Welcome to the historic building of Sassafras Southern

Bistro. Our goal is to provide youi with excellent food,
ASS A VA& service, M/ch Atmos Azrz. We [w;aa 17014 enjay 17aur ax/am'ng
SoutheveXNbistyo with us and t/wmé 17aufor our business.

— Owners Brant, Jennifer and Joe Kennedy.

A‘}ayetizers

Pimento Cheese Fondue 4 Hand-Cut Chips
homemade spicy pimento cheese dip,
served wArm with hand-cut potato chips — §

Blue Crab 5 Pepperjack. Fondue Nachos
homemade tri-color tortilla chips L];Pfea( with blue crab, red 5 qreen tomatoes,
red onions, qreen olives, ] nlnyanos g sour credm
small =7 large — 17

Hot 5 Spicy Fried Pork Tenderloin
bites of marinated pork tenderloin tossed in A bu ffalo 5t7 le sauce, sprinkled with
qorgonzol i crumbles, served with creamy gorqonzola spuce g celery — 7

Fried Green Tomntoes 4 Pimento Cheese Napoleon
cornmenl breaded qreen tomatoes Lavered with homemade pimento cheese,
drizzled with honey mustard 5 topped with fried leeks — 1

Cafun (mefisﬁ Eqq Rolls
cmwfisf», corn, PLatk beans, ve pers, onions, rice 4 mixed cheese
served with cole sSLAw 5 bbq sour cream — 10

Basket of Sweet Potate Fries
served with Creole tartar sauce — 7

Oysters
517 the Dozen or V2 Dozen — Market Price
Golden Fried Bacon Gorqonzola Crusted
served on the Aalf shell topped m’t?» Tabasco butter

with Creole tartar sauce



