Soup Shot: 2 Bowl: 5
Tomato Basil garnished with Fresh Basil
Coconut Shrimp  with Scallion. Cilantro & Fresh Lime
Miso with Baby Portabella Mushrooms & Scallion

SALADS

Chef Salad Romaine Lettuce, Cucumbers & Carrots
tossed with our Carrot Ginger Dressing 4
Sashimi Salad Chef's selection of Fresh Fish, Seaweed Salad
& Cucumber tossed in Aslan Vinaigrette 11
Seaweed Salad Regular or Ginger 3
Duo of Seaweed Salads 6

TAPAS

topped with Masago Sauce then garnished with Scallions & Sweet Soy 5

Add Crab 7

Calamari

Crispy Sesame Fried Calamari with a Citrus Jalapeno Marmalade & Lemongrass
Sambal Aioli 6

Edamame

Steamed Soy Beans tossed with your favorite flavor: Ponzu, Carrot Ginger, Salt
or Sichimi 5

Low Country Egg Roll

Cox BBQ Pork, Collard Greens & Cheddar Cheese Grits served with a Jalapeno
Marmalade 3

Pan Seared Grouper

with Charred Pineapple Sticky Rice over Sautéed Baby Spinach glazed with Bal-
samic Teriyaki n

Thai Curry

Bell Peppers, Carrots. Pineapple & Fresh Basil over Stick Rice with Red Curry
Coconut Broth 5
5 pieces Seared Shrimp: 7 3 oz Seared Tuna Steak: 12

Savory's Ceviche Chef's daily seafood selection, onion, bell pepper, cilantro
and fresh citrus juices served with Taroc Root Chips 7
Tempura Platters Fresh Vegetables & Shrimp served with Ginger Scallion &
Shrimp Sauce

Seven pieces: 5

fourteen pieces: 8 six piece All Shrimp: 5

Dragon Plates Include Your Choice of:
House Cut French Fries, Side Salad or Savory’s Chips & Salsa or
Shot of Soup
Substitute Bowl of Soup: Add $1.50
* Sides are not included in Salad options. *

Lowcountry Meatloaf Sandwich

Collards. Pimento Cheese & Tobacco Onions 10

Tomato Pie

Vine-Ripe Tomatoes, Herb Mayonnaise, Fresh Basil, Mozzarella topped with
Puff Pastry 6

Buffalo Chicken Wrap or *Salad

Romaine, Bacon, Tomato, Cucumbers, Red Onion, Cheddar Cheese & Ranch 8
Chicken Salad Wrap or *Salad

Served with Vine Ripe Tomatoes, Feta & Balsamic Vinaigrette in a Flour Tortilla or
over a Bed of Romaine 7

Marinated Carrot Dog

Savory's Veggie Delight served on a Whole Wheat Bun 5

Greek Chicken & Artichoke Melt or *5alad

Served with Chicken Breast, Artichoke Hearts, Spinach, Feta, Caesar Dressing,

Red Onion & Romaine in a Flour Tortilla or over a Bed of Romaine 8

Big Mouth Burger

Lettuce, Tomato, Onion, Ketchup, Mayo, Mustard, Cheddar & Topped with a
Fried Egg 8

Lowcountry Burger

topped with Collards, Pimento Cheese & Tobacco Fried Onions

Ranch Burger

Ranch, Scallions, Bacon & Cheddar Cheese 9

Mexi Burger

Jalapenos, Salsa, Sour Cream & Cheddar Cheese 8

Build your own Burger 7

Each Burger Includes: Lettuce, Tomato, Onion, Ketchup, Mayo & Mustard
$0.50: Ranch, Sour Cream, American, Swiss, Salsa, Scallions, HOT Pickled
Jalapenos, Fried Egg or Chili

$0.75: Pepperjack or Pimento Cheese

$1.00: Sharp Cheddar Cheese, Mozzarella, Tobacco Onions, Caramelized

Onions, Bacon or Collards

$1.50: Goat Cheese or Feta

* CONSUMING RAW OR UNDERCOOKED MEATS, POLILTRY, SEAFQOD, SHELLFISH OR EGGS MAY INCREASE
YOUR RISK OF FOODBOURNE 1LLMESS.



