
(912) 228-5092
http://www.savtakeout.com

B. Matthew's
Support your local

restaurants and delivery
services

Food for thought.. 60% of earnings
from orders made through the big

national delivery companies instantly
leaves our local community.

A full-service eatery, featuring a
variety of traditional and New

American-style dishes using fresh,
seasonal, high-quality ingredients

sourced locally when possible.

BRUNCH
Open for orders from 8:00AM to 11:55

AM
STARTERS & SALADS

Fried Green Tomatoes (V) $16.25
Hand-breaded, remoulade, garlic

herb goat cheese
Crispy Brussels Sprouts $11.25

Flash-fried, basil pesto, bacon,
Parmesan

The B Salad $10.00
Mixed greens, bacon, green

onions, tomatoes, roasted red
peppers, marinated artichokes, feta,
alfalfa sprouts, balsamic vinaigrette.
Small serving, option to upgrade to a
large salad

Caesar Salad $7.50
Romaine, shredded Parmesan,

house-made croutons, Caesar
dressing. Small serving, option to
upgrade to a large salad. Option to
add chicken, shrimp, or salmon

Kale Salad (V) $8.75
Dried cranberries, edamame, goat

cheese, lemon shallot vinaigrette.
Small serving, option to upgrade to a
large salad. Option to add chicken,
shrimp, or salmon.

SHAREABLES & GREENS
Open for orders from 10:45AM
Crispy Brussels Sprouts $11.25

Flash-fried, tossed with bacon,
Parmesan, gremolata

Fried Green Tomatoes $16.25
Hand-breaded, remoulade, garlic

herb goat cheese, microgreens
(VEG)

Caesar Salad $7.50
Romaine, shredded Parmesan,

house-made croutons, Caesar
dressing. Small serving, option to
upgrade to a large salad. Option to
add chicken, shrimp, or salmon.

The B Salad $10.00
Mixed greens, bacon, green

onions, tomatoes, roasted red
peppers, marinated artichokes, feta,
alfalfa sprouts, balsamic vinaigrette.
Small serving, option to upgrade to a
large salad.

BRUNCH CLASSICS
Served with choice of fresh fruit,
stone-ground grits or breakfast

potatoes. Add sausage or vegetarian
country gravy. Add two eggs any style,

option to substitute for egg whites.
Avocado Toast $12.00

Avocado, capers, red onions,
tomatoes, red radish over toasted rye

Lumberjack Omelette $18.75
Sausage, bacon, peppers &

onions, pepper jack (GF)
Spicy Jalapeno Breakfast Wrap$16.25

Scrambled eggs, bacon, avocado,
tomato, pepper jack, homemade
jalapeno pepper jelly

Ham & Cheddar Omelette (GF)$17.50
A traditional B. Matthew's favorite

Chicken n' Biscuit $17.50
Southern-fried chicken,

house-made pimento cheese,
homemade buttermilk biscuit, topped
with gravy

Veggie Omelette $16.25
Tomatoes, spinach, mushrooms,

onions, Swiss (VEG)

B. MATTHEW'S BRUNCH
FAVORITES

Add sausage or vegetarian country
gravy. Add two eggs any style, option

to substitute for egg whites.
Shrimp and Grits $21.25

shrimp, stone ground grits, tasso
ham, cherry heirloom tomatoes,
smoked bacon collard greens,
pepper jack, green onions, white
wine cream sauce (GF)

Bay Street Scramble $17.50
Bacon, mushrooms, tomatoes,

green onions, mornay sauce,
cheddar, breakfast potatoes,
homemade buttermilk biscuit

Classic French Toast $15.00
Challah bread in a rich custard,

topped with blackberry compote,
dusted with powdered sugar - choice
of bacon, sausage, or homemade
turkey apple sausage

Veggie Scramble $16.25
White onions, mushrooms,

tomatoes, green peppers, spinach,
cheddar, goat cheese, green onions,
breakfast potatoes, homemade
buttermilk biscuit (VEG)

Lamp Post $17.50
Two eggs any style, breakfast

potatoes, homemade buttermilk
biscuit, stone-ground grits - choice of
bacon, sausage, or homemade
turkey apple sausage

Biscuits & Gravy $11.25
Choice of sausage or vegetarian

country gravy (VEG)

ON BREAD

BRUNCH A LA CARTE
Bacon $5.00
Sausage $5.00
Two Eggs Any Style $3.15
Home-made Buttermilk Biscuit $3.75
Sourdough Toast $3.75
Vegetarian Gravy $3.75
Cheese Grits $4.39
Fresh Fruit $5.00
Crispy Potatoes $5.00

SIDES
French Fries $5.00
Bacon Bleu Cheese Pasta
Salad

$5.00

Smoked Bacon Collared
Greens

$5.00

Seasonal Fruit $5.00
Mac n Cheese $6.25
Sweet Potato Fries $6.25

BEVERAGE MENU
Coca-Cola Fountain Drinks - 12oz cups

Coke $3.15
Diet Coke $3.15
Ginger Ale $3.15
Lemonade $3.15
Root Beer $3.15
Sprite $3.15

FRESH BREWED TEA
Unsweet Tea $3.15
Sweet Tea $3.15
Half Sweet / Half Unsweet Tea $3.15

Need cutlery?
Cutlery provided on request

Please include cutlery pack/s **

Standby for a phone call
from our team

Our team may need to call you to
confirm details about your order,
directions or gain access to gated

communities. Please ensure that your
number provided on the order is
accurate and readily available for

answering. It helps us to deliver your
order and ensures you receive the best

service possible.
* FOOD ALLERGIES - Should you have
any allergy concerns, please ensure to
add this as a special instruction on your

order to inform restaurants and be
contactable for questions. Consuming raw
or under-cooked meats, poultry, seafood,

shellfish, or eggs may increase your risk of
food-borne illness.
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Kale Salad $8.75
Dried cranberries, edamame, goat

cheese, lemon shallot vinaigrette.
Small serving, option to upgrade to a
large salad. Option to add chicken,
shrimp, salmon, or keep it veggiie

Served with choice of french fries,
fresh fruit, bacon bleu cheese pasta

salad, or smoked bacon collard greens
for cup of soup, side salad, mac n

cheese or sweet potato fries. Option to
substitute gluten-free bun. Open for

orders from 10:45AM.
Crispy Black-Eyed Pea Cake
Sandwich (V)

$15.00

Homemade black-eyed pea cakes,
pepper jack, red onions, lettuce,
tomato, remoulade, wheat

Apple-Pecan Chicken Salad
Sandwich

$15.00

Homemade chicken salad, lettuce,
tomato, alfalfa sprouts, wheat

Cuban $17.50
Braised pork, ham, Swiss, pickles,

mustard, pressed hoagie
Reuben $18.75

Guinness braised corned beef,
house-made thousand island,
sauerkraut, Swiss, marble rye

Bourbon Bacon Burger $20.00
Homemade bourbon bacon jam,

pepper jack, fried onions, bacon,
lettuce, tomato, brioche bun

Grandma's Burger $18.75
Grilled mushrooms, lettuce,

tomato, red onion, pickles, Swiss,
brioche bun

MAINS
Open for orders from 5:00PM

Shrimp and Grits $25.00
Eight large shrimp, stone-ground

grits, tasso ham, cherry heirloom
tomatoes, smoked bacon collard
greens, pepper jack, green onions,
white wine cream sauce (GF)

Low Country Bowl $26.25
shrimp, smoked sausage, red

potatoes, fire-roasted corn, onions,
peppers and red rice sautÃ©ed
together, finished with old bay butter
(GF)

Risotto $21.25
Arborio rice, golden beets, oyster

mushrooms, caramelized onions,
poblano peppers, cherry tomatoes,
green onion chimichurri (GF)

Fish & Chips $20.00
Buttermilk-battered cod,

horseradish tartar sauce, lemon, malt
vinegar - served with french fries

Lemon Caper Brown Butter
Salmon

$26.25

pan seared with lemon caper
brown butter, caramelized onions,
cherry heirloom tomatoes, served
with roasted red potatoes and green
beans
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