‘Events 4 Catering
Cocktail Classes

a  APPETIZERS —=

Skillet Cornbread # o 10

With apple cinnamon butter, honey butter, and
jalapetio butter

Pimento Cheese #»o 12
With pickled onions and crackers

Deviled Eggs 7

Six deviled eggs, served classic or with bacon jam

Hot Crab Dip psk 18

Served with crackers

Fried Chicken Wings Six 12 Twelve 20

Choice of honey buffalo, lemon pepper, peach
whiskey barbecue, or sweet barbecue

Garlic Steak Bites o 20
With garlic herb butter

Collard Green & Bacon Dip bk 13
Served with crackers

Fried Green Tomatoes 7 12

With horseradish cream

QUICHES & PIES —=

Distiller}f Smokehouse Quiche »E 9
Lunch Only
Bacon, aged cheddar, green onions, black pepper
Lowcountry Quiche pse 12
Lunch Only

Lump blue crab meat, potatoes, gruyere, sausage,
lemon butter

Tomato Pie 7 b 9
Heirloom tomatoes, basil, cheddar, scallions

—— SOURS==

Tomato Bisque v 9
Roasted tomatoes, onions, puréed in a coconut
milk base

Baked Potato #zp 9

Creamy potato, cheddar, and green onion, with
bacon added by request

Distillery Gumbo ps 13

Shrimp, crab, sausage, and chicken over rice

22— SALADS —

Add grilled chicken 7, shrimp 8, steak 10, salmon 10
Ranch, Caesar, Blue Cheese, Honey Mustard, Balsamic
Vinaigrette, House Italian, Vegetarian Caesar

Savannah Harvest Salad # o~ 15

Mixed greens, roasted sweet potatoes, Granny
Smith apples, candied pecans, dried cranberries,
goat cheese, honey bourbon vinaigrette

Fried Chicken Fall Salad o~ 19

Chopped romaine lettuce, fried chicken tenders,
Granny Smith apples, candied pecans, bacon,
white cheddar cheese, honey mustard dressing

Caesar Salad or 15

Romaine lettuce, parmesan cheese, croutons,
housemade Caesar dressing

SANDWICHES —=-

Served with fries

Fall Club »E 18

Turkey, ham, bacon, lettuce, tomato, cranberry
mayonnaise on Texas toast

Distillery Po’boy pes /¥ 21

Choice of fried shrimp or catfish, with lettuce,
tomato, remoulade on a hoagie roll

Pulled Pork oE 17

Pulled pork in vinegar-based au jus, housemade
coleslaw, barbecue sauce, pickles on a potato bun

Southern Meatloaf » 17

Thick-cut glazed meatloaf with crispy shoestring
onion rings on Texas toast

Blackened Chicken o 17

Grilled chicken breast, grilled peppers & onions,
swiss cheese, honey mustard on a potato bun

PICK T "W Your choice of two items for 16

Soups 1/2 Sandwiches
Tomato Bisque V Grilled Cheese 7 D

Baked Potato 7 D Turkey Cheddar D E
Side Salads Ham American DE
Caesar DF BLT E

Tossed zDE

D Contains Dairy N Contains Tree Nuts S Contains Shellfish
E Contains Egg F Contains Fish & Vegetarian V Vegan



<2— BURGERS —&

Served with fries

The Distillery Double * o 21

Beef patty, pulled pork, sweet barbecue sauce,
onion rings on a potato bun

Build Your Own Burger * o 14

A burger just the way you like with your
choice of protein, cheese, and toppings

Protein

Beef Patty  Grilled Chicken  Veggie Patty &
Cheese (+2)

American Pepper Jack

Provolone Muenster

Swiss Pimento Cheese

Cheddar
Toppings Premium Toppings (+1.50)

Lettuce Pickles
Tomato Omnion

—=— SEAFOOD —-

Grilled Peppers Bacon Jam
Grilled Onions

Salmon 32
Grilled or blackened, served with two sides
Fish Dinner 23

Choice of grilled, blackened, or fried local fish,
served with two sides
Shrimp Dinner s 26

Choice of grilled, blackened, or fried, served
with two sides

Fish & Grits p 30

Locally sourced fish, served with housemade
grits and gravy

Shrimp & Grits ps 28

Grilled shrimp over housemade gouda grits
with andouille sausage, bacon, and scallions in
a creamy Cajun sauce

Southern Seafood Chowder bs 22

Sea scallops, clams, shrimp, bacon, sausage,
corn, and potatoes in a creamy sauce

% Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illnesses, especially if you have certain medical
conditions.

~==2— ENTREES —-
Baby Back Ribs 25

Half rack of ribs, glazed with choice of

barbecue sauce, served with two sides
Full rack available (+10)

Brunswick Stew 18

Chicken, pork, and mixed vegetables in a rich
tomato stew

Savannah Rice & Beans v 16
Add chicken 7, shrimp 8, steak 10, salmon 10
Long grain rice, red beans, peppers, onion,
celery, and house spices

Chicken Tender Basket 18

Grilled or fried chicken tenders, served with
dipping sauce and two sides

Fried Chicken 28

Four pieces of cooked-to-order fried chicken,
cooked to order, and served with two sides

Grilled Ribeye *

14 oz. hand-cut ribeye, grilled to desired
temperature, served with two sides

— < SIDES =

Order a la carte or choose 4 sides for 20

Curly Fries 6 v

Sweet Potato Fries 6 v

Southern Succotash 7 v

Hush Puppies 7 D E

Sweet Potato Mash 7z p

Macaroni & Cheese 77 p

Red Rice with Smoked Sausage 7 b
Collard Greens with Smoked Turkey 8
Side Tossed Salad 8 # DE

Side Caesar Salad 8 pF

Fried Okra9 v

y DRINKS -

MKT

Coke Powerade
Diet Coke Fruit Punch
Coke Zero Lemonade
Sprite Coffee
Myr. Pibb Sweet/Unsweet Tea
R Jones Root Beer No refills f

D Contains Dairy N Contains Tree Nuts S Contains Shellfish
Contains Egg F Contains Fish & Vegetarian V Vegan

MOLD@&H

AVANNA

©DISTILLERY.®

The Old Savannah Distillery (est. 2026) was created as
a love letter to Southern dining and spirits, but what’s a
love letter without someone to deliver it to? That’s where
yall come in!

We didn’t want this space to just be about food or drinks
or any one thing. It was designed to be a spot where
Savannah’s locals and visitors alike could pull up a chair
and dive headfirst into the flavors that make Southern
eats so delicious.

Beyond the meal you’'ll have with us, we’ve cooked up an
ever-growing selection of experiences that reach every
corner of this building. Here’s just a taste of what we

offer:

Spirit Tastings and Flights

Taste rotating samplesflgom our exclusive collection of
craft spirits as we tell you the history behind their
ingredients.

Cocktail Class

Learn how to mix up cocktails using our exclusive
selection of spirits from our team of expert storytellers.
Pairing Experience

Snack & sip on light bites perfectly paired with craft
cocktails as you learn the history of Southern cuisine.

Southern Spirits Emporium

Take home the ultimate souvenir! Stroll over to our
spirits store to pick up a bottle (or two) of your favorite of
our spirits and the bar tools to mix them up just right.

Private Events

Make us the home for your next gathering! Whether
you're bringing together family, ﬁiends, coworkers, or
anyone inbetween, we want to make sure everyone
leaves your event knowing why Savannah is known as
the “Hostess City”

To learn more about how to make the most of your visit,
all you have to do is ask!



	FRONT MENU - Fall 2026.pdf
	BACK MENU - Fall 2026.pdf

