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Amendment XVIII

Franklin, Tennessee

The art of the craft.
The spirit of the speakeasy.

Cocktails - Wine - Beer
Small Plates - Sweets

(g) “Coolest Speakeasties of The South” %

\ Southern Living - Aug 2026
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Small Plates

Parmesan Waffle Fries - $10.
Garlic Parmesan - Truffle
Aioli

Pigs in a Blanket - $11.
Spicy Mustard - Spicy
Ketchup

Whipped Ricotta
Bruschetta - $14.

Medjool Dates - Hot Honey -
Focaccia

Prosciutto Chip Stack - $12.
Kettle Chips - Prosciutto -
Pepperoncini - Parsley

Classic Meatballs - $15.
Pomodoro - Ricotta - Micro
Greens

Pork Belly Bites - $17.
Bourbon Glaze - Pear
Mostarda - Ranch

BBQ Chicken Skewers - $16.
Spicy Peach BBQ - Crisp
Vegetable Slaw Green
Onions

Caprese Bruschetta - $14.
Heirloom Cherry Tomatoes
- Fresh Mozzarella - Basil -
Balsamic

Caesar Salad Planks - $12.
Baby Romaine - Parmesan -
Sourdough Crumble -
Caesar Dressing

Rum Glazed Shrimp - $18.
Cilantro - Green Onions

Pimento Cheese Plate - $16.
Pickled Vegetables - Focaccia Toast

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



Toasties

Inspired by the19zosoriginal speakeasytoastedsandwich
Served on Sourdough

Smashed Beef - $15.

American Cheese - AppleMapleBaconJam - Truffle Aioli

Ham & Cheese - $13.
Virginia Ham - MuensterCheese - Whole Grain Mustard

- /\"%?‘"/‘\ > -

A18 Board

Artisan cheese & charcuterie-'Nduja-House pickled
vegetables - Seasonalfruit - Focacciacrisps

$30.
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Sweets

CookieJar - $9.
Assorted mini cookies from Whitney's

Seasonal Slices of Pie - MP.
from Merridee's

Please inform your server of any allergies or dietary restrictions.



Signature Cockails
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Volstead - $17.

House Rum Blend - Sazerac Rye - Cream Sherry -
Demerara - Coconut & Molé Bitters
Milk-Washed Cosmopolitan - $16.
KetelOneVodka - Cointreau - Lemon - Cranberry -
Vanilla
Second Hand Rose - $15.

Pedro FurtivoBlanco Tequila - False River Dark Rum -
Aperol - Pineapple - Ginger - Lime - Angostura Bitters

Impassioned Sanctuary - $16.
Fords Gin - Lychee - Dubonnet Rouge - Lemongrass -
Jasmine Tea - Lime

Daisy Chain - $16.
True Story Bourbon - StandardProof Pecan Rye - Créme

de Cacao - Sherbet Syrup - Allspice - Lemon - Tobacco
Bitters

Velvet Brew - $16.
Stoli Vanil Vodka - Grand Marnier - Louisa's Coffee
Liqueur - Cold Brew - Agave
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Martinis
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Ruby Gibson - $15.
Fords Gin - DryVermouth - PinkCocktail Onion

The London Fog - $17.

Blacklion Vodka - EarlGrey Infused Carpano Dry
Vermouth - Italicus Mist - Candied Lemon Peel

50/50 Martini - $16.

Botanist Gin - DolinDry Vermouth - Cocchi
Americano - Black Lemon Bitters

Icebox Martini - $17.

Hayman's OldTom - DryCuracao - Tempus Fugit
Kina - Fino Sherry

Dirty Secret - $16.
No. 8 Gin - CarpanoDryVermouth - House-made
Brine - Cornichon Stuffed Olive

Classic - $14.
VodkaorGin - DryVermouth

Each available as a Mini Martini - $10.
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Spirit F orward
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Al18 Old Pal - $17.

Sazerac Rye - Cynar-Chartreuse - Sweet Vermouth

White Lie ‘Negroni’ - $16.
Arette BlancoTequila - Banhez Mezcal - Heirloom
Pineapple Amaro - Génépy

Brooklyn After Dark - $17.
Maker's Mark - MountGay XO - Averna - Falernum -
Orange Bitters

Vieux Standard - $18.
Calvados - PineaudeCharentes - Corsair American
Single Malt - Bénédictine Rinse - Walnut Bitters

Smuggler's Old-Fashioned - $17.

DistillerieduPeyratCognac - PXSherry - Smoked
Demerara - Cocoa Bitters




Refreshing
— ¢ & O <Y

Peach Smash - $16.
Old Foresterl00 - Peach - Mint - Demerara - Lime
Siren's Falsetto - $15.
Ketel One - Strawberry - Lemon - Vanilla - Basil -
Egg White
Fresh Margarita - $17.

Lalo Blanco - Cointreau - Lime - Agave
Dockside No. 7 - $16.
Brockman'sGin - Blueberry - Lemon - Tamarind -
Club Soda
The Distant Sour - $17.

Eljjah CraigBourbon - TangerineShrub - Yuzu
Kosho Tincture - Lime




Classics
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Old Fashioned - $15.

Bourbon - Demerara - AngosturaBitters - Orange Bitters -
Orange Peel

Negroni - $15.

Gin - Cocchi DiTorino - Campari - Orange Peel

Manhattan - $15.

Rye - Cocchi Di Torino - AngosturaBitters - Maraschino
Cherry

Last Word - $16.

Gin - Lime - LuxardoMaraschino - Green Chartreuse

Paper Plane - $16.

Bourbon - Aperol - AmaroNonino - Lemon

Sazerac - $15.
Rye - Demerara - Peychaud's Bitters - Absinthe Rinse -
Lemon Peel




After Hours
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Bearwalker Brandy Alexander - $16.
AmericanBrandy - CremedeCacao - Bearwalker
Gelato - Nutmeg

Blind Pig Carajillo - $16.
Buffalo TraceBourbon - Licor4d - ColdBrew - Cocoa
& Orange Bitters

Prohibition Coffee - $15.
Slane IrishWhiskey - ColdBrew - Vanilla - Allspice -
Tobacco Bitters - Cream




Temperance

LOW ABV

— . ‘C)Q(D’ . —

Bamboo - $14.

Fino & AmontilladoSherries - Dolin Dry Vermouth -
Orange Bitter

Soirée Spritz - $14.
Belle Meade WinerySoirée - Doladira - House Hibiscus
Shrub - Lemon - Mint

Green Light - $15.

Fiorente Elderflower - LilletBlanc - Cucumber -
Grapefruit - Lemon

NO ABV
G — 0&50 — D

Without Vice - $14.
Spiritless Kentucky 74 - Cinnamon - Orange - All The
Bitter NA Old Fashioned

Border Run - $14.
Free Spirits Tequila - Cucumber - Jalapeno - Lime -
Agave - Club Soda
Carrie Nation - $14.

Lucano AmaroZero - GiffardNAPineapple - Lemon -
Egg White



Beer

DRAFT s>

Black Abbey Original Lager - 4.9% abv
Jackalope Brewing Hazy IPA - 6.0% abv

CANS $8.

Black Abbey The Rose Belgian Blonde - 5.4% abv

Guinness Draught Stout - 4.2% abv
Jackalope Bearwalker Maple Brown - 5.1% abv

Jackalope Brewing Light Lager - 4.0% abv
Lakefront New Grist Gluten Free Pilsner - 5.0% abv

NO ALCOHOL $7.

Athletic Brewing Run Wild IPA - <0.5% abv
Clausthaler Original - <0.5% abv

EASY DRINKING $o9.

Diskin Bob's Your Uncle Cider - 6.9% abv
Surfside Tea/Lemonade - 4.5% abv




Wine

BUBBLES
Nino Franco Rustico Brut, Prosecco DOCG - $14. / $56.
Veneto,Italy

Collet Brut, Champagne- $24. / $96.
Ay, France

WHITE

Aperture Cellars, Chenin Blanc - $14. / $56.
Clarksburg, CA

Clos Henri, Estate Sauvignon Blanc - $16. / $64.
Marlborough, NZ

Acolytes by Dave Phinney, Chardonnay - $15. / $60.
Santa Barbara Co., CA

ROSE
Bouchaine, Estate Vin Gris of Pinot Noir - $14. / $56.

Carneros, CA

RED

BonAnno, Cabernet Sauvignon - $16. / $64.
Alexander Valley, CA

Il Poggione, Rosso di Montalcino - $18./ $72. i,
Tuscany, Italy &

Calera, Pinot Noir - $15. / $60.
Central Coast, CA
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	Small Plates
	Parmesan Waffle Fries · $10. Garlic Parmesan · Truffle Aioli
	Pigs in a Blanket · $11. Spicy Mustard · Spicy Ketchup
	Whipped Ricotta Bruschetta · $14.
	Medjool Dates · Hot Honey · Focaccia
	Prosciutto Chip Stack · $12. Kettle Chips · Prosciutto · Pepperoncini · Parsley
	Classic Meatballs · $15. Pomodoro · Ricotta · Micro Greens
	Pork Belly Bites · $17. Bourbon Glaze · Pear Mostarda · Ranch
	BBQ Chicken Skewers · $16. Spicy Peach BBQ · Crisp Vegetable Slaw · Green Onions
	Caprese Bruschetta · $14. Heirloom Cherry Tomatoes · Fresh Mozzarella · Basil · Balsamic
	Caesar Salad Planks · $12. Baby Romaine · Parmesan · Sourdough Crumble · Caesar Dressing
	Rum Glazed Shrimp · $18. Cilantro · Green Onions
	Pimento Cheese Plate · $16. Pickled Vegetables · Focaccia Toast


	Toasties
	Inspired by the1920soriginal speakeasytoastedsandwich Served on Sourdough
	Smashed Beef · $15.
	American Cheese · AppleMapleBaconJam · Truffle Aioli

	Ham & Cheese · $13.
	Virginia Ham · MuensterCheese · Whole Grain Mustard


	A18 Board
	Artisan cheese & charcuterie·'Nduja·House pickled
	vegetables · Seasonalfruit · Focacciacrisps
	$30.

	Sweets
	Assorted mini cookies from Whitney's
	CookieJar · $9.
	Seasonal Slices of Pie · MP.
	from Merridee's


	Signature Cockails
	Volstead · $17.
	Milk-Washed Cosmopolitan · $16.
	Second Hand Rose · $15.
	Impassioned Sanctuary · $16.
	Daisy Chain · $16.
	Velvet Brew · $16.

	Martinis
	Ruby Gibson · $15.
	Fords Gin · DryVermouth · PinkCocktail Onion

	The London Fog · $17.
	Blacklion Vodka · EarlGrey Infused Carpano Dry
	Vermouth · Italicus Mist · Candied Lemon Peel

	50/50 Martini · $16.
	Botanist Gin · DolinDry Vermouth · Cocchi
	Americano · Black Lemon Bitters

	Icebox Martini · $17.
	Hayman's OldTom · DryCuracao · Tempus Fugit
	Kina · Fino Sherry

	Dirty Secret · $16.
	No. 3 Gin · CarpanoDryVermouth · House-made
	Brine · Cornichon Stuffed Olive

	Classic · $14.
	VodkaorGin · DryVermouth


	Spirit Forward
	A18 Old Pal · $17.
	White Lie ‘Negroni’ · $16.
	Brooklyn After Dark · $17.
	Vieux Standard · $18.
	Smuggler's Old-Fashioned · $17.

	Refreshing
	Peach Smash · $16.
	Siren's Falsetto · $15.
	Fresh Margarita · $17.
	Dockside No. 7 · $16.
	The Distant Sour · $17.

	Classics
	Old Fashioned · $15.
	Negroni · $15.
	Manhattan · $15.
	Last Word · $16.
	Paper Plane · $16.
	Sazerac · $15.

	After Hours
	Bearwalker Brandy Alexander · $16.
	Blind Pig Carajillo · $16.
	Prohibition Coffee · $15.

	Temperance
	LOW ABV
	Bamboo · $14.
	Soirée Spritz · $14.
	Green Light · $15.

	NO ABV
	Without Vice · $14.
	Border Run · $14.
	Carrie Nation · $14.


	Beer
	DRAFT $7.
	CANS $8.
	NO ALCOHOL $7.
	EASY DRINKING $9.

	Wine
	BUBBLES
	Nino Franco Rustico Brut, Prosecco DOCG · $14. / $56.
	Collet Brut, Champagne·
	$24. / $96.

	WHITE
	Aperture Cellars, Chenin Blanc · $14. / $56.
	Clos Henri, Estate Sauvignon Blanc · $16. / $64.
	Acolytes by Dave Phinney, Chardonnay · $15. / $60.

	ROSE
	Bouchaine, Estate Vin Gris of Pinot Noir · $14. / $56.

	RED
	BonAnno, Cabernet Sauvignon · $16. / $64.
	Il Poggione, Rosso di Montalcino · $18. / $72.
	Calera, Pinot Noir · $15. / $60.



