912 228 5092
http://www.savtakeout.com

5 Spot
Serving a modern American menu for
breakfast, lunch and dinner. Winner
of 2013 Best New Restaurant by
Connect Savannah readers.

WEEKEND BRUNCH MENU
Available Saturday and Sunday
To Start
5 Spot Crab Cakes
$14.00
House-made with grilled lemon, 5
Pepper aioli, and microgreens.

Loaded Breakfast Cracklins $11.00
Crispy potatoes topped with
mornay, bacon, green onion, pico de
gallo.

Biscuits & Sausage Gravy

$7.00

Sausage gravy over two biscuits option to add two eggs for $2.70.

Fried Green Tomatoes

$10.00

Hand-breaded - served over
cheese grits with spring pistou and
goat cheese.

Brunch Favorites
Steak & Eggs

$18.00

$18.00

Grilled shrimp, Cajun trinity,
tomatoes, bacon, white wine, cheese
grits. Option to add two eggs any
style for $2.70

Mother Clucker Bowl

$15.00

Crispy potatoes, buttermilk fried
chicken, grilled onions, cherry
peppers, cheddar,
sriracha-hollandaise.

The Classic Five

Two eggs any style, cheese grits,
sausage gravy - with a buttermilk
biscuit and your choice of bacon,
sausage, or ham.

Village Scramble

$12.50

Two eggs, bacon, mushrooms,
tomatoes, onions, peppers, celery,
over crispy potatoes - topped with
cheddar, sausage gravy, green
onion.

French Toast

$12.00

Dusted with powdered sugar and
topped with whipped cream - with
your choice of bacon, sausage, or
ham. Option to add fresh berries.

Breakfast Burrito

$11.00

Scrambled eggs, bacon, cheddar,
tomatoes, crispy potatoes wrapped in
a warm tortilla and smothered in
sausage gravy.

Brunch Plates
Served with choice of either crispy
potatoes, fresh fruit, cheese grits, or
sweet potato fries.
Hot Honey Chicken Biscuit $14.00
Crispy fried chicken, bacon,
honey-sriracha - with fresh fruit,
cheese grits, or crispy potatoes.
Option to add an egg $1.45.

Southern Gentleman Burger
The Nandor Burger

$14.00
$14.00

PLATES
Fish & Chips
Beer-battered cod, tartar sauce,
grilled lemon - served with french
fries.

Surf & Turf
8oz flat iron steak, house-made
crab cake, chimichurri, asparagus,
hollandaise.

$15.00

$17.00

Grilled mahi, brown rice,
asparagus, topped with pineapple
salsa and macadamia nuts.

Shrimp & Grits Plate

$6.00

Topped with fresh berries and
chocolate syrup.

$6.00

Toffee chocolate chip cookie
dough wrapped in a wonton, fried,
and topped with chocolate syrup.

BEVERAGE MENU

Coca-Cola Fountain Drinks. 12oz cups.
Coke
$2.50
Diet Coke
$2.50
Ginger Ale
$2.50
Lemonade
$2.50
$16.00
Mr. Pibb
$2.50
Root Beer
$2.50
Sprite
$2.50
$20.00
Fresh Brewed Tea
Unsweet Tea
$2.50
Sweet Tea
$2.50
Half Sweet / Half Unsweet Tea $2.50
$15.00

Mojo pulled pork, Carolina BBQ,
mac & cheese, broccoli slaw, pickles,
sourdough bread.

Seared Mahi

$5.00
$5.00
$6.00
$5.00
$5.00
$5.00
$5.00
$5.00

DESSERTS
Cookie Dough Eggrolls

Cherry peppers, cheddar, bacon
aioli, topped with mac & cheese.
Fresh guacamole, fried jalapenos,
pepperjack, tomato, 5 Spot 5 Pepper
Sauce.

Side French Fries
Side Sweet Potato Waffle Fries
Side Truffle Fries
Side Collard Greens
Side Mac & Cheese
Side Broccoli Slaw
Side Crispy Brussels Sprouts
Side Cheese Grits
Fudge Brownie

Mojo pulled pork, fried onions,
pimento cheese.

5 Spot BBQ Plate
$14.00

SIDES

Tried & True! Grilled onions,
bacon, pepperjack.

The Hot 5 Burger

Flat iron steak (8oz), crispy
potatoes, two eggs any style - with a
buttermilk biscuit.

Shrimp & Grits

SLAP BURGERS
Double stacked burger patties grilled to
perfection! All served on a brioche bun
with lettuce, tomato, pickles and choice
of side. Served with french fries or
sweet potato waffle fries. Substitute
beef patty with grilled or fried chicken,
or an Impossible Burger patty.
Substitute brioche bun with a
vegan/gluten-free bun.
The 5 Spot Classic Burger
$14.50

$18.00

Grilled shrimp, Cajun trinity, white
wine, tomatoes, bacon - served over
cheese grits.

Need cutlery?
Cutlery provided on request
** Please include cutlery pack/s
**

Standby for a phone call
from our team

Our delivery team may need to call you
to confirm directions, get access to
California Bowl
$15.00
gated communities, or for questions
Brussels sprouts, sautéed
about your order. Please ensure that
cabbage, carrots, spring pistou, fresh
avocado, sunflower seeds. Prepared
your phone is switched on and readily
vegan. Option to add protein available for answering. It helps us to
chicken, shrimp, salmon or steak.
deliver your order to you and ensures
Chicken Tenders
$14.00
you receive the best service possible.
Hand-breaded tenders brined in
*
Consuming raw or under-cooked meats,
pickle juice and buttermilk - served
with fries and honey mustard.
poultry, seafood, shellfish, or eggs may
increase your risk of food-borne illness.

SANDWICHES

Apple-Pecan Chicken Salad
Croissant

$12.00

Our signature Georgia pecan
chicken salad piled on a flaky butter
croissant, topped with tomato and
lettuce.

Georgia Hot Brown
Fried turkey, mornay, bacon, fried
green tomatoes,page
open-faced
on
1

$14.00

Pulled Pork Benedict

$16.00

Two fried green tomatoes topped
with mojo pulled pork, poached eggs,
and mornay.

Honey Cup Ham

$13.00

Seared ham, honey mustard, and
Swiss on a griddled croissant.

Breakfast Croissant

$13.00

Two eggs scrambled, bacon,
tomato, fresh avocado, and cheddar.

Salmon Avocado Toast

$17.00

Grilled salmon, fresh avocado,
capers, tomatoes, red onions, and
goat cheese on toasted sourdough with fresh fruit, cheese grits, or crispy
potatoes. Add two eggs any style
$2.70.

Sausage Biscuit Benedict

$15.00

An open faced buttermilk biscuit
topped with ham, poached eggs, and
sausage gravy - with fresh fruit,
cheese grits, or crispy potatoes.

Veggie Toast

$13.00

Scrambled egg whites,
mushrooms, tomatoes, asparagus,
and goat cheese, over sourdough
toast, topped with
sriracha-hollandaise (V)

sourdough toast.

Chicken Bacon Gouda Wrap

South Philly

$15.00

Philly steak, grilled onions &
mushrooms, cherry peppers, bacon
aioli, pimento cheese on a grilled
hoagie.

Baja Fish Tacos
Hot Honey Chicken Sammy

Honey Cup Ham
Greek Veggie Wrap
Garlic aioli, kalamata olives,
tomatoes, grilled mushrooms &
onions, goat cheese, mixed greens.
(Veg)

$13.00

$14.50

Topped with grilled onion, bacon,
pepperjack, lettuce, and tomato on a
brioche bun.

Apple-Pecan Chicken Salad $12.00
Croissant
Our signature Georgia pecan
chicken salad piled on a flaky butter
croissant, topped with tomato and
lettuce.

Brunch A La Carte
Bacon
$4.80
Sausage
$4.80
Home-Made Buttermilk Biscuit $2.70
Sausage Gravy
$3.60
Cheese Grits
$4.80
Two Eggs To Order
$2.70
Fresh Fruit
$4.80
Crispy Potatoes
$4.80
Toast
$2.70
Sourdough, Wheat, Rye, Gluten
Free +$2.00.

APPETIZERS
$9.00

Flash fried, tossed with bacon,
lemon, parmesan, and garlic.

5 Spot Crab Cakes

$14.00

House-made with grilled lemon, 5
Pepper aioli, and microgreens.

Fried Green Tomatoes

$10.00

Hand-breaded - served over
cheese grits with spring pistou and
goat cheese. (V)

Fried Pickles

$8.00

Hand-breaded dill spears - served
with buttermilk ranch. (V)

Pan Seared Scallops

$15.00

Served over corn puree with bacon
succotash.

Jumbo Cheese Sticks

$12.00

$13.00

Seared ham, honey mustard, and
Swiss on a griddled croissant.

Apple-pecan chicken salad,
cucumbers, berries, and candied
pecans over mixed greens.

Crispy Brussels Sprouts

$14.00

Fried chicken, pimento cheese,
broccoli slaw, pickles,
honey-sriracha, and garlic aioli on a
brioche bun. Option to make it extra
hot with 5 Spot's Pepper Sauce.

Blackened Atlantic salmon, roasted
red peppers, tomatoes, cucumbers,
goat cheese, and olives over mixed
greens.

The 5 Spot Classic Burger

$13.00

Beer-battered cod, pineapple
salsa, fresh avocado on flour tortillas.

Salads & Sandwiches
Sandwiches and burgers served with
your choice of side
Blackened Salmon Salad
$17.00

Waldorf Salad

$13.00

Grilled chicken, bacon, gouda,
lettuce, tomato, onion, ranch, and
fresh guacamole.
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$13.00

Hand-breaded provolone cheese
sticks, deep fried - served with
marinara. (V)

Loaded Fries

$11.00

French fries topped with mornay,
bacon, scallions, pico de gallo.

SALADS
Served with your choice of either the
recommended dressing, or
Champagne Vinaigrette,
Cilantro-Lime Vinaigrette, Balsamic
Vinaigrette, Bleu Cheese, Buttermilk
Ranch, or Honey Mustard.
Blackened Salmon Salad
$17.00
Blackened Atlantic salmon, cherry
peppers, watermelon radish,
tomatoes, cucumbers, goat cheese,
and olives over mixed greens.

Crispy Chicken Salad

$14.00

Hand-breaded tenders, roasted
corn, carrots, tomatoes, cucumbers,
green onions, and cheddar over
mixed greens.

Black & Bleu Steak Salad

$17.00

Blackened flat iron steak, bacon,
bleu cheese crumbles, tomatoes,
green onions, and cucumbers over
mixed greens.

Waldorf Salad

$13.00

Apple-pecan chicken salad,
cucumbers, berries, and candied
pecans over mixed greens.
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