Steamed Clams oy
Little neck clams, andouille sausage, arugula,

house broth 13.95
Corn Nuggets

Fried corn batter, house remoulade 5.95

Fried Pork Belly «»

Savannah’s house BBQ sauce 8.95

Chicken Tenders

House BBQ & honey mustard for dipping 9.95
Pulled Pork Flatbread

Grilled. house BBQ sauce, red onions, pepper jack
cheese. red pepper aioli, buttermilk drizzle 10.95

Buffalo Chicken Chips
Shredded fried chicken, buffalo sauce, cheddar
cheese, buttermilk drizzle, house potato chips 10.95

STARTER — . —
COMBINATION | Fried _Catﬁsh Sticks, Corn Nuggets, Potato Bites, Fried Pickles
PLATTER 14.95 No substitutions please

Low Country Crab
Blend of crabmeat, sherry &
cream. A southern tradition
6.95

Chicken&Dumpling
Chicken, root vegetables,
house-made dumplings 4.95

Welcome to Savannah’s
We hope that you enjoy our
version of modern, southern
cuisine. Food has the power
to bring people together. We
encourage you to come relax
and enjoy with friends and
Jfamily, new and old.

-The DiPaterio Family

Owners

Paul & Gina DiPaterio

Southern Spring Rolls
Shrimp, Crabmeat, andouille sausage. honey
mustard drizzle 11.95

Catfish Sticks
Battered fried white fish, house tartar sauce 9.95

Crab Cakes
Lump crab, red pepper aioli 11.95

Potato Bites

Fried mashed potatoes, bacon, cheddar cheese,
green onion, sour-cream ranch dipping sauce 7.95

Fried Pickles

Fried dill spears, house remoulade 6.95

BBQ Fried Calamari
Calamari rings, pickled onions, chili pepper oil,
BBQ drizzle 12.95

SALAD

Savannah’s BLT Salad

Garden greens and fresh arugula, fried green tomatoes. applewood
smoked bacon, goat cheese, house buttermilk dressing 10.95

Caesar
Romaine, cornbread croutons, shaved parmesan cheese 8.95

House Chopped Salad «»

Mixed garden greens: chopped- onions, tomatoes, cucumbers, celery & carrots
choice of: house black pepper thyme buttermilk, creamy balsamic vinaigrette,
or honey mustard dressing Enirée Portion 7.95 Appetizer Portion 3.95

Chicken Panzanella Salad

House-made chicken salad, garden greens, cornbread croutons, chopped
tomatoes, red onions, cucumbers, bell peppers, shaved parmesan, basil
vinaigrette 11.95

Crab Cake Salad

Mixed garden greens, applewood smoked bacon, goat cheese, pineapple,
tomato, cucumber, honey and lemon-lime vinaigrette 13.95

Fruit&Arugula Salad -
Garden greens, fresh arugula, strawberries, oranges, pecans, farmer’s
cheese, creamy balsamic vinaigrette 11.95

Add To Any Salad

Grilled Boneless Chicken 4.00  Bacon 2.00  Pulled Chicken 4.00
Grilled /Fried Shrimp (5) 8.00  Pulled Pork 4.00  Chicken Salad  4.00
BBQ Boneless Chicken  4.00 Salmon 3Soz. 8.00  Fried Calamari 4.00
Goat/ farmers/ Cheddar  2.00 Crab Cake (1) 8.00 Chicken Tenders (2) 4.00

Executive Chef
Sean Lyons

General Manager
Paul DiPaterio




