
SAVIN BAR + KITCHEN 
 

RAW BAR

SBK Seafood Platter 3 shrimp cocktail, 3 oysters on the half shell, & lump crab cocktail    [16] 

Raw Oysters on the Half Shell* cocktail sauce or horseradish, lemon     [12/half dozen, 18/dozen] 

Cocktail Shrimp cocktail sauce, lemon               [8/three, 11/five, 17/ten]
 

SALADS

Mixed Greens (V) mesclun greens, tomatoes, cucumbers, croutons, white balsamic    [8] 

Chopped Salad (GF) tomatoes, bleu cheese, avocado, bacon, hard-boiled egg, white balsamic   [12] 

Caesar (V) chopped romaine, shaved parmesan, croutons, homemade Caesar dressing    [11] 

Spinach Salad (GF, V) baby spinach, poached pear, candied pecans, bleu cheese, maple vinaigrette  [12] 

Kale Salad (V, GF) baby kale, butternut squash, radish, papitas, shaved parmesan, mustard vinaigrette  [12]

 

add to any salad: salmon [9], shrimp [8], steak tips [7], grilled chicken [5] 

 

SANDWICHES 

SBK Burger* lettuce, tomato, red onion          [12] 

Turkey Burger lettuce, tomato, chipotle aioli on brioche bun       [12] 

Chicken Sandwich (grilled or southern fried) sriracha aioli, lettuce, tomato, red onion    [13] 

Homemade Falafel Burger (V) chickpea patty, lettuce, tomato, cucumbers, tahini, goat cheese   [12]

 

add to any sandwich for [$1] each: cheddar, swiss, bleu, feta, mozzarella, American, 

bacon, roasted red peppers, fried onions, sautéed onions, sautéed mushrooms, avocado 

 

all sandwiches are served with French fries & pickle 

all burgers are cooked to order, please specify temperature when ordering 

 

SMALL PLATES

New England Clam Chowder           [4/c, 6/b]  

Spinach & Artichoke Dip with corn tortilla chips         [13] 

Rosemary Chips (V) with spicy siracha aioli dip         [6] 

White Wine Braised Mussels with baguette         [12] 

Pan-Seared Crab Cake with fennel, arugula, radish, orange & Grilled lemon aioli     [15] 

Panko Crusted Chicken Strips whiskey BBQ, Thai sweet chili or Buffalo sauce     [11] 

Calamari with cherry peppers, grated parmesan & marinara sauce      [12] 

Fried Cauliflower (V) tempura battered cauliflower, red pepper flakes, garlic aioli     [9] 

Buffalo Chicken Quesadilla with mozzarella, bleu cheese sauce      [13] 

Mediterranean Meze (V) hummus, feta & roasted red pepper dip, olives, cold roasted vegetables, pita  [10] 

 

ENTREES

Mac & Cheese cavatappi, bacon, buttery cracker crumbs     [14] [19/chicken, 21/steak tips, 22/shrimp] 

Mushroom Ravioli leeks, portabella mushroom, mixed herbs & garlic, brown butter & shaved parmesan  [18] 

Soy Marinated Sirloin Steak Tips* grilled sirloin tips, chimichurri sauce, garlic green beans, truffle French fries [22] 

Chicken Marsala half chicken with mashed potato and marsala sauce      [19] 

Fish & Chips battered cod, French fries, Cole slaw, tartar sauce       [18] 

Southern Fried Chicken & Biscuits half chicken, buttermilk biscuits, white sausage gravy   [18] 

Grilled Salmon* (DF) seared salmon, fingerling potatoes, corn, peas, saffron broth    [21]

 

SIDES 

garlic green beans [5] sautéed broccoli [6] side salad [mixed greens or Caesar] [5] 

Yukon gold whipped potato [5] truffle French fries [6] 
 

DESSERT 

Ice Cream one scoop of vanilla or chocolate ice cream        [4] 

Ice Cream Sandwich vanilla or chocolate ice cream, chocolate chip cookies & whipped cream   [11] 

Chocolate Cake fudgy-bottomed three-layer cake with rich chocolate icing     [9] 

Carrot Cake spongy carrot cake with walnuts & thick cream cheese frosting     [9] 

 

(GF) available gluten-free (N) contains nuts (V) vegetarian (DF) dairy free 

*Eating raw or undercooked eggs, meat or seafood/shellfish can be hazardous to your health. 

Please inform your server before ordering if you or anyone in your party has any food allergies or aversions. 

A 20% gratuity will be added on all tables of 6 guests or more. 


