245 Bull Street
_$aoannah, GA 31401

Baked Brie

Served with fresh grapes, and
French bread rounds. 175.95

Scotch Eggs
Hard boiled eggs wrapped in sausage
then baked. Served chilled with
greens, tomatoes and dressing. 74.95

Crab Cake

Daufuskie Island-style crab cake
served on a bed of greens with
side of tartar sauce. 72.95
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STARTERS

Loaded Banger
English-style “Cumberland”
sausage stuffed with mashed

potatoes, bacon and
cheddar cheese, served with
. spicy mustard. 72.95

Welsh Rarebit

Crusty bread topped with a
sauce of cheddar, Worcestershire
and Guinness, served with
onion and tomato. 72.95
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SOUP =2 SALAD SOUP =@ SALAD =&
Choice of HALF SANDWICH HALF SANDWICH

homemade soup
with a garden salad.

~

Roast beef, ham, turkey,
corned beef, tuna,
17.95 chicken or shrimp salad.

Nachos
Chips topped with a cheddar sauce,
shredded lettuce, diced tomato,
black beans, sour cream and
shredded cheese. Jalapenos and
salsa on the side. 72.95
WITH CHICKEN OR BEEF +5.00

Smoked Salmon (NovA LOX)
Creamy dill sauce, capers and
diced red onions served with

French bread rounds. 79.95

EELTy

Roast beef, ham, turkey,
corned beef, tuna,
chicken or shrimp salad.

17.95 17.95
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THE PLOUGHMANS
LUNCH

Crusty French bread,
soup, salad, a wedge of
cheddar, a pickled onion
and Branston pickle.
17.95

SOUPS=SALADS

SALAD DRESSINGS
Ranch, Blue Cheese, Honey Mustard, Thousand Island, Caesar,
Balsamic Vinaigrette, Low Fat Italian, Oil & Vinegar

SOUPS

French Onion or Today's Soup, homemade daily. 7.95

"

Garden Salad
Crisp greens, cucumber, tomato,
onion and cheese. 9.95

Caesar Salad
Crisp Romaine, fresh grated
Parmesan, croutons, and
. Caesar dressing. 70.95
WITH CHICKEN 17.95
WIT‘{-I SALMON 19.95

Chefs” Salad
Crisp salad greens, turkey,
ham, cheese, eggs, cucumber,
tomato and onion. 78.95

Grilled Chicken*

o2 Salmon* Salad
Greens, eggs, cucumber,
tomato, onion and cheese.
CHICKEN 17.95 ¢« SALMON 19.95

Tuna Salad
Cottage cheese, cucumber,
tomato and onion on a bed of
fresh salad greens. 715.95

Chicken Salad

Cottage cheese, cucumber,
tomato and onion on a bed of
fresh salad greens. 75.95

Shrimp Salad

Cottage cheese, cucumber,
tomato and onion on a bed of
fresh salad greens. 78.95

Trio Salad Plate

Tuna, chicken, and shrimp salads
with cottage cheese on a bed of
fresh salad greens. 78.95

Ultimate
Chocolate Cake

7.95

Housemade
Bread Pudding

6.95

Créme Briilée
6.95

Chocolate Eclair
(FOR 2) 14.95

Cheesecake
6.95

Bourbon Pecan Pie
6.95
Key Lime Pie

7.95

. h - *Advisory: consuming raw or undercooked foods such as meat, poultry, fish, shellfish, and eggs may increase your risk of fooa'bolurne illness.
1007 Sorry, no personal checks accepted. Visa, Master Card, Discover and American Express. ; e T,
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BEVERAGES

All sandwiches are served on a choice of: White, Wheat, Rye,
Marbled Rye, Pumpernickel, or a Seeded Bun, with a side of
. homemade potato salad, coleslaw, or potato chips and pickle.
Most sandwiches topped with mayonnaise, lettuce, tomato and red onion.

(Exceptions: Crab Cake, Salmon, Reuben, Corned Beef, Pastrami, and Pot Roast)

Roast Beef 15.95
Ham 15.95
Turkey 15.95

Corned Beef 76.95

Pastrami 76.95

Tuna Salad 75.95

Chicken Salad 15.95

Shrimp Salad 76.95
B.L.T. 12.05

Grilled Salmon® B.L.T. 7s.95
Crab Cake 19.95

Pot Roast 76.95
Turkey Club 15.95
Ham Club 15.95

Grilled Cheese 10.95
ADD BACON OR HAM +2.00

Ueggie Burger 15.95
Pub Burger* 1s5.95
ADD CHEESE +1.00
-ADD BACON +2.00
Corned Beef Reuben 76.95
Turkey Reuben 76.95
Grilled Chicken Breast® 16.95

Pork Roast 76.95

Soft Drinks 3.25
Iced Tea ¢+ Coke ¢ Diet Coke
Sprite ¢ Ginger Ale + Pibb Xtra
Fanta Orange ¢ Lemonade

Bottled Water 2.50
San Pellegrino 3.50
Coffee 3.25

Tea 3.25
Earl Gray + English Breakfast

Juice 3.50
Hot Chocolate 4.00
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Irish
Jameson Irish Whiskey 10.00

Irish Cream
Bailey’s Irish Cream 10.00

Jamaican
Mount Gay Rum 10.00

Italian
Frangelico Hazelnut 10.00

Belgian
Godiva White Chocolate 10.00

Mexican
Kahlua Coffee Liqueur 10.00

Penfolds Club Ports
(Tawny) 8.00

Sandeman

SHEPHERD’S PIE (COTTAGE PIE)
Ground beef, peas, carrots, and onions in a savory brown sauce,
topped with mashed potatoes and cheddar cheese. Served with a
salad of crisp greens, cucumber, onion, tomato and cheese. 77.95

Founder's Reserve 8.50

Bangers #2 Mash
English “Cumberland” sausages
with mashed potatoesand gravy

and today’s vegetable. 77.95

Beef Guinness
A bread bowl full of tender
beef tips marinated in Guinness
Stout, simmered in a brown sauce
with mushrooms, peas, carrgts,
onions, and green peppers
©R In a crock topped with mashed
potatoes and cheddar cheese.
Served with a sdlad of
Crisp greens, onion, tomato,
cucumber and cheese. 79.95

Open fFace Roast Beef
. Tender deli slice roast beef,
mashed potatoes and gravy,
over thick sliced bread with
today’s vegetable. 79.95

= i?//p\\
QL

Pork Roast
Slow roasted pork served with
mashed potatoes & gravy or wild
rice, and today's vegetable. 79.95

Tender Pot Roast
Beef pot roast with mashed
potatoes and gravy or wild rice and
today’s vegetable. 21.95

Atlantic Salmon*
Grilled with wild rice or
mashed potatoes and
today’s vegetable. 21.95

Crab Cakes
Daufuskie Island-style crab cakes
with wild rice or mashed potatoes

and today’s vegetable. 23.95

Grilled Chicken*
With wild rice or mashed potatoes
and today’s vegetable. 17.95

78
99
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5.00 EACH

snoi e score

The Glenlivet 712YR 17.50
Talisker 70YR 16.00
Macallan 72YR 20.00

Glenfiddich 72YrR 18.00
Lagavulin 716YR 21.00

PREMIVIM BOURBop

Maker’s Mark 72.00
Woodford Reserve 74.00
Knob Creek 174.50
Basil Hayden’s 15.00
Basil Hayden's Rye 15.00
Booker's 15.00
Angel's Envy 12.00
Bulleit Rye 72.50

Courvoisier VS 71.00
Remy Martin VSOP 11.00

Potato Salad ¢ Cole Slaw « Cheddar Wedge
Potato Chips + Wild Rice + Today’s Vegetable
'''''' ; Cottage Cheese + Mashed Potatoes + Collard Greens

*Advisory: consuming raw or undercooked foods such as meat, poultry, fish, shellfish, and eggs may increase your risk of food bourne illness.

1222-223008 ©menumasters.net



