
To Begin
Mussels & clams
San Marzano tomatoes, fennel, lemongrass, ginger, 
cured orange, pickled shallot, spinach, fresh herbs    16

Carrots & ricotta
Assorted varieties, whipped ricotta, cured lemon, 
fennel, tarragon, crispy farro, vadouvan spice  11

Smoked pork belly
mixed Quinoa, farro, lemongrass, ginger, spring pea, 
carrot, hoisin, brussels, local farm egg, ponzu  13

Seared sea scallops 
Rancho gordo black bean purée, crispy mayocoba 
beans, benton’s bacon, PICKLED GREEN TOMATO, 
gremolata, okra crisps  16 

Boardwalk style crab cakes
Creamed corn purée, Local sweet corn succotash, 
pickled cauliflower, carrot, jalapeÑo, cilantro & lime  14

Sous vide BLUE SHRIMP & AVOCADO   
GREEN & GRAPE TOMATO, SHAVED FENNEL, CELERIAC, SMOKED
ROMESCO, SALSA BORRACHA  13

Foie gras torchon 
Apple butter, apple chutney, luxardo mostarda, 
sorghum, apple chips, brioche, mustard seeds  15

Beef tartare 
Sumac, gremolata, cured lemon, radish, caper, pickled 
shallot, fresh herb, gribiche, lavash  15

Lobster roll
Granny smith apple, shaved fennel, jicama, yuca, sea 
beans, tarragon, brioche, spring pea tendrils  14

Artisan cheese & charcuterie
Pickled accompaniments, roasted & candied nuts, assorted 
olives, house-made jams & chutneys, crostinis, crisps  28
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    Cast iron cornbread with whipped herb butter

    Crispy brussel sprouts with sambal & sorghum

    Assorted beans & PICKLED GREEN TOMATO

    Benton’s bacon & parmesan gnocchi

    House-made kimchi  & cucumbers

Salads
Baby lettuces
Assorted citrus, honey crisp apple, red grapes, 
candied walnuts, local honey, charred orange 
vinaigrette  12

Carrot & cauliflower
Broccolini florets, golden raisins, frisée, 
bacon lardons, pistachios, curly kale, local 
honey & curry dressing   13

Kale & frisÉe
Roasted mushrooms, shaved radish, crispy farro, 
pickled shallot, dark soy vinaigrette, chili dust, 
radish crisps  13

Beets & burrata
Roasted & pickled beets, swiss chard, SUNFLOWER SHOOTS,
RED ONION MARMALADE, GRAPE MUST, beet gel  14
 

Entrees
PAN ROASTED CHICKEN
Springer mountain farms’ chicken breast, Benton’s ham, 
gnocchi, baby potatoes, brussels, confit pearl onion, 
celery root, morel mushroom, madeira & sorghum   24

Confit short rib
tandoori spice, smashed red potato salad, braised 
collard greens, cherry & bourbon barbecue sauce   34 

Duck confit cassoulet
Assorted heirloom beans, fingerling potatoes, 
brussel leaves, cured lemon, gremolata   29 

sous vide swordfish 
black rice, coconut, tamarind, spring peas, kiwi, pineapple, 
dragon fruit, jalapeÑo & pepper relish, yuca crisps   28 

Oliver burger* 
Whole grain mustard infused welsh cheddar, tomato 
& apple chutney, serrano ham crisps, boardwalk fries   16
add LOCAL farm egg 2 

black bass 
mayocoba beans, benton‘s ham, PICKLED GREEN TOMATO, 
ramps, okra crisps, cured lemon, whole grain mustard 
vinaigrette   28 

Petite filet*
garlic & herb whipped potatoes, roasted mushrooms, 
crispy kale, demi glace, pickled mustard seeds   31 

lamb chops 
za’atar spice, white bean purée, fiddlehead ferns, 
marinated cucumber & tomato, aged feta, spring ramps, 
demi glace   34

poached halibut
Carolina gold rice, cowpeas, sweet corn, marinated 
rock shrimp, vadouvan & ham hock nage, crispy leeks, 
pea tendrils   32 

kurobuta pork chop
cornbread purée, charred corn, crispy brussels, 
Spanish chorizo, tomato preserves   28

ribeye duo
center loin & spinalis, spring ramps, fiddlehead ferns, 
foraged morels, Yukon gold potato mousseline, pearl 
onion, demi glace, truffle dust   41
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Pastas
FETTUcCINE Bolognese
Confit beef short rib, san marzano 
tomatoes, house-made ricotta, basil, 
oregano, parmesan   26 

spaghetti aglio e olio
confit garlic, benton’s country ham, local 
dried chiles, fresh herbs, parmesan crisps, 
evoo dust   24

cold water lobster ravioli
cured lemon, boursin, wilted spinach, oven 
roasted tomatoes, tomato cream   26

Royale ramen*
Confit pork belly, baby bok choy, scallion,
house-made kimchi, soft farm egg, 
lemongrass shoyu broth   21  
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*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS 

MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

20% GRATUITY ADDED FOR PARTIES OF 6 OR MORE

PRODUCTS ARE THOUGHTFULLY SOURCED & LOCAL WHEN AVAILABLE
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A Little History of the Building

Tucked in an 1876 building that has been exquisitely renovated, 

Oliver Royale is perfectly situated amongst the excitement of 

historic Market Square. Originally built as the Peter Kern 

Bakery, this locale has hosted everything from Kern’s Ice 

Cream Parlor to a Dancing hall (those original floors tell 

stories). In 1982 the upper story was converted to The Blakely 

Guest House Hotel for VIP guest arriving for the World’s Fair. 

Several years later the architecture was converted to the 

beautiful boutique hotel it is today. 

Here at Oliver Royale, we relish in good taste and we think you do too!

 

As a part of downtown Knoxville’s growing chef driven food scene, The Oliver Royale strives to be innovative, 

creative & trend setting in our market and our community. It is our goal to not only provide & supply a wonderful 

experience & quality products to our guests, but to also support our local purveyors without whom our seasonal 

regional concept could not thrive. Whether you are in the mood for a quick delicious lunch, innovative dinner 

experience, craft cocktail tasting or a weekend brunch, we are sure to impress & exceed expectations.

O u r  
S t o r y

As a part of do

creative & trend setti

experience & quality produc

regional concept could not thriv

experience, craft cocktail tasting

Knoxville, Tennessee5  MARKE T  S Q UARE 8 6 5 - 6 2 2 - 6 4 3 4

local, natural, sustainable & organic 
practices whenever possible. 

Mountain Meadows

Cruze Farm

A Place of the Heart

Sugar Tree Farm

Wolf Creek Farm

Flour Head Bakery

Zavel Farms

Huff Farms

Honeybee Coffee

Springer Mountain Farm

Abbey Fields Farm

Lacewing Farm

Seven Springs Farm

JON GATLIN

JARED MARTIN

JON GATLIN

SONDRA proudly joined our team in April 2016 

with 20 years of restaurant experience. Born in 

New York and raised in West Palm Beach, Florida, 

she has just the right amount of spunk to keep 

Oliver Royale the charming and upbeat place that 

it is today.  

SONDRA RICHARDSON

Born just outside of New Orleans, Chef Jonathan 

Gatlin’s southern roots go deep. As a graduate of 

Le Cordon Bleu Atlanta, Chef Gatlin worked 

under the south’s best to hone his culinary 

skills and develop his style. Using only the 

freshest local ingredients and with the deepest 

respect for regional tradition, Chef Gatlin lets 

creativity run wild in his kitchen. Oliver Royale 

is enhanced by the experience, creativity, and 

tradition that he brings to Knoxville, TN. 

JARED was born in Athens, Tennessee and his 

southern, family roots are evident in his cooking. 

His passion for people, local ingredients, and 

butchery help inspire the seasonal menus at 

Oliver Royale. 

JARED MARTIN

LANNA TALLEY

LANNA was born and raised in Knoxville, where 

her family gatherings were always focused around 

food. She graduated from Walters state with a 

degree in baking and pastry. Lanna's love for all 

things flour and sugar combined with her creative 

flair makes Oliver Royale a perfect fit. 


