
 

*THE CONSUMPTION OF RAW OR UNCOOKED FOODS SUCH AS MEAT, FISH, AND EGGS MAY CONTAIN HARMFUL BACTERIA AND MAY CAUSE SERIOUS ILLNESS OR DEATH*

THE ORDINARY PUB 
- SAVANNAH -  

Executive Chef Sean Freeman

v. denotes dish can be vegetarian friendly                   21.4% Gratuity added to parties of 6 or more  

SOCIABLES

PUB  ISH

BRUNCH MAINS

SIDES & SUCH

SOCIABLES FIT FOR TWO  
Sautéed seasonal vegetables. / 11 

Fried sweet pepper brussels. / 11 

Hibachi style sautéed vegetables. / 12 

Sautéed herb & garlic mushroom mix. / 10 

Stone ground Gouda cheese grits. / 13 

Fried sweet corn bread. / 11 

Pork Belly Donut Slides 
3 Baker’s Pride fresh made donut buns, braised & fried pork belly, 
bacon onion jam. / 17 
- Add an extra slide. / 5  Add Gouda cheese sauce. / 2 

v. Olives & Cheese 
 Olives & Ciliegine Mozzarella cheese, lemon  
rosemary oil, Trombone bakery bread. / 16 

Loaded Pub Fries 
House made pub fries, three cheese sauce,  
bacon bits, & fresh scallions / 13 
- *Add sunny side up egg. / 3 

v. Banana Fosters French Toast 
Trombone fried bread pudding, Banana Fosters  
syrup, sliced bananas, powdered sugar. / 14 

Brunch BBQ Biscuit 
Trombone buttermilk biscuit, pulled pork, white bbq sauce, 
pimento, pickled red onions, fries. / 17  
*Add sunny side up egg. / 3 

*Savannah Burger 
Duck butter basted beef & lamb patty, bacon  
pimento, arugula, jalapeños, & fries. / 22 
 - Load your fries with bacon & cheese / 3       

Chicken & Waffle Gyro 
Fried chicken, herb Mascarpone cream, honey poblano 
drizzle, waffle gyro, maple bourbon syrup & grits. / 21  
 - Load your grits with bacon & cheese. / 3     

Forager Burger 
Duck butter basted beef & lamb patty, sautéed mushrooms  
& onions, Swiss, arugula, & fries. / 23 
 - Load your fries with bacon & cheese / 3   

v. Avocado Toast 
Sliced baguette, smashed avocado, Feta cheese, salsa fresca, 
greens, lemon oil, & balsamic glaze. / 16   
- *Add mimosa poached shrimp. / 9 

*Steak, Eggs, & Grits 
Seared flank steak, sautéed peppers & onions, cheese grits, 
chimmichurri, sunny side up egg. / 25 

*Chorizo Brunch Skillet 
Potato hash, sautéed peppers & onions, house made  
chorizo, turmeric pickled  onions, 3 cheese egg  scramble,  
grilled tomato, avocado creme. / 21 

*Crab Cake Benedict 
Low Country Crab cakes, Trombone biscuits, sunny side up 
eggs, slaw, duck fat hollandaise sauce. / 26 
- *Add mimosa poached shrimp. / 9 

*Morning Mac & Cheese 
Creamy shell mac & cheese, Andouille sausage, bell 
peppers, bacon weave, a sunny side up egg. / 21 

v. The Brunch Salad 
Savoy & Scarlett mix, rainbow radish, toasted almonds, 
Feta, roasted red pepper & avocado smash, turmeric 
onions, honey balsamic dressing. / 19 

The Ordinary Pub celebrates 9 years… 
Since it’s inception in 2015, The Ordinary Pub has strived 

to be “Savannah’s basement Gastropub”, featuring 
cuisine that’s familiar with a elevated culinary twist. The 
we love the term “pub” because it can describe and 

represent so many things without being defined or 
restricted by any one of them. We are a “gastropub” as 
we practice the science of gastronomy daily, and we 

consider ourselves a “Public Room” as we are a 
gathering place for our community. As we enter our 
ninth year of serving downtown Savannah, we hope 

you are having as much fun as we are.  
- Mike Vaudrin / Owner - The Ordinary Pub



*THE CONSUMPTION OF RAW OR UNCOOKED FOODS SUCH AS MEAT, FISH, AND EGGS MAY CONTAIN HARMFUL BACTERIA AND MAY CAUSE SERIOUS ILLNESS OR DEATH*
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THE ORDINARY PUB 
- SAVANNAH -  

Bar Curator & Mad Scientist Jessica Myers  

No blind pigs or tigers, no 
secret knocks, passwords, or 
keys to remember here. Just a 
elevated event cocktail room 
that you need to know about to 
enjoy. For info check out….

ORDINARY COCKTAILS COLD BREW COCKTAILS

BLOODY MARYS

SESSIONABLE COCKTAILS

ZERO PROOF COCKTAILS

All cold brew cocktails are made with house made  
cold brew featuring locally fresh roasted beans  

Coffee, Whiskey, & Cream 
House cold brew, whiskey,  
vanilla simple, cream. /13 

Notorious P.I.G. 
House cold brew, bacon fat washed  
bourbon, pecan simple, black  
walnut bitters, cream. / 14   

Espresso Martini 
House cold brew, vodka, coffee liqueur,  
coffee simple. / 13

Savannah Breeze 
Light & dark rum, Chinola passion fruit, 
pomegranate, pineapple, lime, orgeat,  
Peychuad’s bitters. / 14 

Clearly Skrewed (clarified) 
Vodka, orange juice, lemon juice, pineapple  
juice, orange peel, milk clarified. / 13 

Bacon Old Fashioned 
Bacon fat washed bourbon, demerara,  
bitters, candied bacon. / 14 

This Is Not A Mimosa 
Gin, orange juice, lemon juice, combier, simple  
syrup, sparkling wine, dehydrated orange. / 13 

Do You Know The Muffin Man 
French single malt whiskey, banana liqueur,  
Earl Grey bitters, cardamom bitters, lemon. / 14 

Spritz 
Vodka, Aperol, orgeat, lime juice,  
Earl Grey bitters, sparkling wine. / 13 

Peach Bellini  
Peach schnapps, peach nectar, sparkling wine, 
Luxardo cherry simple. / 13 

Pea, Bee, & Jay 
Peanut butter fat washed vodka, grape  
house shrub, banana liqueur. / 13 

And She Was (a clarified cocktail) 
Gin, honey, lemon juice, pineapple juice,  
Honey Nut Cheerio milk clarified. / 13 

Mother Mary 
House classic! House made Bloody Mary, bacon 
vodka, lime, Baltimore bitters, House made bacon salt 
rim, green chili smoked sausage. / 14 

Garden Bloody Mary 
Basil infused vodka, red bell pepper juice, house 
Bloody, lime, Baltimore bitters, olive & tomato. / 14 

Pickled Bloody 
Our spiciest bloody! hatch green chili vodka, house 
made Bloody Mary, house pickle brine, chef’s hot 
sauce, tajin rim, pickle. /14

These cocktails are non alcoholic 

Sunday Morning Reviver  
Lemon, ginger, agave, turmeric, cayenne. / 8 

El & Tea 
Honey lavender lemonade & crafted tonic. / 8 

Apple Of My Eye 
Apple coriander shrub, spiced simple syrup,  
apple juice, mint. / 8 

Intentionally low proofed cocktails 

Currant Condition #2 
Blanc vermouth, lemon, simple, cassis berry shrub,  
creme de mure, mint. / 12 

Screen Shot  
Gin, Fino sherry, blanc vermouth,  
orange bitters, mint. / 12 

GiGi’s G&T 
Sloe gin, curated tonic, seasonal submersion. / 12 

From The Garden 
Cocchi Americano, elderflower, lemon, agave,  
bitters, soda, mint. / 12


