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In 1835, author Jacob Abbott chalked 
up the poor state of restaurants and 
taverns in the South to the exceeding 
hospitality of Southerners themselves, 
who were always willing to open their 
doors to travelers, newcomers and those 
simply in need of a square meal. The 
world has certainly shifted a bit since 
those days, but if you ask Tom Morales, 
the basics of hospitality haven’t changed 
all that much. 

DECADES IN THE MAKING

25 years ago, as a backstage music event 
caterer, Tom was just getting started 
with his family business. He built it up 
with success over the decades, shaping 
its slow evolution into a sizeable 
hospitality management and upscale 
food service company that catered to 
movies, corporate and social events, and 
restaurant properties. Eventually, after 
refining his vision of true hospitality, 
it was clear that only Tom could bring 
that dream to fruition in the form of a 
new breed of restaurant, and thus 
The Southern was born of these ideals.

CULINARY CURIOSITY

When you combine the expertise of 
Tom Morales’ years in the industry 
with Executive Chef Matt Farley’s 
training and culinary journey, it just has 
to be good. After studying at the 
French Culinary Institute, Chef Farley 
secured the Executive Chef position at 
The Noho Star where he stayed for 
seven years before transitioning into 
product development for major retailers 
Whole Foods and Trader Joe’s.  But then 
autumn 2009 brought more than a 
change in foliage; it brought Chef Farley 
back to his love for the hands-on artistry 
of cooking, and two and a half years 
later The Southern became his home. 

Chef Farley is adamant that “the 
most important thing is having 
honest food that brings out the flavors 
of good, simple ingredients,” and 
it’s this principle that guides The 
Southern’s food philosophy. Reading 
the descriptions of each dish is an 
adventure within itself, a mouthwatering 
story of sourcing and the calculated 
combinations of flavors that must come 
together just so to become the beauty 
placed before you on the table or bar top. 

UNCOMMON CUISINE

Breathe deeply before opening the menu 
in this SoBro district staple. It’s going to 
be a wild ride across continents.

Breakfast brings omelets made with 
local Willow Farm eggs, skillet-sized 
buttermilk pancakes and for the hearty 
eaters, options like ‘T For Tennessee,’ a 
grilled 12-ounce local Leipers Fork strip 
steak served with three Willow Farms 
eggs, griddle potatoes, and toast or 
biscuits. 

Greenery lovers will admire the boldness 
of the New South Caesar, an enamoring 
twist on a classic salad that consists of 
romaine, shaved country ham, herbed 
goat cheese, croutons, buttermilk Caesar 
dressing and a drizzle of blackstrap 
molasses. 

Then there are sandwiches such as the 
Barbecuban. Cutesy name, but there’s 
nothing cute about the incredible flavor 
it corrals within two pieces of Cuban 
bread. Dominican-braised pork, Swiss, 
dill pickles and mustard combine inside 
and are then griddle-pressed and served 
with black beans topped with queso 
fresco. 

Suppertime standards include wood-
fired favorites like steaks, chops, sausage, 
ribs, rack of lamb and brisket with 
a twist, but you’ll also find sea-to-fork 
Fish N’ Grits, as well as foreign delicacies 
such as Banh Mi Tacos made with 
slow-braised pork belly, pickled daikon, 
carrot, cucumber, cilantro sprigs and 
spicy hoisin.  All this, and there’s a 
shuck-to-order oyster bar too. It’s in this 
seemingly disparate mix of offerings that 
The Southern shines brightest, by both 
challenging diners to try something that 
might be a bit out of their wheelhouse, 
and yet still crafting a wicked good 
Chicken Fried Chicken.

A COMMITMENT
TO SUSTAINABILITY

The Southern sources locally grown 
produce as often as possible, along 
with local beef and sustainable seafood. 
The restaurant’s wood-fired grill sears 
and sizzles under the power of actual 
salvaged hickory wood. These careful 
choices are no accident, and they’re 
certainly not lip service either. They’re 
facets of The Southern’s commitment 
to sustainability, maximal output 
and minimal imprint. It’s important 
to them, and to the quality of the 
food they serve. Locally sourced 
produce and meats mean less time in 
transport, freedom from overloaded 
preservatives, the creativity inspired by 
seasonally available items and more. 
From biodegradable disposables, earth-

friendly cleansers, decreased water 
usage and aggressive recycling 
pursued within the restaurant to its 
overall commitments to farm-to-table 
purchasing, The Southern is determined 
to make its mark metaphorical, not 
tangible. 

ATMOSPHERE INSIDE & OUT

With all the talk of The Southern’s 
history, menu and mission, it’s easy 
to forget the other key factor that sets 
a restaurant apart: the vibe. The 
eclectic, lively atmosphere of the 
restaurant is decidedly addictive. 
Though it’s set within the ground floor 
of Nashville’s first LEED-certified 
high-rise, the Pinnacle at Symphony 
Place, the classic lines within lend 
themselves to a simpler time yet 
somehow manage a contemporary lean. 
Elegant wood ceilings and large, 
handsome fans are offset by stark floor-
to-ceiling windows that bathe the 
dining room in a warm light during the 
day and beckon to the bustling city at 
night. Ceiling-mounted TVs strategically 
placed offer excellent viewing from any 
location inside, and an elegant bar 
houses almost every combination of 
cocktail you could wish for, along with a 
winning wine list and beers including 
domestic, premium and a rotating draft 
list that is, of course, all locally sourced. 

If you’ve got a large group or plan to 
host a special event, The Southern 
extends its hand in hospitality with the 
Demonbreun Room, a private dining 
space perfect for entertaining in true 
Southern style. Outside, patrons can 
take advantage of complimentary valet 
parking or self-parking for up to 3 hours 
free in the Pinnacle Garage. 

Considering the history of owner Tom 
Morales, it just wouldn’t make sense 
for The Southern not to share. To 
that end, their catering services, staffing 
and event planning options including 
a hosted bar are on hand for cocktail 
receptions, weddings, fundraising 
dinners and more, with the full ability to 
customize for your needs. 

In a modern world where it seems 
hospitality has gone by the wayside, 
The Southern strives to set a new 
standard, one that expands the mind 
through the palate, and that still 
observes the old traditions of courtesy, 
class and caring. Visit this downtown 
Nashville destination daily. Reservations 
are accepted.


