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

JThomas Kitchen
"Eat Good Things"

MAINS

Chef Josh Thomas brings classical
French technique to his New
American cuisine mixed with a low
country approach.

STARTERS
Deviled Eggs

$9.37

Creme fraiche and bacon jam.
Traditional preparation upon request

Fried Green Tomatoes

$12.50

Pimento cheese, bacon jam,
Georgia peach puree, and balsamic

Crab Cake

$20.00

Watercress and arugula salad and
citrus aioli

Shrimp-Grits-Gravy Appetizer$17.50
Andouille sausage gravy, peppers,
and onions

Hushpuppies

$12.50

Served with pimento cheese and
honey butter

Pimento cheese

$11.25

Half Chicken Fried or Pan
Roasted
Gouda Mac and cheese, green
beans, sweet chicken jus

Fresh Catch (Market)

Braised Beef Shoulder

$12.50

Garlic breaded curds, homemade
marinara

$10.00

Crispy bacon, green onion, and
smoked Gouda and Cheddar blend

Savannah Crab

$10.00

Oyster cracker, sherry wine, and
smoked paprika oil

Soup of the Day

$10.00

Changes daily

Burger

$18.75

Butcher's blend beef, potato bun,
choice of cheese and steak fries

Fried Shrimp Dinner

Artisan greens, pickled red onion,
candied pecans, dried cranberries,
Chevre, and raspberry vinaigrette

$11.85

Crispy Romaine, garlic focaccia
croutons, and shaved Parmesan

Pan roasted pork chop

$11.25

$15.00

Romaine, watercress, arugula,
cucumber, tomato, pickled red onion
and peppers, feta, and country olive
mix

Chef Salad

$17.50

Mixed greens, turkey, ham, bacon,
boiled egg, smoked Gouda and
Cheddar, cucumber, tomato, and
choice of dressing

Wedge salad
Cherry tomatoes, crispy bacon ,
green onion and blue cheese
dressing

$30.00

Sweet potato mash, stewed
collards, green apple pico

CHOPS
8oz Filet

$43.75

Served with two sides or one side
and small garden salad

$43.75

Served with two sides or one side
and small garden salad

BLUE PLATE SPECIALS
Meatloaf

$17.50
$17.50

Comes with a choice of two sides

Fried Chicken Breast

$17.50

Comes with a choice of two sides

Pot Roast

$17.50

Comes with a choice of two sides

Fried Flounder & Grits

$17.50

Comes with a choice of one side

$15.00

Andouille sausage gravy, peppers,
and onions. Comes with a choice of a
side

Kid's Burger

$12.50

Ground steak, brioche bun, choice
of cheese, and one side

Kid's Grilled Cheese

Side Greek Salad

Melty american grilled on old
fashioned white bread and includes
one side

Kid's Chicken Fingers

DESSERTS
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Cake of the Day

$7.00

By the slice

BEVERAGE MENU
Coca-Cola (Mexican)

$4.00

Cane sugar sweetened

Coke

$3.50

Bottle

Sprite

$3.50

Bottle

Diet Coke

$3.50

Bottle

$3.50

Electrolyte, vitamin and antioxidant
beverage

$3.50

Still water

Smart Water Alkaline
Lemonade

$12.50
$12.50

Penne with your choice of meat
sauce or Alfredo

$6.87

$3.50

Still

Fried chicken strips and includes
one side

Kid's Pasta

$6.87

Romaine, watercress, arugula,
cucumber, tomato, pickled red onion
and peppers, Feta, and country olive
mix. Option to add protein.

Smart Water
$12.50

$5.00
$6.25

Artisan greens, pickled red onion,
candied pecans, dried cranberries,
Chevre, and raspberry vinaigrette.
Option to add protein.

Body Armor

KIDS MENU

$7.50
$6.25
$6.25
$6.25
$6.25
$6.25
$6.25
$6.25
$6.25
$5.00
$5.00
$5.00
$6.25

Salad blend, cucumber, tomato,
carrot, red onion, and choice of
dressing. Option to add protein.

Side House Salad
$43.75

Served with two sides or one side
and small garden salad

12oz Ribeye

$7.50
$7.50

Crispy Romaine, garlic focaccia
croutons, and shaved Parmesan.
Option to add protein.

Pasta Salad
Side Garden Salad

Shrimp-Grits-Gravy Blue Plate $17.50

Salad blend, cucumber, tomato,
carrot, red onion, and choice of
dressing

Greek Salad

$27.50

Favorite! Comes with a choice of
two sides

Fried Pork Chop

Option to add protein
House Salad
$12.50

Garden Salad

$25.00

Glazed Carrots
Stone Ground Cheese Grits
Whipped Potatoes
Sauteed Asparagus
Stewed Green Beans
Sauteed Green Beans
Stewed Collards
Jasmin Rice
Stewed Okra and Maters
Steak Fries
Cole slaw
Potato Salad
Side Caesar Salad

Comes with a choice of two sides

SALADS

Caesar Salad

$31.25

Pappardelle pasta, shaved
Parmesan, and garlic ciabatta

12oz New York Strip

SOUPS
Loaded Potato Soup

$30.00

Whipped potatoes, pot roast
veggies, and root beer syrup

Bolognese

Gouda Mac & Cheese
Loaded Baked Potato
Butter, sour cream, cheese, bacon,
and green onions

Fresh caught fish of the day,
risotto, roasted corn, and classic
butter sauce

House chips, pickle chips and
pickled red onions

Fried Cheese Curds

SIDES
$26.25

$3.50

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

Standby for a phone call

SANDWICHES

from our team

Comes with a choice of side
Club On Hoagie
$17.50

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 to you 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.

Ham, turkey, bacon, lettuce,
tomato, Pepper Jack, and house aioli

Pastrami & Swiss Sandwich $18.75
Watercress, tomato, spicy pickles,
citrus aioli, dijon mustard, and
marbled sourdough

Croissant Sandwich
Lettuce, tomato.

Fried Green Tomato BLT

$16.25

Bacon, pimento cheese, lettuce,
and old-fashioned white bread

Reuben Sandwich

$18.75

Marbled sourdough, sauerkraut,
melted Swiss, "Poppy's" Russian
dressing

Beef shoulder sandwich

$18.75

Melted cheddar ,caramelized
onions, aioli served on hoagie roll

Grilled chicken sandwich

$17.50

Marinated roasted veggies, sliced
tomatoes, melted provolone, arugula,
pesto mayo on a french baguette

Grilled pimento sandwich

$12.50

JThomas pimento on white bread

Fried Chicken Sandwich

$17.50

Marinated chicken breast, poppy's
pickles, JTK aioli, brioche bun
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