
Hustle, bustle, and the business 
of life is at once exciting and…
tiring. On its face, it seems a simple 
request, but sometimes a purely 
satisfying, sophisticated meal in 
just the right atmosphere becomes 
a nearly surreal possibility. The 
stuff of sleepy daydreams. That is, 
until Circa broke onto the Thompson 
Station scene with their unique 
take on Southern fusion.

Approximations might be inferred 
by the moniker, but make no 
mistake about the calculated nature 
of Circa’s concept. They want you to 
be comfortable. They want you to 
relax with your friends. Most of 
all, they want you to truly enjoy 
the food and drink offered on a 
menu toiled over tirelessly by 
Chef Sam Buchanan and owners, 
Robynne Napier and Jason Ritzen.

The eclectic, artistic nature of 
the local community is reflected 
throughout the restaurant’s 
offerings, and even the atmosphere 
drops a nod to history by utilizing, 
first and foremost, a former general 
store building with all its inherent 
architecture seated at the front of 
a 100+ acre land preservation. 
The landmark Thompson Station 
red caboose anchors the plot, 
acting as a beacon to those seeking 
respite from busy city life in nearby 
Nashville, and those curious to 
sample something different 
outside Spring Hill and south 
Franklin. And different they will 
find, for sure.

Locally raised beef and pork, fresh 
seafood and more cooked over 
hardwood greet patrons perusing 
Circa’s varied menu, where diners’ 
own preferences inform the 
featured dishes but their chef’s 
experience also incorporates 
Southern regional influences. Take 
the classic New Orleans flavor like 
that of Pasta “NOLA” for instance, a 
spicy Cajun cream sauce-based 
dish chock full of shrimp, scallops, 
andouille sausage and crawfish 
tossed with peppers, tomatoes and 
onions. Then there’s the classic 

Georgia Coastal Shrimp and Grits, 
of course, with Circa twists like 
Adluh Mill stone ground white 
cheddar grits and a chardonnay 
creole cream sauce. But it’s certainly 
not just about the seafood. The 
hardwood has work to do; namely, 
firing thick, juicy cuts of local meat 
like New York Strip, Black Angus, 
Molasses & Rosemary Glazed Pork 
Chops and Mountain Farms half 
chickens. For folks in search of less 
formal fare, a consistent crowd-
pleaser has been The Trainwreck, a 
heavenly beast built with a wood-
fired burger, house-made white 
cheddar pimento, Benton’s bacon, 
fried egg (yes, fried egg), jalapeno 
bread and butter pickles, lettuce, 
tomato, onion and house-made 
mustard, all tucked into a brioche 
bun and sided with hand-cut fries, 

sweet potato fries or homemade 
chips. It really should come with a 
bib. 

But food is only half the story here. 
Handcrafted cocktails, a thoughtful 
wine list and a stellar selection 
of craft beer on tap bring new joy 
to the idea of happy hour at 
Circa, when locals, colleagues 
and travelers alike tend to kick 
back and relax at the limestone 
bar with starters like House Smoked 
Heritage Pork BBQ, Southern 
Hushpuppies, Green Chili Wontons 
and Shrimp Ceviche to snack as 
they sip and sort the remains of the 
day. After dinner, diners look 
forward to a fabulous selection 
of desserts like cast iron cookie 
sundaes and digestifs including 
Brandy Alexander, a concoction of 

brandy, Frangelico, sweet cream, 
coffee and nutmeg. There’s also the 
cordials, the whiskeys, bourbons 
and aromatic scotches to savor. 

Circa’s Sunday Brunch has become 
a bit of local legend, namely for the 
unbeatable all-you-can-eat brunch 
buffet. It’s a lazy, wonderful way to 
wake up on a Sunday. Note, 
tomatoey Bloody Marys and tall 
glasses of Mimosa are available to 
take the edge off if needed. Diners 
are also pleased to find other 
offerings like burgers, sandwiches 
and salads on the restaurant’s 
brunch menu.

Circa is a niche where you can 
expect easy laughter and warm 
conversation to sprinkle through 
the atmosphere on any given day 
like broken sun streams, weaving 
through the sounds of tinkling 
glasses, silverware and shuffling 
plates. It’s easy because Circa’s 
always-professional staff stays on 
top of every need, leaving you to 
just…be. And isn’t that what we’re 
all looking for when we give over 
the reins of cooking our own meal 
at home and seek out some 
decidedly more refined taste? If 
you’re looking to come full circle in 
what you expect from a local 
restaurant, look no further than 
Circa’s doorstep. 

Circa is open for dinner from 
4:00 p.m.-9:00 p.m. Tuesday through 
Thursday, 4:00 p.m.-10:00 p.m. 
Friday and Saturday and 
4:00 p.m.-8:00 p.m. on Sunday. 
Happy Hour is observed from 
4:00 p.m.-6:30 p.m Tuesday through 
Friday and 11:00 a.m.-4:00 p.m. 
Saturday. Sunday brunch can be 
enjoyed from 10:00 a.m.-2:00 p.m. 
Sunday. Circa also features catering 
services as well as private on-site 
lunches in their dining room 
Monday through Friday for groups 
of 15 or more.

Call for more details
at (615) 614-2079.
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