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

Green Truck Pub
Green Truck Pub was founded on a
simple premise Savannahians
deserve a casual place to eat and
drink well. They do simple food the
hard way, by hand-making everything
from ketchup and pimento cheese to
salad dressing and veggie patties.
Eating well also means doing some
good for the local economy by
sourcing everything from meat to
corkboards close to home.

STARTERS
Spiced Georgia Nuts

$9.39

Pecans and walnuts with a hint of
rosemary.

House Fries

$5.00

Served with house-made ketchup.

Cheese Quesadilla

$11.25

Comes with a side of sour cream
and black bean salsa.

Chicken Quesadilla

$15.00

Comes with a side of sour cream
and black bean salsa.

Seasonal Veggie Quesadilla $13.15
Seasonal/local vegetables. Comes
with a side of sour cream and black
bean salsa.

Pimento Cheese Plate

$12.50

Our family recipe served with
bread and house-made pickles.

SOUPS & SALADS
Soup of the Day - Bowl
Soup of the Day - Cup
Chili Non-Carne - Bowl
Chili Non-Carne - Cup

$12.50
$7.50
$12.50
$7.50

Vegan black bean chili just like
mom used to make.

Farm Truck Salad

$18.75

Warm roasted potatoes, ham,
Gorgonzola and cheddar cheeses,
topped with a sunny-side up egg and
dressed in oregano red wine
vinaigrette.

El Camino

$15.65

Is it a car, or is it a truck? No! It's a
happenin' salad. Corn and black
bean salsa, tortilla points, avocado,
sour cream, cilantro, shredded
cheddar and southwestern
vinaigrette.

Green Greek

$15.65

Feta, olives, banana and bell
peppers, red onion, tomatoes,
cucumber, flat-leaf parsley and
oregano red wine vinaigrette.

Side Salad

Mighty Veg

California BLT

A lot like a small version of the
Farm Truck with Gorgonzola, spiced

$16.89

$19.39

$18.75

House-made Pecan Pie

$8.15

Made with local pecans

$8.15
$8.15

Locally baked

BEVERAGE MENU
$13.15

$13.15

BURGERS

Plain and simple as an old truck:
lettuce, tomato, onion and our
house-made pickle.

Coca-Cola product fountain drinks
Coke
$3.45
Diet Coke
$3.45
Coke Zero
$3.45
Fanta Orange
$3.45
Fanta Grape
$3.45
Sprite
$3.45
Fresh Brewed Tea & Lemonade
Sweet Iced Tea
$3.45
Unsweet Iced Tea
$3.45
Half Sweet/Half Unsweet Iced $3.45
Tea
Fresh Squeeze Lemonade
$4.39
Arnold Palmer
$3.75
Made with fresh squeezed
lemonade and house brewed tea.

Specialty Drinks
Coca-Cola (Mexican)

$4.39

12oz - Cane sugar sweetened

Reed's Premium Ginger Ale

$4.39

Can

Red Hare Root Beer
$20.65

We introduced a bacon
cheeseburger to our house-made
chipotle BBQ sauce, added some
jalapenos and they rode off into the
sunset together.

$4.39

Can - Brewed with pure cane
sugar, Marietta, GA

Montane

$3.45

Can - Lemon-honeysuckle
sparkling water from Georgia springs

$19.39

Feta, olive tapenade, banana
peppers, lettuce, tomato, onion and
cucumber slices.

$19.39

Goat cheese, balsamic
caramelized onions, roasted red
peppers and fresh basil.

Flathead

$7.50

Can't get enough of our famous
house-made ketchup?

Goat Cheese Brownie
$18.75

Grass-fed all-natural beef, grilled
Humane-Certified chicken breast or
homemade veggie patty. Comes with
fries, other side options available.
Green Truck Classic
$15.00

Greek-Style

$7.50

Locally baked

Our family recipe, now with
mustard, lettuce and tomato. Add
bacon if you dare!

The Lone Star

Ketchup (Pint)

Carrot Cake

Nothing too racy, just a full-sized
version of the kid's menu best-seller.
Choose from our assortment of
cheeses and put it between two
slices of sourdough, whole wheat or
rye, and your preferred cheese Swiss, American, provolone, cheddar
or pimento.

Pimento Cheese Sandwich

Ranch (Pint)

DESSERTS

Not your daddys ham and swiss.
This has banana peppers, romaine,
onions, mayo, oil and vinegar on
baguette.

Adult's Grilled Cheese

$21.25
$11.25

We know y'all love our
house-made Ranch, so now we're
offering by the pint!

We introduced our veggie patty to
some Swiss, kraut, Thousand Island
and rye, and they've been best
friends ever since.

Hot Ham & Swiss

$7.50

Pint of our house-made pickles.
Choice of either pickle chips or
spears.

Our famous house-made Pimento
Cheese.

Bacon makes it good, avocado
makes it rock. Then we add
house-made Ranch and serve it on
toasted wheat.

Veggie Reuben

Pickles (Pint)

Pimento Cheese (Pint)
Pimento Cheese (Half Pint)

Meat-free deliciousness starting
with our house-made veggie patty
topped with vegan black-bean chili,
banana peppers and red onion.

Rustico
$8.15

FAV'S BY THE PINT

Grilled Humane-Certified chicken
breast with thinly sliced apple,
provolone, onions, Dijon, Ranch and
the most unoriginal name on the
menu.

$15.00

Spiced nuts, Gorgonzola, apple,
balsamic caramelized onions, dried
cranberries and balsamic vinaigrette.
Option to add protein - chicken,
burger patty, or veg patty.

Papa's Salad

SANDWICHES
Come with fries, other side options
available.
Chicken & Apples
$18.75

$20.00

This gem has page
sauteed
1 mushrooms,

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

nuts, apple, red onions and choice of
dressing.

Cole Slaw

$5.00

Our recipe is not too sweet and not
too mayoey. Yes, we just made up
the word "mayoey."

onions and provolone.

El Jefe

$21.25

Cheddar, black bean & corn salsa,
avocado & jalapenos.

Trailer Park

$20.00

Our family recipe pimento cheese
with bacon(!)

The Whole Farm

$22.50

You ever put bacon and cheddar
AND a fried freaking egg on a
burger? We did and it's delicious.

Hot Rod

$20.00

Take a Classic. Crank it up with
cheddar and bacon.

Hot Rod Deluxe

$23.75

As if bacon and cheese weren't
enough, we shove some sauteed
mushrooms and onions on top.

KIDS MENU
Kids Grilled Cheese

$7.50

Melty and delicious!

PB&J

$7.50

All natural peanut butter and
preserves, which would technically
be ANPB&P.

Octo Dog

$8.15

Finest all-beef mollusk-shaped hot
dog in town!

Kids Burger

$8.75

Hunter Cattle beef on a
bakery-fresh bun.
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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.

