

SAVIN BAR + KITCHEN

[bookmark: _GoBack]SOUPS AND SALADS
-----------------------------------------------------------------------------------------------------------------------

Chicken Noodle Soup  Cup $4  Bowl $6
Wide Egg Noodles, Carrots, Onions, Celery 

French Onion Soup  Cup $4  Bowl $6
Garlic Toast, Swiss and Parmesan Cheese 

Mixed Greens  $8
Tomato, Cucumbers, Chickpeas, Croutons, White Balsamic Dressing

Cobb  $11
Tomato, Bleu Cheese, Bacon, Avocado, Hard Boiled Egg, Grilled Chicken, White Balsamic Dressing 

Caesar  $10 
Romaine Hearts, Croutons, Shaved Parmesan, Creamy Caesar Dressing

Iceberg Wedge  $8 
Iceberg, Bleu Cheese, Bacon, Tomato, Cucumber, Bleu Cheese Dressing

Baby Spinach  $10
Candied Pecans, Dried Cranberries, Bleu Cheese, Charred Onions, Maple Vinaigrette 

Kale  $11
Green Kale, Watermelon, Pineapple, Feta, Lemon Thyme Vinaigrette  

Caprese  $9 
Sliced Tomato, Buffalo Mozzarella, Fried Basil, Balsamic Reduction, Olive Oil, Sea Salt   



To Any Salad Add:  Chicken $5, Steak Tips* $7, Shrimp $8, Salmon $9 


SMALL PLATES 
-----------------------------------------------------------------------------------------------------------------------

Steamed Mussels  $11
Choose From: Drunken Thai, Fra Diavolo or White Wine, Garlic and Cream

Pulled Pork Quesadilla  $13
Pulled Pork, Whiskey BBQ, Mozzarella Cheese, Pico De Gallo, Sour Cream 

Boneless Chicken Tenders  $8 
Choose From: Whiskey BBQ, Thai Sweet Chili or Buffalo 

Mac and Cheese Fritters  $8
Roasted Red Pepper Aioli 

Slider Trio  $15 
One Each: Lamb with Caramelized Onions, Beef with Lettuce and Tomato, Crab Cake with Arugula, Thai Sweet Chili and Whole Grain Mustard, French Fries   Add Cheese for $1

Calamari  $9
Fried with Choice of Chimichurri, Marinara or Tartar Sauce 

Crab Cakes  $15
Fennel and Arugula Salad, Thai Sweet Chili Sauce, Whole Grain Mustard and Lime 

Fried Dill Spears  $6
Breaded and Fried, Cajun Remoulade  

Fish Tacos  $11
Spice Fried Catch of the Day, Two Warm Corn Tortillas, Cilantro Slaw, Pico de Gallo, Crema, Avocado 

Mediterranean Meze  $8
Hummus, Marinated Olives, Grilled Chilled Vegetables, Chick Peas, Sundried Tomato, Warm Pita 

Daily Egg Rolls  $10 
Daily Selection from Our Chef 

Local and Regional Oysters*  
Cocktail Sauce or Horseradish, Lemon  Half Dozen for $12  or  Dozen for $18 

Cocktail Shrimp 
Cocktail Sauce, Lemon  3 for $7  5 for $10  10 for $16 


FLATBREADS 
-----------------------------------------------------------------------------------------------------------------------
Classic Margarita Flatbread  $10 
Marinara, Mozzarella, Basil, Parmesan 

Steak and Potato Flatbread  $12 
Mashed Yukon Gold Potatoes, Grilled Sirloin, Bleu Cheese, Bacon 

Greek Chicken Flatbread  $11
Parsley Pesto, Grilled Chicken, Diced Tomato, Feta, Black Olive, Pepperoncini

Buffalo Chicken Flatbread  $11
Buffalo Sauce, Grilled Chicken, Bleu Cheese, Cheddar Cheese 

Vegetable Flatbread  $11
Marinara, Red Onion, Mushrooms, Spinach, Mozzarella, Basil 

SANDWICHES
Served with French Fries and Pickle
---------------------------------------------------------------------------------------------------------------------------
Triple Decker Turkey Club  $11
House Roast Turkey, Bacon, Lettuce, Tomato, Garlic Mayo, White Toast 

Cuban Sandwich  $12  
Pulled Pork, Ham, Swiss Cheese, Dill Pickles, Brown Mustard 

Open Faced Portobello  $11
Portobello, Roasted Tomato, Caramelized Onions, Parsley Pesto, Mozzarella 

Crab Cake BLT  $15 
Crab Cake, Bacon, Arugula, Tomato, Red Onion, Thai Sweet Chili, Whole Grain Mustard 

Fish Sandwich  $14
Fried Catch of the Day, Lettuce, Tomato, Onion, Tartar Sauce  

Savin Hill 8 Oz Burger  $12 
Lettuce, Tomato, Onion 

Grilled Chicken Breast  $12 
Lettuce, Tomato, Onion 

Add To Any Sandwich for $1 Each 
Cheddar, Swiss, Bleu, American, Bacon, Roasted Peppers, Onion Rings, Sautéed Onions, 
Sautéed Mushrooms, Avocado 


ENTREES 
--------------------------------------------------------------------------------------------------------------------------
Southern Fried Chicken and Biscuits  $18
½ Chicken, Buttermilk Biscuit, Country Sausage Gravy, Coleslaw 

Grilled Skirt Steak with Mushroom and Onion Sauté*  $24
Garlic Crouton, Mashed Yukon Gold Potatoes, Onion Rings, Garlic Green Beans 

Sirloin Steak Tips With Parmesan Rosemary Fries*  $19 
Chimichurri, Parmesan Rosemary Fries, Garlic Green Beans 

Roast Chicken  $18 
½ Chicken over Zucchini, Summer Squash, Cherry Tomato, Brussels Sprouts, Mustard Cream Sauce 
(Order with Half Mashed, Half Vegetable for no Extra Charge) 


PASTA 
----------------------------------------------------------------------------------------------------------------------------
Classic Chicken Parmesan  $16 
Marinara, Mozzarella, Basil, Parmesan, Penne

Chipotle Chicken Penne  $15
Roasted Corn, Cherry Tomato, Kale, Chipotle Cream Sauce

Vegetable Primavera  $13
Cherry Tomato, Mushroom, Zucchini, Summer Squash, Broccoli, Cavatappi, Parmesan  
Add:  Chicken  $5, Steak Tips*  $7, Shrimp  $8 

Mac and Cheese  $13
Bacon, Cracker Crumbs, Cavatappi 
Add: Chicken $5, Steak Tips* $7, Shrimp $8 

SEAFOOD  
-------------------------------------------------------------------------------------------------------------------------
Grilled Salmon with Mango Red Curry*  $20 
Garlic Green Beans, Basmati Rice   

Fish and Chips  $18
Lightly Breaded Catch of the Day, French Fries, Coleslaw, Tartar Sauce, Lemon

Crab Stuffed Catch of the Day  $19
Crab Stuffing, Cracker Crumbs, Mashed Yukon Gold Potatoes, Garlic Green Beans

Fresh Seafood Bouillabaisse  $20
Market Fresh Shellfish and Catch of the Day, Tomato Citrus Broth 

SIDES  $5 EACH
-----------------------------------------------------------------------------------------------------------------------------------
French Fries – Coleslaw – Onion Rings – Mashed Yukon Gold Potatoes
Biscuit and Gravy – Garlic Green Beans 
Vegetable Medley (Zucchini, Summer Squash, Cherry Tomato, Brussels Sprouts)
Side Salad (Kale, Mixed Greens or Caesar)


*EATING RAW OR UNDERCOOKED EGGS, MEAT OR FISH CAN BE HAZARDOUS TO YOUR HEALTH

PLEASE INFORM YOUR SERVER BEFORE ORDERING IF YOU OR ANYONE IN YOUR PARTY
 HAS ANY FOOD ALLERGIES OR AVERSIONS. 
