
Served on artisan breads with fries or baby lettuces salad.

Muffins & Scones
FRESHLY BAKED PASTRIES, WHIPPED BUTTER, 

HOUSE MADE JAM     9

Biscuits & Jam
HOUSE MADE BUTTERMILK BISCUITS, LOCAL HONEY, 

BUTTER, FRESH JAM     7

Sticky Buns
CANDIED PECANS, ANGLAISE, WHIPPED CREAM, 

WILDFLOWER HONEY     9

Banana Nut French Toast
BRANDY MAPLE SYRUP, CHANTILLY CREAM, 

BANANA PRESERVES    12

Chicken & Biscuits
CORNFLAKE CRUSTED CHICKEN, HOUSE MADE 

BUTTERMILK BISCUITS,

SAUSAGE GRAVY    14

Chorizo & Eggs*

HOUSE MADE CHORIZO, SOFT POACHED EGGS, 

SALSA VERDE, AVOCADO, HOLLANDAISE    13

Crab Cake Benedict*

MARYLAND STYLE CRAB CAKES, SOFT POACHED EGGS,

TOASTED ENGLISH MUFFINS, HOLLANDAISE    14 

    

Oliver Omelet
MUSHROOMS, PEPPERS, ONIONS,

CHEDDAR CHEESE    11

P L AT E SP L AT E S

Cuban
HAM, ROASTED PORK LOIN, SWISS, WHOLE GRAIN 

MUSTARD, HOUSE MADE PICKLES    13

Turkey & Avocado
BACON, LETTUCE, TOMATO, ALFALFA SPROUTS, 

CHEDDAR    13

Brunch Royale
SCRAMBLED EGGS, SMOKED CHEDDAR, AVOCADO, 

PICKLED JALAPENO    11 

Local Burger*
SWEETWATER VALLEY CHEDDAR, LETTUCE, TOMATO,

ONION, HOUSE MADE PICKLE, BACON    14

Hangover Helper 
LOCAL FARM EGG, SMOKED CHEDDAR, SPICY FRIED 

OR GRILLED CHICKEN BREAST, HOUSE MADE 

PICKLES, HOT SAUCE    13

FO R  T H E  TA B L EFO R  T H E  TA B L E SA N DW I C H E S

CIRCLE V FARM EGGS* 

BABY LETTUCES SALAD

TOAST N’ JAM

BISCUIT N’ GRAVY

1/2 WAFFLE WITH MAPLE 
SYRUP

HASHBROWN CASSEROLE

FRESH CUT FRUIT

HOUSE MADE SAUSAGE

STONE GROUND GRITS

APPLEWOOD SMOKED BACON

( or $5 each)

Cocktails
BLOODY ROYALE
HOUSE INFUSED HORSERADISH VODKA, HOUSE 

BACON BITTERS    8

BLOODY MARY
TITO’S VODKA, SPANISH OLIVES, CELERY, LIME    8

 

TRADITIONAL MIMOSA
FRESH SQUEEZED ORANGE JUICE & 

CHAMPAGNE    5

MARKET SQUARE MIMOSA
FRESH GRAPEFRUIT JUICE & CHAMPAGNE    5

FLOR DE LA SANGRA
ELDERFLOWER, CHAMPAGNE, CANDIED 

HIBISCUS    10 

FRENCH 865
GIN, LEMON, GRAPEFRUIT, SUGAR, 

GRAPEFRUIT SPARKLING SAKE    10 

BLOODY MARIA
HOUSE INFUSED JALAPEÑO & LIME TEQUILA    8 

BLOODY DERBY
ROYALE BARREL SELECTED BUFFALO TRACE 

BOURBON    8 

C H O O S E  3  FO R  $ 1 3C H O O S E  3  FO R  $ 1 3

BRUNCH

$12 PER SET

MacaronsTAKE HOME 

House-made by our 

pastry chef: Lanna Talley
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Coffee roasted locally by
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Here at Oliver Royale, we relish in good taste. We think you do, too.

 

As part of downtown Knoxville’s chef driven food scene, Oliver Royale 

strives to be exemplary, serving all the classics and new favorites, alike. 

It’s of the highest priority to not only support our consumers, but also 

our local purveyors for their astute, fresh ingredients. Don’t just visit us 

for daily lunch and dinner, but also, come on in Saturday and Sunday for a 

gratifying brunch. For those after work and nightly hours, come peruse 

our stately bar, as it is well-stocked with an array of just about anything 

you have in mind that has an alcohol percentage. Join us at one of the 

oldest buildings in downtown Knoxville for an illustrious and bold 

experience.

A Little History � the Building
Tucked in an 1876 building that has been lovingly renovated 

(yes, the floors are original), Oliver Royale is perfectly 

situated amongst the excitement of lively Market Square. 

Originally built as the Peter Kern Bakery, the building has 

hosted everything from Kern's Ice Cream Parlor to a dancing 

hall (again, those floors tell a story!). In 1982, the upper 

story was converted into a VIP hotel for guests arriving for 

the World’s Fair.  

G E T  S O C I A L

We Su�o�
local, natural, sustainable & organic 

practices whenever possible. 

Executive ef
JON GATLIN

Born just outside of New Orleans, Chef Jonathan Gatlin’s 

southern roots go deep. As 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. 

Our Story

O L I V E R ROYA L E . c o m
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Knoxville, Tennessee

LANNA was born and raised in Knoxville. Her family gather-

ings always focused around food.  She graduated from 

Walters state in a degree in baking and pastry. Lanna's love 

for all things flour and sugar and her creative flair makes 

Oliver Royale a perfect fit. 

JARED was born in Athens Tennessee and his southern and 

family roots are evident in his cooking. His passion for 

people, local ingredients and butchery inspired the seasonal 

menus at Oliver Royale. 

Sous ef
JARED MARTIN

Lanna Talley


