Chef de Cuisine

Service

Charles Ferguson

Monday - Friday
11am - 3pm
Saturday & Sunday
10am - 3pm

Sous Chef
Jason Burke

APPETIZERS

SALADS

SOUPS & QUICHE

Cornbread Muffins..…6
house pimento cheese, bacon jam

Fried Okra Basket…..10
Tossed in seasoned flour and fried
to a crispy golden brown.
Served with house made
bam bam sauce. V

Fried Green Tomatoes…..8
Crispy cornmeal fried green tomatoes,
with tomato jam and drizzled
with chevre fondue. V

Fried Dill Pickles…..10

Tangy dill pickle slices fried and tossed in
Cajun spices. Served with housemade
jalapeño ranch. V

Lettuce Wraps…..10

Teriyaki glazed chicken breasts with
romaine lettuce leaves, pickled slaw,
and crispy Chinese noodles. GF

Soho’s Famous
Tomato Basil Bisque…..4|6
A classic for over 20 years!
Made with fresh basil, cream, and
San Marzano tomatoes. V,GF

Classic Soho Combo.....10

Grilled cheese sandwich with
pimento aioli served with a cup of Soho
tomato basil bisque and choice of a side. V

Grilled Cheese Add-ons:
tomato slices $.50, spinach $.50
fried jalapeños $.50, fried pickles $1
fried green tomatoes $2
thick cut bacon $2
ham $2, turkey $2
chicken breast $4

Quiche Du Jour…..9

Served with a side salad or a cup of
soho tomato basil bisque.

Southern Cobb…..10

romaine, smoked bacon, pickled red
onion, tomato, toasted pecans, chopped egg,
blue cheese, red wine vinaigrette V,VE,GF

Fried Goat Cheese…..10
spinach, bacon, red onion, toasted
almonds, craisins, fried goat cheese,
pink poppyseed dressing V,GF

Southwestern…..10

mixed greens, black beans, corn salsa,
tomato, pickled red onion, avocado spread,
cheddar jack cheese, fried jalapeños,
cilantro lime dressing V,GF

Blackened Tuna & Citrus..12
mixed greens, pickled fennel, red onion,
almonds, orange & grapefruit segments,
citrus vinaigrette** V,GF

Add-ons: chicken $4, tuna $7**,

mahi mahi $7, shrimp $9,
salmon $9**, crab and salmon croquette $8

Additional Sauces & Housemade Dressings $.50

bam bam sauce, jalapeno ranch, garlic aioli, pimiento aioli, remoulade, red wine vinaigrette, pink poppy seed dressing, cilantro lime dressing, teriyaki sauce

ENTRÉES
Chicken Fried Chicken…..13
buttermilk marinated & cajun dredged
organic chicken breast, hot sauce,
Readee’s Bees honey

served with choice of 2 sides
Crab & Salmon Croquette...13
Seafood Pot Pie…..14
creamy shrimp, lump crab and vegetables
with a puff pastry crust

6oz jumbo lump crab & salmon cake,
pickled slaw, served with remoulade

Fresh Catch…..13

6oz salmon filet, seared or blackened,
served with remoulade sauce**

SANDWICHES
served with chips & dill pickle or choice of 1 side

Fried Green Tomato…..9

cornmeal encrusted green tomato, toasted
goat cheese, spinach, sweet tomato &
oregano jam, toasted wheat bread,
add bacon or fried egg $2/each** V

Fish Tacos…..12

grilled mahi mahi, pickled slaw,
avocado, corn & black bean salsa,
fresh lime, flour tortillas

Chicken Salad…..10

Howlin’ Chicken…..12

Fried chicken breast, fried pickles, cheddar
cheese, house made jalapeño ranch,
toasted honey oat roll.
Add bacon, or slaw $2/each

Chicken & Waffles…..14

Crispy fried chicken breast drizzled with
bourbon rosemary infused syrup,
buttermilk waffles.
Add thick cut bacon,
fried egg $2/each

creamy chicken salad, lettuce,
tomato, toasted white bread

Durrence Farm Burger....11
6oz local grass-fed beef burger,
cheddar cheese, lettuce, tomato, onion,
ketchup, mustard, toasted honey oat roll,
add bacon $2**

Seared Salmon BLT…..12

spinach, bacon, tomato, tangy garlic aioli,
toasted honey oat roll**

Classic Turkey…..10
spring mix, tomato,
cheddar cheese, bacon jam,
garlic aioli, artisan wheat bread

SIDES.....3
Mashed Sweet Potatoes V, GF
Fried Okra V
Steamed Broccoli VE, GF

Roasted Cauliflower V,GF
Mac ’N Cheese V
Pickled Cole Slaw V,GF

Cucumber & Tomato Salad VE,GF
Braised Collard Greens GF
Sidewinder Fries V

V=vegetarian VE=vegan GF=gluten free Guests must indicate how they need dishes prepared.
**consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness
to-go orders subject to a 10% gratuity, split plate fee $1

SPARKLING

RED

COCKTAILS

Private Cuvée, prosecco, italy nv
Freixenet, cava, spain nv 		

39 | 9

J.P. Chenet, rosé, spain nv

34 | 8

29 | 7

HONEY BEE TEA…9

Dixie Wildflower Honey vodka,
lemon, simple, green tea, berries, soda

Josh Cellars, cab sauvignon

34 | 8

california 2017

Luma Chequen, cab sauvignon

41 | 10

chile 2016

LAVENDER 75…9

ROSÉ
Jean-Luc Colombo 		
Cape Bleue, italy 2018

34 | 8

BERRY BASIL MULE…9

Three Olives Vodka, fresh
lime juice, agave, basil leaves,
topped with Fever Tree ginger beer,
raspberry garnish

WHITE
CHARDONNAY
El Viejo del Valle 		

29 | 7

chile 2018

Butternut 		
california 2017

39 | 9

SAUVIGNON BLANC
White’s Bay Black Label

The Botanist gin, lavender syrup,
lemon, topped with sparkling

Aveleda, alvarinho 		

34 | 8

Gabriella, pinot grigio

29 | 7

italy 2017

S.A. Prum Essence, riesling
germany 2018

WANGO MANGO…10

39 | 9

SODA

SAVANNAH ROSE…10

The Botanist gin, St. Germain, lemon
juice, mint, simple, topped with
Fentiman’s Rose Lemonade Ginger Beer

PEACHY PIMM’S…9

coke . diet coke . sprite
gingerale . pibb xtra
iced tea . lemonade . barq’s root beer
Fever Tree ginger beer . orangina

Three Olives Vodka, Pimm’s no. 1,
creme de peche, mint, lemon, topped
with ginger ale

COFFEE DRINKS

HEAD ABOVE
WATERMELON…9

proudly serving Lavazza Italian coffee
COFFEE.......................2

TEA SERVICE
ASK YOUR SERVER
TO SEE OUR SELECTION
$3.00

Opening its doors in 1997, Soho
South Cafe is located in the heart of
Historic Downtown Savannah,
appropriately named after the iconic
New York neighborhood for its
proximity to nearby shops and
entertainment venues. Built originally
as an automotive service station in
1945, the building sat vacant for a
number of years before it was
transformed into a restaurant.

34 | 8

7 Moons, red blend

39 | 9

The Velvet Devil, merlot

34 | 8

argentina 2018

california 2017

washington 2017

*vintages subject to change based on availability

DRAFT BEERS
Ask your server for selection

BEERS

THE SOHO GIMLET…9

1792 Ridgemont Reserve bourbon,
mango syrup, lemon, berries, gingerale

portugal 2018

Tilia, malbec

THE COLD BREW…10

Brockman’s gin, lime, simple, basil

AROMATIC WHITES

34 | 8

california 2017

Skyy Cold Brew infused vodka,
Avion Espresso liqueur,
Crème de Cocoa, cold brew, cream

39 | 9

new zealand 2018

Dante Pozzan, pinot noir

Skyy Watermelon vodka, lemon, lime,
simple, topped with sparkling
in a salt-rimmed glass

Sierra Nevada 5.6%, california, 12oz 6
Blue Moon 5.40%, colorado, 12oz 6
Sweetwater 420 Pale Ale 6
5.4%, georgia, 12oz

Three Taverns
Rapturous Raspberry Sour 6
5%, georgia, 12oz

Blake’s flannel Mouth Cider 5

6.5%, michigan, 12oz

Bud Light 5%, missouri, 12oz 4
Michelob Ultra 4.2%, missouri, 12oz 5
Crush Cucumber Sour 5
5%, oregon, 12oz

Miller Lite 4.17%, wisconsin, 12oz 4
Stella Artois 5.90%, belgium, 12oz 6
Becks non-alcoholic germany, 12oz 5
Guinness 4.1%, ireland, 12oz 7

Corona 4.60%, mexico, 12oz 6

SANGRIA…7

Inquire about today’s flavor profile

SOHO MIMOSA…
GLASS 8 | CARAFE 35
fresh squeezed orange juice,
Freixenet Cava

MOCKTAILS...6
CHILI LIME SODA

muddled jalapeño, lime, pineapple, soda

BLUEBERRY MINT SODA

blueberry syrup, lemon, mint, soda

SAVANNAH SUNRISE

lemon, lime, orangina, grenadine

LAVENDER LEMONADE

lavender syrup, lemon, soda, lemonade

AMARETTO SOUR

amaretto syrup, lemon, soda, sprite

Alcohol Served After 11am on Sundays

