The Hoyt House Restaurant Menu
September 2011

Small Bites

Georgia Coast Crab & Risotto Cakes 8
Two Pan-seared Crab Cakes Served with a Sweet Red Pepper Tabasco Sauce

Fried Green Tomatoes 6
Cornmeal Breaded and Fried Green Tomatoes with Fresh Basil Pesto Goat Cheese, and Aged balsamic Syrup

Lemon Hummus Dip 5
Served with Toasted Pita Points, Banana Peppers, and Calamata Olives

Italian Flat Bread 6

Baked per order with Sundried Tomato Spread, Artichokes, Feta Cheese, Tomatoes, Red onions, and Fresh Basil
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““Entrees

Pimento Brioche 8
Traditional Pimento Cheese on Local Brioche Bread. Comes with Choice of One Side

Southern Tilapia 11
70z Blackened Tilapia, Served with Slow Cooked Grits, Barbecued Collard Greens, and Cajun Remoulade
Comes with Choice of One Side

Foundry Chicken Salad 9
Savory Chicken Salad Served on Top of Salad Greens, with Red Grapes, and Local Terrapin bread

Buffalo Style Chicken 9
Fried Chicken Breast on Kaiser Bun, with Buffalo Blue Cheese Hot Sauce. Comes with Choice of One Side

Chicken Cordon Bleu Panini 9
Chicken Breast, Ham, Smoked Gouda, Roasted Tomato Aioli, Pressed in Crispy Ciabatta.

Hoyt House Cheeseburger 9
Grilled 6 0z Angus Beef Petty, Served on a Sweet Honey Bun, Topped with American Cheese, Tomato, Onion
Comes with Your Choice of One Side

Sides:
Fries, Sweet Potato Fries, New Potato Salad, Side Salad, Cheese or Plain Grits, Potato Chips, Onion Rings



