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Buttermilk Fried Chicken
Cilantro-Lime Corn on the Cob, 

Honey Mustard 
-

Stone Fruit New Fashion’d
Larceny Bourbon, Bitter Truth Peach Bitters,

Luxardo Apricot Liqueur, Twin Peaks Stone Fruit 

-

Available Friday 9/6/19 to Sunday 9/15/19
During Lunch and Dinner Services

CHEF ED “RAMBO” LOPEZ, SOUS CHEF JUSTIN “J$” LOWER  

Savor East Sac 
Special Menu 

$25
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HANDCRAF TED 
NON-ALCOHOL IC  DR INKS

THE HAWK FEATHER 6

FRESH LEMON JUICE, SIMPLE SYRUP, FRESH BASIL 

CUCUMBER GOSHAWK  6

FRESH LIME JUICE, CUCUMBER, GINGER SYRUP

HOLIDAY CRANBERRY SODA 6  

CINNAMON, CITRON, CRANBERRY REDUCTION AND SPARKLING WATER

PUBLIC HOUSE GINGER ALE 6  

FRESH GINGER SYRUP AND SPARKLING WATER

HAWKS LEMON-LIME SELTZER 6

FRESH SWEET LEMON-LIME JUICE AND SPARKLING WATER

BOTTLED OFFERINGS
MEXICAN COKE 4

EMPIRE DIET COLA 4

OLD RHODE ISLAND ROOT BEER 4

COFFEE  { CHOCOLATE  FISH COFFEE ROASTERS }

SANTA LUCIA TEOTEPEC DECAF    3.5/7 

KORU - HONDURAS/ BRAZIL BLEND 3.5/7

ESPRESSO  4 

CAPPUCCINO 5

LATTE 6

CHAI LATTE 5

 

TEA   { ART OF TEA } 4 

ORGANIC SENCHA GREEN, JASMINE RESERVE, 

ORGANIC BREAKFAST AND EGYPTIAN CHAMOMILE     


