TREYLOR-PARK-HI'TCH

@& SHARES

TREYLOR PARK NACHOS GRANDE
Waffle fries, pickles, fried chicken, bacon, cheddar cheese w/ chive ranch and balsamic
gastrique

FRIED BANANA PEPPER RINGS
w/chive buttermilk ranch

CHILI HUMMUS
Kidney beans, tortilla chips, pico de gallo, black olives, jalapefios

AVOCADO FRIES
Panko crusted, lightly fried, served with chili aioli topped w/ pico

PB&J CHICKEN WINGS

(rispy fried and tossed in a pecan/peanut butter sauce w/ a peach jam dipping sauce

BONELESS BACKYARD BITES
Buffalo, pineapple BBQ, or Miyagi

CHARCUTERIE BOARD

Chef’s selection of cured meats & cheeses

SHRIMP & BACON QUESADILLA
w/ pimento cheese spread & pico de gallo w/ a side of chipotle cream

FRIED GREEN TOMATOES

Tempura green tomato slices, pimento cheese spread, kosher salt, red peppers balsamic
reduction

CHEESESTEAK EGG ROLLS
Marinated ribeye, white Americanr cheese, bell peppers, caramelized onions w/ beer
cheese dipping sauce

‘ PLATES - servebw/ coLLarDs

FISH & CHIPS
Beer hattered fresh catch, seasoned fries & malt vinegar aioli

TREYLOR PARK POT PIE

Our spin on the home-style classic, peas, carrots, corn, celery, onions, chicken &a
creamy herb sauce wrapped in a flour tortilla & deep fried until crisp, topped with
fresh pico de gallo

RIBS 6 MAC
Spicy pineapple bhq ribs, rubbed down with our Hitch house seasoning, Hitch mac &
cheese (limited availability)

SAVANNAH HOT CHICKEN & WAFFLES
Belgian waffle, crispy fried boneless chicken breast, hot sauce, powder sugar, bourbon
pecan maple syrup, & blueberry compote

CHICKEN BISCUIT
Lightly fried chicken breasts on a buttermilk biscuit w/ country sausage gravy and
cheese, topped with an egy
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@ TACOS - $16

SHRIMP & GRITS
Crispy shrimp, fried grit bites, chili aioli, lettuce & chimichurri, red bell peppers

AHI TUNA-

Diced & marinated ahi tuna, apple slaw & lettuce w/ wasabi vin.

CHICKEN & PANCAKE
Lightly toasted peppered pancakes w/ fried chicken chili aioli & strawberry salsa

Q SANDWICHES - servep w/ warrFLE FRIES

SOUTHERN SLOPPY JOE
Ground grass-fed heef in a house made sauce w/ banana peppers & American cheese

CRISPY FISH

Fried fresh catch, Brioche, lettuce, tomato, onion, and Treylor Park tartar sauce

................................................................................................................. GRILLED APPLE PIE W/ CHICKEN

MIYAGI BEEF

Ribeye marinated in soy/ginger glaze, chili aioli, mixed greens tossed in carrot ginger dressing,

pickled cauliflower & sesame seeds

Cheddar cheese, cinnamon roasted apples, crispy applewood bacon, fried chicken

PATTY MELT

VEGGIE
Spicy black beans, fajita veggies, lettuce, guacamole & mozzarella
Add chicken $6 - Add shrimp $6

CHORIZO
Crumbled chorizo, scrambled eggs, pico de gallo, avocado & Sriracha creme
£\ FLATBREADS - $16

HAWAIIAN CHICKEN
Braised Chicken w/ mortadella, mozzarella, pineapple salsa & chili aioli

Thousand Island, w/ a beer battered onion ring on Brioche

FRIED GREEN TOMATO BLT
Tempura green tomato slices, applewood bacon, mixed greens, with a pimento cheese
spread, on toasted Brioche.

“ GREENS

ADD CHICKEN $6 /7 SHRIMP $6 / TUNA® $6
CHOICE OF DRESSINGS: Ranch, Balsamic vin., Champagne vin.,

................................................................................................................ Bluebe"y Vin., Carrot Ginger

FRENCH DIP

Shaved beef, onion marmalade, swiss cheese, & garlic parmesan aioli. Served with au jus

CAPRESE

Chimichuri, fresh mozzarella, cherry tomatoes, basil, balsamic vin., kosher salt,
cracked pepper. Add chicken $6 - Add shrimp $6

BACON EGG & CHEESE"

Shredded mozzarella, crispy bacon, 3 sunny side up eggs, alfredo sauce & fresh spinach

MY
Y DESSERTS
FRIED OREOS

w/ powdered sugar

BOURBON PECAN PIE
Topped w/ vanilla ice cream & caramel

S'MORES FLATBREAD

w/ marshmallow fluff, chocolate chips, & graham cracker

BACON BROWNIE
w/ caramel & vanilla bean ice cream
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TREYLOR PARK CAESAR

Romaine, parmesan, croutons, & housemade Caesar

POKE SALAD*

Soy glazed Ahi on mixed greens served w/ wasabi vin., pickled onions, cucumber
kimchi, avocado, sesame seeds, pickled ginger, diced mango

CUCUMBER SALAD

Diced cucumbers, cherry tomatoes, black olives, red onions, and chickpeas served
w/ champagne vin and topped with feta

GEORGIA HITCH SALAD

Toasted pecans, diced peaches, Vidalia onions, mixed greens, and feta

SUMMER FRUIT SALAD
Mixed greens topped w/ seasonal fresh fruit, pecans, & feta
served w/ strawberry vin

PLEASE ASK SERVER FOR GLUTEN-FREE MODIFICATION

*Law requires us to inform you that consuming any raw or
undercooked item could potentially result in food-borne illness.
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300 DRAYTON STREET

SAVANNAH, GA

1.888.TREYLOR
TREYLORPARK.COM

@hitchsavannah
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TREYLOR PARK--HITCH

§ SISNATURE > ON DRAFT
: COCKTAILS ¥ sHoOTs - $4
..................................................................................... o SEASONAL ROTATING TAP ask server MKT
e TREYLOR PARK APEROL SPRITZ 4 T oo g Aol 5 BEER/SHOT
I T C ™ 0J, aperol, club soda, prosecco, Fernet Branca GRAPE KOOL-AID VODKA COMBO
DOS EQUIS mexico 6 —_
300 DRAYTON STREET FLYING WASP 12 FERNET BRANCA ADD $2
SAVANNAH, GA Sweet tea vodka, lemon juice, mint ERAE-MOON colorado / CHERRY KOOL-AID VODKA TO ANY DRAFT
SWEETWATER 420 i 7
1.888.TREYLOR CHERRY COLA 12 georgia PECAN BOURBON
) ) Cherry Kool-Aid vodka, cola, lime, w/ Luxardo Cherry NEW REALM RIVER STREET LAGER georgia 7 TANG RUM
TREYLORPARK.COM
ILLEGALLY BLONDE 12 SERVICE RALLY POINT PILSNER savannah 7
n m Vodka, St. Germaine elderflower liqueur, lemon, splash of grapefruit TERRAPIN LOS BRAVOS LAGER georgia 7 . E’ 2 B L O O DY s
@hitchsavannah HANG TANG MOJITO 12" CREATURE COMFORTS TROPICALIA IPA W il 7
Tang Rum, lime, mint, orange, club soda TRADITIONAL
SCOFFLAW BASEMENT IPA i 8
GEORGIA MULE 12 eI Treylor Park Mix, vodka, lime, olives 12
Bourbon, lime juice, peach liqueur, w/ ginger beer 3 TAVERN LORD GREY SOUR ALE atlanta 8
SPICY BACKYARD FOWL
SHOT IN THE DARK 12 GUINNESS ireland 9 Sriracha, banana pepper 12
White rum, lemon juice, ginger beer, float dark rum PCI’-EBAC .............. D ...................................................... 2 .......... :
ICK K BLOODY i :
GRAPEFUL DEAD 12 @ CANS | Pickle e ;
Grape Kool-Aid vodka, club soda, lime, w/ gummy bears
MILLER HIGH LIFE PONY missouri 2 BLOODY MARY ALL THE WAY 13
PINA COOLATTA 12 PBR . . Treylor Park bloody mix, vodka, pickle juice, Sriracha, banana peppers,
Rum, banana liqueur, fresh pineapple juice, coconut cream, wisconsin 3 lime. olives
on the rocks w/ pineapple garnish NATTY LITE missouri 3 '
WICKED KIWI 14 COORS ORIGINAL colorado 4
Jalapefio jam, Treylor Park Double Barrel Herradura Tequila, lemon, ; . ﬁ W l N E S GL BTL
GIFT CARDS lime, pineapple, muddled kiwi slices BUSCHN/A missour S HOUSE WHITE 10 3¢
AVAILABLE TYBEE ISLAND BLONDE georgia 6
CACTUS PEAR MARGARITA 14 HOUSE RED 10 36
(_actus Pear Purge, Treylor Ifark Double Barrel Herradura Tequila, AUSTIN EASTCIDERS BLOOD ORANGE CIDER texas 6
lime, lemon, chipotle salt rim 3 TAVERNS RAPTUROUS SOUR georgia 6 HOUSE ROSE 10 36
CANNED COCKTAILS SPIKED SELTZERS 77
LG — FERNET/ f
HIGH NOON PINEAPPLE VODKA  calfomia 8 Gpap p BUCKET OF WHITE CLAWS 5 FOR $25! HIGH LIFE BOTTOMLESS
HIGH NOON LIME TEQUILA califomia 8 WHITE CLAW MANGO ilinois 6 $5 MIMOSAS
LONG DRINK TRADITIONAL finland 10 WHITE CLAW PEACH ilinclse 4 ROUNDUP $25

*Law requires us to inform you that consuming any raw or undercooked item could potentially result in food-borne iliness.



