
NASHVILLEEST. 1934

JIMMY KELLY’S STEAKHOUSE | JIMMYKELLYS.COM 217 LOUISE AVE, NASHVILLE, TN 37203 | 615 329 4349

HOSS FUENTES, EXECUTIVE CHEF

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

WINTER 1.2025

FROM THE SEA

Yellowfin Tuna Tataki* 20
Seaweed salad | Tamari

Fresh oysters*   4 | 5
Mignonette

Jumbo Shrimp Cocktail*   22 
Cocktail sauce | Horseradish

CHOPS & MORE

Verlasso salmon*   46
Bacon | Risotto Carbonara | Chili 

dust

Veal chop*   62
Tomato | Mushrooms | Fresh basil

New York strip*   72
14 ounces

Filet mignon*   66 | 80
8 ounces | 12 ounces

Porterhouse*   89
24 ounces

Cowboy steak*   82
22 ounces

Bootlegger ribeye*   84
16 ounces

Bone in filet mignon*   89
16 ounces

WAGYU SELECTION 

A5 Japanese Tenderloin*     35/oz (3oz min.) American Black Hawk Reserve Strip*     60
6 ounces

PREMIUM STEAKS

APPETIZERS & SALADS

The Wedge    15
Bacon | Tomatoes | Blue 

cheese

House salad    15
Beets | Oranges | Pistachios | 

Goat cheese

Thick cut bacon    20
Brussel sprouts | Chipotle-

bourbon glaze

Mussels* 20
White wine | Tomatoes | 

Fresh herbs

Bacon Wrapped Scallops*   22 
Apple Butter

Béarnaise*   6 Creamy horseradish   6

Truffle butter  6Lobster tail*    32 | 8 ozOscar style*   20

SAUCES & TOPPERS

SIDES | 14 

Creamed corn brûlée Kate’s potatoesBaked potato Brussel sprouts


