EDGAR’S

=& =
— "
<:"VP]L‘;‘»

15 E Liberty St.
Savannah, GA 31401

wWed-Sun 4:00PM to 10:00PM

912.443.2000

ProofSavannah.com

CLASSIC COCKTAILS

Proof-

Gold Rush 10

1792 Bourbon, honey, lemon

DESOTO RITA 14

Maestro Dobel reposado, lime juice,
simple syrup, muddled strawberries,
basil

CUCUMBER SPRITZ 12
Ghost coast gin, lime juice, agave,
cucumber, prosecco

Aviation 13
The Botanist Gin, lemon, simple syrup

Jungle Bird 12

Plantation Original Dark Rum, Campari,

pineapple, lime, simple syrup

ALL

ON THE LIGHTER SIDE

10

P&P CUP pimm’s No.l, pomegranate
liqueur, plantation pineapple rum,
lemon, ginger beer, cucumber

CHAMPAGNE COCKTAIL Brut champagne,

sugar cube, angostura bitters

KIR RUYALE Prosecco, Creme De Cassis

OLD HICKORY Dry vermouth, sweet

vermouth, Peychaud’s bitters, orange
bitters

IRIS Ghost Coast Orange Vodka,
Luxardo Maraschino bitters and
orange bitters

BEERS

Ground Pounder Pale Ale,s5
Service Brewing Co.

Hoplin' IPA,6
Southbound Brewing Co.

Rally Point Pilsner, ¢
Service Brewing Co.

Scattered Sun Belgian Wit, ¢
Southbound Brewing Co.

e Treehorn Hard Cider, ¢
Treehorn Cider Co.

= DCMESTIC BOTTLES 4

MENU

Southern Caesar Salad s

romaine, cornbread crouton, shaved
Parmesan

Add Chicken or shrimp 6

Georgia bird 12

grilled or fried chicken breast, pepper
jack cheese,bacon, peppercorn aioli on a
French baguette

P&P BURGER 15

grilled 8 oz. burger, pimento cheese,
bacon jam, tomato, arugula, , fried
onions, Edgar’s Truth whiskey BBQ sauce
served with P&P fries.

Wings s
Edgar’s bourbon BBQ hot sauce, garlic
dip, maple mustard sauce (8 jumbo)




Edgar’s Proof & Provision
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EVENTS AND

SPECIALS

LIVE MUSIC ON THE PATIO

SALADS

GA shrimp +9 | local catch +12
Springer Mtn Farms chicken +6

Every Friday & Saturday 6-9

WHISKEY & WINGS WEDNESDAY

Second Wednesday of each month.
$.75 wings, whiskey and beer
specials

FIRST RESPONDERS & MILITARY

10% off food purchases

SAVANNAH’S ONLY WHISKEY CLUB

Ask about our Proofreader’s
Members Only whiskey club today!

BLUE HEIRLOOM

Spanish olives,
blue cheese,

GEORGIA COBB frica Springer Mountain Farms
chicken breast, Georgia pecans,
bacon,

SOUTHERN CAESAR SALAD

crouton,

THE P&P

pickled beets,
orange sections,

SIMPLY STEAK

greens,
crispy onions, blue cheese 14

CRISPY BRUSSELS

Savannah River Farms bacon
jam, goat cheese 6

EDGAR’S NACHOS

house-made tri-colored chips,
braised short rib, melted
pimento cheese 14

WELCOME HOME PLATTER

Pickled veggies, refigerator
pickles, pimento cheese, hot
sausage and rustic bread 14

CHEESE & CHARCUTERIE

chef’s selection of 2 cheeses,
& 2 meats w/pickled veggies,
crostini, marcona almonds &
house-made jam 15
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with
handcut
chips

orange, heirloom tomatoes,
orange-pecan vinaigrette,
avocado 10

€ggs, pepper

blue cheese 12
romaine, cornbread
brown mustard dressing 8

creamy burrata cheese, roasted and
blood orange vinaigrette,
toadted pine nuts 12

seared skirt dgteak, mixed
snap beans, bacon, cherry tomatoes,

TURKEY AVOCADO CLUB roagted turkey,

lettuce, tomato, pecan smoked bacon,
swiss & cheddar, mayonnaise, avocado
slices, toasted artisan bread 11

FOUR CHEESE BRISKET MELT six-hour
smoked BGE brisket, smoked cheddar,
gouda, muenster, provolone, and pickeled
onions with bourbon BBQ sauce

on the side 13

BYU BUHGER (all burgers come with L,T,& 0)

choose 1 protein: Angus Beef Patty or
Springer Mountain Farms Chicken

choose 3 toppings: candied pepper
bacon, carmalized onions, fried egg,
freid green tomato, avocado, grilled
mushrooms, cheddar, swiss, pepper jack,
provolone or pimento cheese 15

(additional toppings +$.75 each)

KICKIN COLLARD DIP Southern collard

greens slow cooked in seasoned
artichokes then folded in creamy
local dairy farm fresh cheeses and
Sotherly hot sauce, served with warm
pita 11

SHRIMP ON GRITS four Adluh grit cakes
topped with Georgia white shrimp,

red peppers & andouille sausage 14

STICKY RIBS sSouthern fried ribs
glazed in a Savannah Bee Honey

and Sotherly Hot Sauce served with
black-eyed pea salad 13

‘THE CURE’ CHICKEN & WAFFLES four small
buttermilk waffles topped with fried
Springer Mountain Farms chicken

breast and bourbon pecan syrup 13

THE GENERAL’S FISH AND CHIPS catch of the

day, battered with Service Brewing
Co. beer and served with house-made
potato chips and hot

mustard slaw 13

BGE SMOKED WINGS 8 wings smoked to

perfection on our Big Green Egg,
Edgar’s bourbon hot sauce or sticky
cocoa chile molasses 12

May contain raw or undercooked ingredients. consuming raw
or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness,
especially if you have certain medical conditions






