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				A Fresh Take on Chattanooga Dining 

				
					At Whitebird we strive to honor the history and familiar cooking methods of our region, while incorporating a modern interpretation. We partner with regional producers and artisans from the Tennessee River Valley to invoke a sense of place, while allowing us to ensure that your Chattanooga dining experience includes ingredients at the peak of their freshness and flavor.
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                   Breakfast  Brunch   Dinner  Drink
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                SALADS

                                	
                    WINTER GREENS SALAD                            $14.00
                    
 
                
                corn, cranberries, blue cheese, pickled red onions, Benton’s bacon, candied walnuts, balsamic
                                       
	
                    APPLE & GOAT CHEESE SALAD                            $12.00
                    
 
                
                kale, frisee, arugula, pomegranate, candied pecans, spiced peach vinaigrette
                                       
	
                    SMOKED BEETS                            $13.00
                    
 
                
                whipped goat cheese, frisée, orange, pistachio crumble, balsamic, honey

 
                                       


            

        

    

        
        
            
                SHAREABLES

                                	
                    FRIED GREEN TOMATOES                            $16.00
                    
 
                
                house-smoked pork belly, pepper jam, tomato corn salsa, frisée, lemon vinaigrette
                                       
	
                    HEIRLOOM CORNBREAD SKILLET                            $10.00
                    
 
                
                honey-pecan butter, hot pepper jam, chives
                                       
	
                    CAST IRON BEER CHEESE CRAB DIP                            $15.00
                    
 
                
                jumbo blue crab, smoked cheddar, Hoff sauce, grilled baguette
                                       
	
                    BUTTERMILK BISCUITS (V)                            $14.00
                    
 
                
                house made jam, apple butter, sorghum butter 
                                       
	
                    BURRATA                            $16.00
                    
 
                
                Heirloom Tomato Jam, Arugula-Macadamia Nut Pesto, Fig Balsamic, Grilled Baguette
                                       
	
                    MUSHROOM BRUSCHETTA                            $16.00
                    
 
                
                grilled baguette, goat cheese, balsamic
                                       


            

        

    

        
        
            
                APPETIZERS

                                	
                    PAN-SEARED CRAB CAKE                            $15.00
                    
 
                
                charred sweet corn & Benton's bacon ragout, herb butter sauce
                                       
	
                    SMOKED BBQ PORK BELLY                            $8.00
                    
 
                
                Chattanooga Whiskey-infused pork belly, cornbread fritters, chili-garlic remoulade, frisée, citrus-bacon vinaigrette
                                       
	
                    SHRIMP & GRITS                            $15.00
                    
 
                
                garlic, herbs, Beemster cheese, Hoff gravy
                                       


            

        

    

        
        
            
                PLATES

                                	
                    WHITEBIRD & THREE SISTERS POT PIE                            $29.00
                    
 
                
                Joyce Farms chicken, Benton’s bacon, seasonal vegetables, Hoff chicken gravy
                                       
	
                    BUTTER BASTED FRESHWATER TROUT                            $36.00
                    
 
                
                North Carolina farm-raised trout, Benton’s bacon white beans, wilted dandelion, charred sweet red pepper salsa, basil
                                       
	
                    6oz SMASH BURGER                            $18.00
                    
 
                
                Hawaiian bun, pickled red onions, fried green tomato, local pimento cheddar, garlic aioli, frisée, house fries


                                       
	
                    FILET (GF)                            $53.00
                    
 
                
                squash, grilled sweet peppers, garlic mashed potatoes, smoked local mushrooms, brussels sprouts, herb compound butter, black garlic jus
                                       
	
                    GRILLED BONE-IN PORK CHOP                            $30.00
                    
 
                
                mashed sweet potato, brussels sprouts, whiskey peach sauce

 
                                       
	
                    HERB ROASTED ARTICHOKES                            $26.00
                    
 
                
                okra succotash, crispy ricotta gnocchi, beurre blanc

 
                                       


            

        

    

        
        
            
                TREATS

                                	
                    WARM BLACKBERRY PEACH CRISP                            $14.00
                    
 
                
                spiced oat crumble, vanilla bean ice cream
                                       
	
                    CAST IRON BANANAS FOSTER                            $12.00
                    
 
                
                Chattanooga Whiskey, pecans, praline ice cream
                                       
	
                    CHATTANOOGA BREAD PUDDING                            $13.00
                    
 
                
                Chattanooga Whiskey caramel sauce, fresh whipped cream         

 
                                       
	
                    CHOCOLATE POTS DE CRÉME                            $14.00
                    
 
                
                blueberry compote, white chocolate, candied lemon
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                BEER

                                	
                    MILLER LITE                            $6.00
                    
 
                
                                                       
	
                    STELLA ARTOIS                            $7.00
                    
 
                
                                                       
	
                    BUD LIGHT                            $6.00
                    
 
                
                                                       
	
                    MICHELOB ULTRA                            $7.00
                    
 
                
                                                       
	
                    MAGNERS DRY IRISH CIDER                            $8.00
                    
 
                
                                                       
	
                    TAILGATE ORANGE WHEAT                            $7.00
                    
 
                
                                                       
	
                    BEARDED IRIS 'HOMESTYLE' IPA                            $9.00
                    
 
                
                                                       
	
                    ROTATING SOUR                            $9.00
                    
 
                
                                                       
	
                    ROTATING STOUT                            $9.00
                    
 
                
                                                       


            

        

    

        
        
            
                HOUSE COCKTAIL

                                	
                    SCARLET IBIS                            $15.00
                    
 
                
                pineapple rum, Campari, lime, falernum
                                       
	
                    ITALIAN FINCH                            $15.00
                    
 
                
                amaro, apertivo, lemon, bubbles
                                       
	
                    MOCKINGBIRD                            $14.00
                    
 
                
                tequila, seasonal syrup, phosphate, seltzer, mint
                                       
	
                    ANNA'S HUMMINGBIRD                            $16.00
                    
 
                
                St. George Terroir gin, Chareau, Zirbenz, Cocchi Americano
                                       
	
                    BLACKBIRD                            $14.00
                    
 
                
                George Dickel rye, Lo-fi gentian, Montenegro, bitters, cherry
                                       
	
                    MARTINI SERVICE                            $18.00
                    
 
                
                Gate 11 gin, vermouth, bitters, caper berry, blue cheese olives
                                       
	
                    BARREL AGED OLD FASHIONED                            $23.00
                    
 
                
                Nelson Brothers bourbon, demerara, bitters
                                       


            

        

    

        
        
            
                HOUSE WINE BY THE GLASS

                                	
                    POGGIO COSTA                            $14.00
                    
 
                
                prosecco rosé | veneto, italy
                    glass | 14.00
bottle | 54.00
                   
	
                    VEUVE ALBAN                            $12.00
                    
 
                
                blanc de blancs | brut | bordeaux, france
                    glass | 12.00
bottle | 46.00
                   
	
                    TERRE GAIE                            $17.00
                    
 
                
                moscato d'' asti | piedmont, italy
                    glass | 17.00
bottle | 64.00
                   
	
                    MOET & CHANDON                            $36.00
                    
 
                
                brut | champagne, france
                                       
	
                    TERRE GAIE                            $17.00
                    
 
                
                moscato di' asti | piedmont, italy
                    glass | 17.00
bottle | 64.00
                   
	
                    AZUL y GARANZA                            $12.00
                    
 
                
                rose | garnacha | navarra, spain
                    glass | 12.00
bottle (1L) | 60.00
                   
	
                    CLARIS                            $14.00
                    
 
                
                pinot grigio | veneto, italy
                    glass | 14.00
bottle | 54.00
                   
	
                    SCHLOSS MUHLENHOFF                            $13.00
                    
 
                
                riesling | trocken | rheinhessen, germany
                    glass | 13.00
bottle (L) | 68.00
                   
	
                    MONSIER TOUTON                            $14.00
                    
 
                
                sauvignon blanc | bordeaux, france
                    glass | 14.00
bottle | 54.00
                   
	
                    NOAH RIVER                            $13.00
                    
 
                
                chardonnay | california
                    glass | 13.00
bottle | 51.00
                   
	
                    RODNEY STRONG                            $15.00
                    
 
                
                chardonnay | chalk hill, sonoma, california
                    glass | 15.00
bottle | 58.00
                   
	
                    30 DEGREES                            $14.00
                    
 
                
                pinot noir | santa barbara, california
                    glass | 14.00
bottle | 56.00
                   
	
                    BRAVE CELLARS                            $18.00
                    
 
                
                pinot noir | momtazi vineyard | willametter valley, oregon
                    glass | 18.00
bottle | 70.00
                   
	
                    TERRE del BAROLO                            $14.00
                    
 
                
                dolcetto di' alba | piedmont, italy
                    glass | 14.00
bottle | 54.00
                   
	
                    SANTA BRASA                            $14.00
                    
 
                
                malbec | mendoza, argentina
                    glass | 14.00
bottle | 54.00
                   
	
                    DUCKHORN                            $26.00
                    
 
                
                merlot | napa valley, california
                    glass | 26.00
bottle | 95.00
                   
	
                    HIGHWAY 12                            $14.00
                    
 
                
                cabernet sauvignon | sonoma, california
                    glass | 14.00
bottle | 54.00
                   
	
                    ANCIENT PEAKS                            $16.00
                    
 
                
                cabernet sauvignon | paso robles, california
                    glass | 16.00
bottle | 62.00
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                CONTINENTAL

                                    
                        Includes Choice of Coffee, Tea, or Juice
                    

                                	
                    FRUIT & MUFFIN                            $10.00
                    
 
                
                melon, berries, honey, lime, mint, and blueberry muffin
                                       
	
                    YOGURT & GRANOLA                            $10.00
                    
 
                
                vanilla yogurt, mixed seasonal berries, house granola
                                       
	
                    BISCUIT & GRAVY                            $10.00
                    
 
                
                house made biscuit, sausage gravy
                                       


            

        

    

        
        
            
                SWEETS

                                	
                    PB & J FRENCH TOAST                            $14.00
                    
 
                
                brioche, whipped peanut butter cream cheese, house strawberry jam, candied walnuts
                                       
	
                    PEACH CREPES                            $13.00
                    
 
                
                spiced peach compote, mascarpone whipped filling, candied pecans
                                       
	
                    BUTTERMILK PANCAKES                            $14.00
                    
 
                
                mixed berry compote, maple syrup, butter, powdered sugar
                                       


            

        

    

        
        
            
                TARTINES

                                	
                    AVOCADO                             $13.00
                    
 
                
                sunny side up egg, red onion, tomato, chilis, lemon herb cream cheese, crunchy grains, sourdough bread
                                       
	
                    HEIRLOOM TOMATO                            $12.00
                    
 
                
                garlic olive oil, whipped goat cheese, pesto, 9 grain bread
                                       
	
                    SMOKED SALMON & AVOCADO                            $15.00
                    
 
                
                smoked salmon, avocado, tomato, red onion, capers, dill, benedictine spread, sourdough bread
                                       
	
                    PROSCUITTO & EGG                            $12.00
                    
 
                
                pesto, sunny side up egg, parmesan, whipped goat cheese, sourdough bread
                                       


            

        

    

        
        
            
                BREAKFAST PLATES

                                	
                    MORNING SCRAMBLER                            $15.00
                    
 
                
                scrambled eggs, potatoes, caramelized onions & peppers, herbs, chorizo, tomato pico
                                       
	
                    VEGAN SCRAMBLER                            $15.00
                    
 
                
                herb tempeh, potatoes, onions & peppers, spinach, tomato, avocado
                                       
	
                    BISCUIT & GRAVY BENNIE                            $15.00
                    
 
                
                house made biscuits, sausage patty, sausage gravy, two sunny side eggs
                                       
	
                    RIVER CITY BREAKFAST                            $15.00
                    
 
                
                two eggs, applewood smoked bacon, skillet potatoes, house made biscuit
                                       
	
                    NOOGA BENNIE                            $19.00
                    
 
                
                cornbread-crusted green tomato, poached eggs, smoked pork belly, Hoff's Mean Green hollandaise, house made biscuit
                                       
	
                    FRIED CHICKEN TENDERS & WAFFLE                            $19.00
                    
 
                
                house dry rub seasoning, chili & whiskey maple syrup, pickled red onions, Hoff's hot sauce
                                       


            

        

    

        
        
            
                A LA CARTE

                                	
                    CHICKEN SAUSAGE LINKS                            $5.00
                    
 
                
                maple syrup, butter
                                       
	
                    BREAKFAST SAUSAGE                            $5.00
                    
 
                
                                                       
	
                    APPLEWOOD SMOKED BACON                            $4.00
                    
 
                
                                                       
	
                    SKILLET POTATOES                            $4.00
                    
 
                
                peppers & onions
                                       
	
                    TWO EGGS ANY STYLE                            $6.00
                    
 
                
                                                       
	
                    TOASTED SOURDOUGH OR BISCUIT                            $3.00
                    
 
                
                jam & butter
                                       


            

        

    

        
        
            
                DRINKS

                                	
                    GOODMAN DRIP COFFEE                            $4.00
                    
 
                
                                                       
	
                    CORTADO                            $3.00
                    
 
                
                                                       
	
                    IKAATI HOT TEA                            $4.00
                    
 
                
                'Soothe' herbal

'Jade Dragon' green

'Lush Orchard' white

'Rajah Estate' black

'Imperial' earl grey

'Nectar Sun' rooibos
                                       
	
                    LATTE OR CAPPUCINO                            $5.00
                    
 
                
                                                       
	
                    ICED TEA                            $4.00
                    
 
                
                                                       
	
                    JUICE                            $5.00
                    
 
                
                orange, cranberry, grapefruit, pineapple
                                       
	
                    MILK                            $4.00
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                CONTINENTAL

                                	
                    FRUIT & MUFFIN                            $10.00
                    
 
                
                melon, berries, honey, lime, mint, and blueberry muffin
                                       
	
                    YOGURT & GRANOLA                            $10.00
                    
 
                
                vanilla yogurt, mixed seasonal berries, house granola
                                       
	
                    BISCUIT & GRAVY                            $10.00
                    
 
                
                house made biscuit, sausage gravy
                                       


            

        

    

        
        
            
                SHAREABLES

                                	
                    CAST IRON BEER CHEESE CRAB DIP                            $15.00
                    
 
                
                jumbo lump crab, smoked cheddar, Hoff sauce, baguette
                                       
	
                    FRIED GREEN TOMATOES                            $16.00
                    
 
                
                cornbread crusted, smoked pork belly, heirloom grits, pepper jam, tomato corn salsa, frisee, lemon vinaigrette
                                       
	
                    BUTTERMILK BISCUITS                            $13.00
                    
 
                
                housemade jams and marmalades, smoked sorghum butter
                                       
	
                    FRESH FRUIT PLATE                            $10.00
                    
 
                
                seasonal melon and berries, house granola, honey, lime, mint
                                       


            

        

    

        
        
            
                TARTINES

                                	
                    AVOCADO                            $13.00
                    
 
                
                sunny side egg, red onion, tomato, chilis, lemon herb cream cheese, crunchy grains, sourdough bread
                                       
	
                    HEIRLOOM TOMATO                            $12.00
                    
 
                
                garlic olive oil, whipped goat cheese, pesto, 9 grain bread
                                       
	
                    SMOKED SALMON & AVOCADO                            $15.00
                    
 
                
                smoked salmon, avocado, tomato, red onion, capers, dill, benedictine spread, sourdough bread
                                       
	
                    PROSCUITTO & EGG                            $12.00
                    
 
                
                pesto, sunny side egg, parmesan, whipped goat cheese, sourdough bread
                                       


            

        

    

        
        
            
                BRUNCH PLATES

                                	
                    MORNING SCRAMBLER                            $15.00
                    
 
                
                scrambled eggs, potatoes, caramelized onions & peppers, herbs, chorizo, tomato pico
                                       
	
                    VEGAN SCRAMBLER                            $15.00
                    
 
                
                herb tempeh, potatoes, onions & peppers, spinach, tomato, avocado
                                       
	
                    BISCUIT & GRAVY BENNIE                            $15.00
                    
 
                
                


house made biscuits, sausage patty, sausage gravy, two sunny side eggs






                                       
	
                    NOOGA BENNIE                            $19.00
                    
 
                
                


cornbread-crusted green tomato, poached eggs, smoked pork belly, Hoff's Mean Green hollandaise, house made biscuit






                                       
	
                    RIVER CITY BREAKFAST                            $14.00
                    
 
                
                2 eggs, bacon, skillet potatoes, house made biscuit
                                       
	
                    FRIED CHICKEN TENDERS & WAFFLE                            $19.00
                    
 
                
                house dry rub seasoning, chili & whiskey maple syrup, pickled red onions, Hoff's hot sauce
                                       


            

        

    

        
        
            
                SAVORIES

                                	
                    SMOKED BRISKET                            $17.00
                    
 
                
                skillet potatoes, two poached eggs, house bbq sauce, fried onions, Hoff's Mean Green hollandaise
                                       
	
                    BENEDICT                            $15.00
                    
 
                
                english muffin, country ham, two poached eggs, Hoff's Mean Green hollandaise
                                       
	
                    SMASHED BURGER                            $18.00
                    
 
                
                brioche bun, pickled onion, jalapeno, gruyere, yuzu-miso aioli, house fries
                                       
	
                    SHRIMP & GRITS                            $21.00
                    
 
                
                gulf shrimp, tomato gravy, sunny side egg, prosciutto, heirloom grits
                                       


            

        

    

        
        
            
                SWEETS

                                	
                    PB & J FRENCH TOAST                            $14.00
                    
 
                
                brioche, whipped peanut butter cream cheese, house strawberry jam, candied walnuts
                                       
	
                    LOADED CHOCOLATE & BANANA WAFFLE                            $14.00
                    
 
                
                spicy chocolate sauce, whiskey bananas, maple syrup, powdered sugar, whipped cream cheese frosting
                                       
	
                    PEACH CREPES                            $13.00
                    
 
                
                spiced peach compote, mascarpone whipped filling, candied pecans
                                       
	
                    BUTTERMILK PANCAKES                            $14.00
                    
 
                
                mixed berry compote, maple syrup, butter, powdered sugar
                                       


            

        

    

        
        
            
                A LA CARTE

                                	
                    CHICKEN SAUSAGE LINKS                            $5.00
                    
 
                
                                                       
	
                    BREAKFAST SAUSAGE                            $5.00
                    
 
                
                                                       
	
                    APPLEWOOD SMOKED BACON                            $4.00
                    
 
                
                                                       
	
                    SKILLET POTATOES                            $4.00
                    
 
                
                peppers & onions
                                       
	
                    TWO EGGS ANY STYLE*                            $6.00
                    
 
                
                                                       
	
                    SOURDOUGH TOAST, 9-GRAIN TOAST, OR BISCUIT                            $3.00
                    
 
                
                jam & butter
                                       


            

        

    

        
        
            
                COCKTAILS

                                	
                    BUCKET OF BUBBLES                            $50.00
                    
 
                
                blanc de blancs brut bubbles, fresh orange & cranberry juice
                                       
	
                    LOADED BLOODY MARY                            $15.00
                    
 
                
                Tito's, spices, olives, bacon, lemon, lime
                                       
	
                    SCARLET IBIS                            $15.00
                    
 
                
                pineapple rum, Campari, lime, falernum
                                       
	
                    ITALIAN FINCH                            $15.00
                    
 
                
                amaro, apertivo, lemon, bubbles
                                       
	
                    ANNA'S HUMMINGBIRD                            $16.00
                    
 
                
                St. George Terroir gin, Chareau, Zirbenz, Cocchi Americano
                                       
	
                    MOCKINGBIRD                            $15.00
                    
 
                
                tequila, seasonal syrup, phosphate, seltzer, mint
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before you go
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