
DINE IN & TAKE OUT MENU 
TO ORDER, DIAL EXTENSION 18854

Located at The Inn at Opryland 
2401 Opryland Dr, Nashville, TN 37214 • 615.231.8854 • oprybackstagegrill.com

STARTERS 

APPETIZER SAMPLER 14.
Three fried green tomatoes, Tripp Country Ham, Hushpuppies and 
Alan Jackson’s Pimiento Cheese.

HUSHPUPPIES 8.
Fried golden brown and served with our house made remoulade 

SLIDERS  12.
Choice of BBQ pork, brisket or pork belly on Hawaiian roll. Served 
with coleslaw and pickles.

FRIED GREEN TOMATOES 10.
Cornmeal-fried green tomatoes with farm-style cheese and herbed 
dressing.

OPRY GRILL HOUSE WINGS   
9 (6 wings)    14 (12 wings) - Lightly breaded and fried
10 (6 wings)    16 (12 wings) - Smoked
(Buffalo, BBQ, Korean BBQ, Garlic Parmesan) 
Served with celery sticks and blue cheese dressing. 
Make it Nashville Hot +1.

LITTLE JIMMY’S LOADED “TATER” TOTS 11.
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 14.
Crispy tortillas, slow-smoked pulled pork, cheddar cheese sauce, 
BBQ beans, jalapeños, green onions, sour cream and your choice of 
house-made BBQ sauce. 

SAUSAGE AND CHEESE PLATE 12.
House-smoked sausage, cheddar and pepper jack cheese served with 
pickles and crackers 

SALADS   

SOUTHERN FRIED CHICKEN SALAD 12. 
Hand-breaded and fried chicken, 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 10. [GF]

Crisp romaine, shaved Parmigiano-Reggiano and seasoned croutons. 
Add grilled chicken +4. 
Add grilled shrimp +5.

SPINACH SALAD 12.
Toasted & spiced pecans, goat cheese, dried cranberries, seasonal 
fruit, roasted red onion, chickpeas and balsamic vinaigrette
 Add grilled chicken +4. 
Add grilled shrimp +5.

CHOPPED COBB SALAD 12. [GF]

Chopped iceberg, cage free hard-boiled egg, wedged tomatoes, 
crispy bacon, cheddar cheese, Monterey jack and grilled chicken 
served with your choice of dressing.

WEDGE SALAD 11. 
Iceberg wedge with crisp bacon, wedged tomato and blue 
cheese dressing

CHEF CRAFTED SOUP OF THE DAY 5.

BRUNKSWICK BBQ STEW 5. [GF]

Smoked Chicken, Pork And Fresh Vegetables In A Rich Brown Broth.

Changed Daily.

SANDWICH & BURGERS
All sandwiches and burgers come with your 
choice of fries or coleslaw.
Add to any sandwich: cornmeal-fried green 
tomato, cage free fried egg*, bacon or Alan 
Jackson’s pimiento cheese +2. 

PULLED PORK SANDWICH 12.
Slow-smoked pork shoulder with 
house BBQ  sauce on a warm 
kaiser roll.
FRIED BOLOGNA SANDWICH 13.
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.

CATFISH SANDWICH 13.
Corn dusted catfish filets served 
on a Kaiser roll or texas toast with 
your choice of cheese

FRIED GREEN TOMATO BLT 12.
Applewood-smoked bacon and 
crisp lettuce with fried green 
tomatoes on Texas toast.
MEATLOAF SANDWICH 13.
House made all beef meatloaf on 
a kaiser roll or toast with crispy 
tobacco onions with choice of 
cheese

SMOKE HOUSE BURGER* 12.
Fresh angus beef patty and your 
choice of cheese on a kaiser roll or 
thick-cut Texas toast.

BBQ BURGER* 13.
Fresh angus 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* 14.
Fresh angus beef patty, pimiento 
cheese, griddled country ham and 
a cage free fried egg served on  
a kaiser roll or thick-cut Texas 
toast.
TENNESSEE-STYLE BRISKET 
SANDWICH 12.
Slow-smoked sliced beef brisket 
with house BBQ sauce on a warm 
kaiser roll.
SOUTHERN CHICKEN SANDWICH 
13.
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.

MAC & CHEESE BURGER 13.
Fresh angus beef patty topped 
with our cheddar mac & cheese 
and Applewood-smoked bacon
VEGGIE BURGER 12.
Vegan black bean patty and your 
choice of cheese on a kaiser roll or 
thick-cut texas toast 

BBQ PLATES
We slowly smoke all of our BBQ over pure Tennessee hickory. Our meats are chosen with 
care from those 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 17. [GF]

TENNESSEE WET RIBS 19. [GF]

TENNESSEE-STYLE BEEF 
BRISKET 19. [GF]

DIAMOND RIO’S BBQ TRIO  33. [GF] 

1/2 pound Low and Slow Pork Shoulder,  
1/2 rack Tennessee Wet Ribs and 

1/2 pound Tennessee-Style Beef Brisket.
Served with your choice of                  

two large sides.

HOUSE ENTREES

SIDES

SURF & TURF 26. [GF] 
6oz Char-Grilled Sirloin with  
Char-Grilled Shrimp. Choice of  2 
sides.

GRILLED ATLANTIC 
SALMON 26. [GF]

Char-Grilled with Lemon Dill  
Sauce. Served with house salad 
and choice of 1 side. 

CHICKEN TENDER PLATE 15. 
Seasoned and breaded southern 
style chicken tenders. Served with 
french fries. 

MEATLOAF 19. 
House made all-beef meatloaf 
topped with crispy tobacco onions 
and beef gravy served with choice 
of two sides 

SHRIMP & GRITS 19. [GF]

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

SMOTHERED 
PORK CHOPS* 20. 
Pan-seared or lightly breaded and 
fried to a golden brown covered 
in an onion and mushroom gravy 
served with the choice of two 
sides

TRACE ADKINS’ JUST FISHIN’ 
FRIED CATFISH 19. 
Corn-dusted catfish filets, fried 
golden brown. Served with fresh 
tartar sauce

Big enough to share. But who says you have to?  4. each

BAKED MAC & 
CHEESE
ROASTED GARLIC  
MASHED POTATOES  
[GF]

TATER TOTS
FRIES 
CHEESE GRITS [GF]

BROCCOLI WITH 
CHEESE SAUCE [GF]

GREEN BEANS [GF]

COLESLAW [GF]

BBQ BAKED 
BEANS [GF]

HOUSE SALAD 5. [GF]

BAKED POTATO [GF]

LOADED + $2 
(CHEESE, SOUR CREAM 
AND GREEN ONIONS)
BACKSTAGE + $3 
(PULLED PORK, CHOICE 
OF BBQ AND LOADED)

SWEETS
DOLLY PARTON’S BANANA 
PUDDING 8.
creamy pudding, fresh sliced 
bananas and vanilla wafers, served 
with fresh whipped cream 

CLASSIC CHEESECAKE 8.
Graham cracker crust, sweet 
cream cheese and  
fresh whipped cream served with 
strawberry sauce.  

APPLE PIE 8.
Fall-spiced apples, brown sugar 
streusel and  
fresh whipped cream.

PECAN PIE 8.
Made in-house, our version of a 
Southern classic.

CHOCOLATE LAYER CAKE 6.
GLUTEN FREE BROWNIE 6.
Add a scoop of Häagen-Dazs 
vanilla ice cream  
to any dessert. +2.

PORCH WEATHER 11.5 
A Refreshing Blend of Tito’s 
Handcrafted Vodka and 
Strawberry Lemonade
THE MOCKINGBIRD 11.5 
A delicious combination of Sauza 
Reposado Tequila and grapefruit 
juice that will have you singing
SLOE SIPPIN’ FIZZ 11.5 
Sloe Gin, Fresh squeezed lemon, 
club soda, and Garnished with a 
Cherry and Lemon Wedge

MAMA’S SUGAR COOKIE 
MARTINI 11.5 
Smirnoff Vanilla Vodka, Tennessee 
Whisper Creek Sipping Cream and 
Amaretto with a White Chocolate 
and Color Sprinkled Rim
NASHVILLE SPRINGTIME 11.5 
Midori melon liqueur, white rum, 
equal parts Pineapple and Lemon-
Lime Soda with a Cherry Garnish.

COUNTRY REMIX  
Our signature creations are smooth, seasonal and refreshing twists on traditional 
favorites and local ingredients.

DRINKS 

CHARDONNAY
8.5 gls / 32. btl | California

PINOT GRIGIO
8.5 gls / 32. btl | California

WHITE ZINFANDEL
8.5 gls / 32. btl | California

CHATEAU STE. MICHELLE 
RIESLING
10. gls / 40. btl | Columbia
Valley, Washington

KORBEL CHAMPAGNE
10. gls / 40. btl | California

PINOT NOIR
8.5 gls / 32. btl | North 
Coast, CA

CABERNET SAUVIGNON
8.5 gls / 32. btl | California 
AVA, CA

MERLOT
8.5 gls / 32. btl | California

BEACHAVEN  
HEAVENLY PEACH
10. gls / 40. btl | Clarksville, TN

BEACHAVEN  
BLACKBERRY
10. gls / 40. btl | Clarksville, TN

WHITE GRAPES RED GRAPES

FRUITY

Unless indicated otherwise, our house 
wine brand is Sycamore Lane.

BUD LIGHT 6.
BUDWEISER 6.
BUCKLER (NON- 
ALCOHOLIC) 6.
COORS LIGHT 6.
CORONA 7.
GUINNESS 7.
HEINEKEN 7.
MICHELOB ULTRA 6.

MILLER LIGHT 6.
SAM ADAMS 7.
YUENGLING 6.
YAZOO GERST  7.
YAZOO HEFEWEIZEN  7.
YAZOO DOS PERROS 7.
TAILGATE TENN GOLD 7.
TN BREW WORKS HIPPIES & 
COWBOYS 7.

BACKSTAGE BREW 7.
TAILGATE ORANGE WHEAT 7.5
DISKIN CIDER BOB’S YOUR UNCLE 7.5
EAST NASHVILLE BEER WORKS SEASONAL  BREW 7.5
TAILGATE HOWDY CLOUDY HAZY IPA 7.5
SEASONAL TAP 7.5

BOTTLED SUDS

LOCAL DRAFTS
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