SMALL PLATE

BISCUITS AND JAM 6 V

Buttermilk Biscuits, Seasonal Jams

KITCHEN FRIES 6 V/OV/GF/VG
Horse Radish, Tomato Ketchup

TOMATO TARTS 9 V/OV

Vidalia Onion, Horse Radish, Créeme Fraiche

SUCCOTASH SALAD 9
Crispy Chicken Skins, Basil Oil, Vinegar

CAESAR 8
House-Cured Anchovies, Grilled Bread,
Shaved Parmesan

GREEN SALAD 8 V/GF/VG
Cherries, Radish, Pickled Fennel, Charred
Tomato, Herbed Vinaigrette

FLOUNDER CRUDO* 14 GF
Arugula, Sweet Carrot Puree, Pickled Ginger,
Radish, Broken Pistachio

PICKLED WHITE SHRIMP 14 GF

Georgia White Shrimp, Ricotta, Green Tomato,

Dill Vinaigrette

BLUE CRAB GRIT CAKE 15
Cane Water Farms Grits, Lardon, Greens,
Créme Fraiche, Herbs

SWEET TEA CHICKEN WINGS 12
Pickled Vegetables, Low Country Aioli

HUNTER CATTLE FARMS
SKIRT STEAK 16 GF

Spicy Collards, Anson Mills Carolina
Gold Rice, Poached Eggs

MAIN PLATES

GEORGIA WHITE SHRIMP 17
Cane Water Farms Grits, Lardons, Corn,
Tomato Nasturtium Flowers, Scallions

BROWNED BUTTER SALMON 23
Caramelized Corn and Tomato Farrotto,
Garlic Basil Raita

PAN FRIED FLOUNDER 18

Roasted Sweet Corn Succotash

HUNTER CATTLE SKIRT STEAK* 28 GF

Smoked Potato, Local Seasonal Vegetables,

Buttermilk Sauce

TASSO HAM HOPPIN’JOHN 20 GF

Chicken Thigh, Anson Mills Carolina gold Rice,

Apple Honey Gastrique

HUNTER CATTLE FARMS
FLAT TOP BURGER* 16

Kitchen 320 Signature Blend, Kitchen Fries,
House Mustard Pickled Vegetables

LOCAL PARTNERS

HUNTER CATTLE FARMS
CANE WATER FARMS
SOUTHBOUND BREWERY
SAVANNAH BEE
PERC COFFEE
LEOPOLD’S ICE CREAM
SAVANNAH TEA EXCHANGE

GF = GLUTEN FREE | OV = OVO-LACTO VEGETARIAN | V =VEGETARIAN | VV =VEGAN

A 20% Service Charge Will Be Added to Parties of 8 or More. Consuming Raw or Under-Cooked Meat, Seafood Poultry Shellfish or Eggs May Increase Your Chance Of Contracting a
Foodborne lliness. We Take Our Guest’s Allergies Very Seriously. Please Advise Your Server ASAP So That We Can Accommodate Any Special Requests.
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Leopold’s Golden Spoon Ice Cream Sundae 10
A K320 Exclusive. Blueberry Swirl, Candied Ginger, Savannah Bee
Company Wildflower Honey, Topped With Blueberry Compote, Candied
Ginger, and Lemon Chantilly Cream.

SWEETS 8 COFFEE & TEA

CORNBREAD AND BERRIES SIGNATURE ROAST COFFEE 3
Sweet Corn Light Bread, Creme Anglaise, Created by Perc Coffee exclusively for K320
M ted S | Berri
acerated Seasonal Berries ESPRESSO 3
Syllabub and Figs
Madeira Syllabub, Rosemary Glazed Figs, DOUBLE ESPRESSO 4
Graham Dust AMERICANO 3
HUGUENOT TORTE CAPPUCCINO 4
Caramelized Peach Puree,
Candied Pecan Dust TEA 3

#KITCHEN320

A 20% Service Charge Will Be Added to Parties of 8 or More. Consuming Raw or Under-Cooked Meat, Seafood Poultry Shellfish or Eggs May Increase Your Chance Of Contracting a
Foodborne lliness. We Take Our Guest’s Allergies Very Seriously. Please Advise Your Server ASAP So That We Can Accommodate Any Special Requests.




KITCHEN

320

CRAFT COCKTAILS 12

THE PENICILLIN

Famous Grouse, Laphroaig, Fresh Ginger, Lemon
Juice, Honey Syrup

320 FASHIONED

High West American Prairie Bourbon, Blackberries,

Thyme, Brown Sugar Grapefruit, Seltzer

SAVANNAH STORM

Mount Gay Rum Ginger Juice, Lime, Angostura
Bitters, Seltzer

SOUTHERN NEGRONI

Compari, Knob Creek Bourbon, Sorghum Syrup,
Peychaud’s

BERRY THYME

Reyka Vodka, Muddled Raspberries, Thyme, Lime,
Peach Bitters

DIXIE FIZZ*
Dixie Vodka, St. Germaine, Lemon, Egg White,
Seltzer

GINGER GIN
Hendrick’s Gin, Cucumber, Mint, Lime, Ginger Beer,
Grapefruit Bitters

ELDERFLOWER GIN & TONIC

The Botanist Gin, Elderflower, Lime, Tonic

THE HARVEST SPRITZ

LaMarca Proscecco, Aperol, Cardamom, Orange

ARDEBIT*

Milagro Tequila, Dubonnet, Simple Syrup,
Strawberry Vinegar Egg White

BUBBLES

Prosecco, La Marca, Italy 10/38
Champagne, Pommery, Pink Pop, France 187ml 12
Champagne, Nicolas Feuillate Brut Reserve, FR 80

WHITES

Pinot Grigio, Maso Canali, Italy 10/38

Sauvignon Blanc, Whitehaven, New Zealand 10/38
Chardonnay, Drumheller, Columbia Valley, WA 12/46
Chardonnay, Kendall Jackson Grand Reserve, CA 14/54
Rose, Le Cengle Provence, France 12/46

REDS

Pinot Noir, Stephen Vincent, Sonoma 12/46

Pinot Noir, Erath, Oregon 14/54

Merlot, Hedges, Columbia Valley, Washington 12/46
Malbec, Don Miguel Gascon, Mendoza, ARG 10/38
Cabernet Sauvignon, Seven Falls Cellars, WA 10/38
Cabernet Sauvignon, Intrinsic, Columbia Valley, WA 56

#KITCHEN320

LOCAL PARTNERS

HUNTER CATTLE FARMS
CANE WATER FARMS
SOUTHBOUND BREWERY
SAVANNAH BEE
PERC COFFEE
LEOPOLD’S ICE CREAM
SAVANNAH TEA EXCHANGE

A 20% Service Charge Will Be Added to Parties of 8 or More. Consuming Raw or Under-Cooked Meat, Seafood Poultry Shellfish or Eggs May Increase Your Chance Of Contracting a

Foodborne lliness. We Take Our Guest’s Allergies Very Seriously. Please Advise Your Server ASAP So That We Can Accommodate Any Special Requests.
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BREAKFAST

PECAN CRUSTED FRENCH TOAST 13 OV

Bananas, Blueberries Maple Syrup

BLUEBERRY JAM PARFAIT 10 V/OV

Granola, Vanilla Yogurt, Fresh Berries

LOCAL FRUIT PLATE 11 V/OV/GF

Local Seasonal Fruit
Savannah Bee Honey Yogurt Dip

STEEL CUT OATMEAL 8 V/OV/GF

Brown Sugar, Cinnamon, Cranberry
Candied Pecans

BENTON’S COUNTRY HAM PANCAKES 12
Fresh Berries, Maple Syrup

OMELETS AND HASH BROWNS 12
Choices Egg Whites or Classic Egg
Choose Three: Ham, Bacon, Cheddar, Swiss
Onion, Mushroom, Peppers, Tomato, Spinach

SOUTHERN BREAKFAST* 13
Two Eggs Your Way
Choose Two: Hash Browns, Cane Water Farm Grits
Bacon, Sausage or Benton’s Country Ham

RED EYE BENEDICT* 14

Poached Egg, Benton’s Country Ham, Buttermilk
Biscuit Tomato Jam, Blueberry and Arugula Salad

HUNTER CATTLE FARMS
STEAK AND EGGS* 18

Hunter Cattle Farms Flat Iron Steak, Two Fried
Eggs, Charred Green Onion, and Buttermilk Biscuits

DAY DRINKING

HOUSE BLOODY MARY 10
Reyka Vodka, Our House Made Bloody Mary Mix
with Smoked Sea Salt, Candied Bacon,
and Pickled Green Beans

SUNDAY FUNDAY 10
Sapphire Gin, Guava, Pineapple, Lemon,
Agave, and Orgeat

FROZEN MIMOSA 7
Sparkling Wine, Leopold’s Seasonal Sorbet

PEACHY BELLINI 7
Sparkling Wine, Georgia Peaches,
and Raspberry Grenadine

BEVERAGES

Signature Roast Coffee 3
Created by Perc Coffee exclusively for Kitchen 320
Espresso 3
Double Espresso 4
Americano 3
Cappuccino 4
Fresh Squeezed Orange Juice 3
VOSS Still Water 6
San Pellegrino 6
Hot Tea 3
Iced Tea 2
Coke, Diet Coke, Sprite, Ginger Ale 2

GF = GLUTEN FREE | OV = OVO-LACTO VEGETARIAN | V =VEGETARIAN | VV = VEGAN

A 20% Service Charge Will Be Added to Parties of 8 or More. Consuming Raw or Under-Cooked Meat, Seafood Poultry Shellfish or Eggs May Increase Your Chance Of Contracting a

Foodborne lliness. We Take Our Guest’s Allergies Very Seriously. Please Advise Your Server ASAP So That We Can Accommodate Any Special Requests.




BREAKFAST

FRENCH TOAST 7 OV
Blueberries, Maple Syrup

LITTLE SOUTHERN BREAKFAST* 7

One egg your way
Choose two: bacon, Sausage, Hash Browns, Grits

CEREAL CUPBOARD 5 V/OV
Your Choice of Cereal, Milk & Whole Fruit

STEEL CUT OATMEAL 6 V/OV/GF

Brown Sugar & Cinnamon

CINNAMON PANCAKES 7 V/OV
Sliced Bananas, Maple Syrup

BREAKFAST TART 6 OV

Puff Pastry, Local Seasonal Fruit Filling

KITCHEN

320

ALL DAY

GRILLED CHEESE 7 V/OV
Thick Sliced Bread, Cheddar Cheese
Choice of Kitchen Fries or Fresh Fruit

BUTTERED PASTA 7 V/OV
Pasta tossed with Melted Butter, Finished
with Parmesan Cheese

PASTA MARINARA 7 V/OV
Pasta tossed with House Marinara
Finished with Parmesan

HOUSE CHICKEN TENDERS 8
House Breaded Chicken Tenders
Choice of Kitchen Fries or Fresh Fruit

FRENCH BREAD PIZZA 8

Choice of Cheese or Pepperoni

LITTLE 320 BURGER 8
Cheddar Cheese
Choice of Kitchen Fries or Fresh Fruit
e Gluten Free Pasta Available Upon request

GF = GLUTEN FREE | OV = OVO-LACTO VEGETARIAN | V =VEGETARIAN | VV = VEGAN

A 20% Service Charge Will Be Added to Parties of 8 or More. Consuming Raw or Under-Cooked Meat, Seafood Poultry Shellfish or Eggs May Increase Your Chance Of Contracting a

Foodborne lliness. We Take Our Guest’s Allergies Very Seriously. Please Advise Your Server ASAP So That We Can Accommodate Any Special Requests.



