
START 

NICOISE “SALAD”               15 
OLIVE OIL POACHED TUNA, OLIVES, ROMANO BEANS, POTATO, SOFT YOLK 
 
MUSHROOM “BOLOGNESE”  V           13 
MOSSY CREEK MUSHROOMS, SCRATCH PASTA, AGED MAHON CHEESE 

 

AVGOLEMONO               14 
GREEK LEMON AND RICE SOUP, CALI ROAD FETA, AND FRESH DILL 
 

ROASTED BEETS    V           13 
BEET BLUSH, PICKLED ROMANESCO, ROASTED SHALLOTS, SHERRY VINEGAR,  
HOUSE CRÈME FRAICHE  
 

NEW ZEALAND LANGOUSTINE           19  
FROM THE PLANCHA, OREGON CHANTRELLES 2 WAYS, BUTTER POACHED RADISHES 
CRYSTAL LETTUCE 

MAIN 
VEAL CRISPY SWEETBREADS          28 
“SUPER GREEN” SPINACH, LOCAL HEN OF THE WOODS MUSHROOMS, RAW BABY TURNIPS 

 
CALIFORNIA HIRAMASA          29 
CONFIT CARROTS, CELERY ROOT, FINGERLING POTATOES,  
SIMPLY FINISHED WITH LEMON 
 

PAINTED HILLS BEEF HANGER              28 
2 HOUR SOUS VIDE, CLASSIC BERNAISE, POMMES PUREE,  
HOUSE “A-R” STEAK SAUCE 

 

BALES CHICKEN DUO               23 
BREAST & THIGH, MIXED SQUASH, MICRO CARROTS, RAISINS, CHICKEN JUS 
 

LAMB PAPPARDELLE             21 
BRAISED LAMB SHOULDER, SCRATCH PASTA, PRESERVED TOMATOES, MIZITHRA 
 

CAULIFLOWER “STEAK”  VG            17 
CAULIFLOWER PUREE, ITS OWN “DEMI”, SOME PICKLED,  
PINENUT DIJONAISE 
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FARMERS & PRODUCERS 
 

Rebel Kitchen is committed to supporting a network of local and regional farmers and 
producers who align with our mission. Not only are we buying from our friends, but 
we are helping the growth of their farms and families. 
 
Each week it's not unusual to see a local farmer or producer walk through our front 
door.  We are always excited to display the passion and hard work our farmers and 
producers deliver.  
 
We source produce that is grown with sustainable practices. Our beef, lamb, or poultry 
is pastured raised, humanely treated, feed grass or organic non-GMO grain.  Our fish 
is from non-endangered, wild populations, and seafood sustainably sourced. 
 
Growing up visiting his grandparents on their farm in the  

mountains of Greece, Chef Paul has embraced the harvesting and preparation of the 

freshest ingredients in season. Rebel Kitchen is excited to share this good food, with 

good friends. 

 

OUR FARMERS 

 

BALES FARMS/TN 
POULTRY, BEEF, AND LAMB 

 

SUGARTREE /TN 
SPECIALTY PRODUCE & MEATS 

 

MOUNTAIN MEADOWS FARM/TN 
PRODUCE 

 

RUSHY SPRINGS FARM/TN 
PEPPERS & PRODUCE 

 

LACEWING FARMS/TN 
PRODUCE 

 

 

SPECIAL GROWERS/TN 
HERBS 

 

SIMPLY BEE/TN 
HONEY 

 

 


