEDGE 8

7 (6 wings) 12 (12 wings)

Iceberg, tomatoes, crispy bacon and blue cheese dressing

Buffalo-style fried chicken wings. Make it Nashville Hot +1
Served with celery sticks and blue cheese dressing

GARDEN SIDE SALAD 4

LITTLE JIMMY’S LOADED “TATER” TOTS 10

Field greens, shredded carrots, tomatoes and cucumber
Your choice of dressing

Fried taters loaded with cheese sauce, crispy bacon, green onions
and sour cream. Served with your choice of chipotle mayo or BBQ
ranch

BBQ NACHOS 12

Crispy tortillas, slow-smoked pulled pork, cheddar cheese sauce,
BBQ beans, jalepeños, green onion, sour cream and your choice
of house-made BBQ sauce

SOUP OF THE DAY 5
We don’t sing the same tune every day!
Our soups rock the house and change daily.

BRUNSWICK BBQ STEW 5
Smoked chicken, pork and fresh vegetables in a rich brown broth

ROASTED ONION DIP 8

Caramelized Vidalia onions, cream cheese and fresh green onion
Served with flash-fried chips and flat bread crackers

SANDWICHES

BURGERS

All sandwiches come with your choice of
fries or coleslaw.

All burgers come with your choice of
fries or coleslaw.

PULLED PORK SANDWICH 10
Slow-smoked pork shoulder with house BBQ sauce on a warm
kaiser roll

FRIED BOLOGNA SANDWICH 10
Thick-cut beef bologna, choice of cheese, served on a kaiser roll or
thick-cut Texas toast with OBG’s famous BBQ sauce on the side

FRIED GREEN TOMATO BLT 9
Applewood-smoked bacon and crisp lettuce with fried green
tomatoes on Texas toast

SMOKE HOUSE BURGER* 10
A fresh, char-grilled beef patty and your choice of cheese on a
kaiser roll or thick-cut Texas toast

BBQ BURGER* 11
A fresh, char-grilled beef patty with your choice of cheese and
house-made BBQ sauce with crispy fried tobacco onions on a
kaiser roll or thick-cut Texas toast

FARMHOUSE BURGER* 12

TENNESSEE-STYLE BRISKET SANDWICH 11

A fresh, char-grilled beef patty, pimiento cheese, griddled
country ham and a fried egg served on a kaiser roll or thick-cut
Texas toast

Slow-smoked sliced beef brisket with house BBQ sauce on a warm
kaiser roll

MAC & CHEESE BURGER 12

SOUTHERN CHICKEN SANDWICH 10
Slices of grilled or fried white meat chicken and Alan Jackson’s
Pimiento Cheese on a kaiser roll or thick cut Texas toast
Make it Nashville Hot +1

CHICKEN SALAD SANDWICH 9
Roasted white meat, celery, red grapes and mayonnaise
Served on a croissant roll with choice of fries or coleslaw

Fresh char-grilled half-pound Angus patty topped with our
cheddar mac & cheese and Applewood-smoked bacon
Served on a kaiser roll or thick-cut Texas toast

ADD TO ANY SANDWICH OR BURGER +2
CORNMEAL-FRIED GREEN TOMATO, FRIED EGG*, BACON
or ALAN JACKSON’S PIMIENTO CHEESE

BbQ pLAteS
We slowly smoke all of our BBQ over pure Tennessee hickory.
Our meats are chosen with care from farmers and ranchers who share values close to our own.

Plates are served with your choice of two sides and any of our house-made sauces:
Memphis Sweet, Tennessee and Hot Peppers & Honey

LOW AND SLOW
PORK SHOULDER

TENNESSEE WET RIBS
18

TENNESSEE-STYLE
BEEF BRISKET

16

18

DIamOnd Rio’s bBq Trio 32
½ pound Low and Slow Pork Shoulder, ½ rack Tennessee Wet Ribs and ½ pound Tennessee-Style Beef Brisket
Served with your choice of two large sides

hOUse ENtREeS
SHRIMP & GRITS 16

SMOTHERED PORK CHOPS* 16

Slow-cooked, creamy cheese grits topped with seared shrimp and
smothered in a spicy candied cayenne BBQ sauce with bacon

Pan-seared center-cut pork chops smothered in mushrooms, onions
and brown gravy
Served with mashed potatoes and stewed green beans

12 OZ. BLACK ANGUS RIBEYE* 28

GRILLED ATLANTIC SALMON 24

Grain-fed, high-marbled, hand-cut 1855 Black Angus ribeye
and choice of two sides

Char-grilled Atlantic salmon served with lemon-dill sauce
Served with a house salad and choice of 1 side

SURF & TURF 24
6 oz char-grilled sirloin and 4 char-grilled shrimp
Choice of two sides

mEaT

&

tHrEe

Choose your favorite entrée and three sides. 17

SOUTHERN BUTTERMILK-FRIED CHICKEN

Just want the sides? Choose four and enjoy! 11

Buttermilk-soaked, flour-dredged, iron skillet-fried,
tender, juicy chicken
Make it Nashville Hot +1

MEATLOAF
Two slices of our house recipe meatloaf, topped with
crispy fried tobacco onions

TRACE ADKINS’ JUST FISHIN’ FRIED CATFISH
Corn-dusted catfish filets, fried golden brown
Served with fresh tartar sauce

sIdES
Big enough to share. But who says you have to? 3 each

* Hamburgers are cooked to order. Consuming raw or undercooked meats, poultry, seafood or
eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
We prepare our foods in-house and carry a wide variety of ingredients, some of which are known
18-GO-9030 | March
allergens, including but not limited to: dairy, nuts, shellfish and wheat.

Roasted Garlic Mashed Potatoes

Green Beans

Baked Sweet Potato

Coleslaw

Mac & Cheese

Fries

Tater Tots

BBQ Baked Beans

Broccoli with Cheese Sauce

Succotash

The Inn at Opryland® 2401 Music Valley Dr., Nashville, TN 37214, 615-889-0100

