
PLANT FOOD
*gluten free

PROPER BREAKFAST* fingerling potato, summer squash, bell pepper, 
local organic greens, grilled asparagus, scallion, cashew hollandaise, 
smoked paprika 13

CHIA PORRIDGE* agave-coconut cream soaked chia seeds, seasonal 
fruit, pepitas, candied ginger 11

GUNSLINGER PANCAKES oat milk pancakes, cold-smoked cashew   
butter (organic and cultured), Vermont maple syrup, The Co�ee Fox 
Flywheel espresso dusting 13

PLANT FOOD PICNIC* rotating selection of hummus, cashew cheeses 
and pickles/ferments served with gluten free cauliflower toast points 17

FOX-OCADO TOAST Auspicious Baking Co. ciabatta, key lime avocado 
mash, Pico de Gallo, pickled red onion, chia, hemp and pumpkin seeds 11

BOWL OF PLENTY* mixed greens, red cabbage, quinoa, edamame, 
carrot-cucumber-jalapeno mix, miso ginger dressing, sesame seed 10
add chilled marinated tofu* +2

CASHEW CHEESE GARLIC BREAD cashew mozzarella, garlic aioli, 
Auspicious Baking Co. ciabatta, marinara 18

CHIPOTLE MAC macaroni, chipotle spiced cashew cheese sauce, toasted 
panko bread crumbs, scallions 13

FOX BURGER Beyond Burger, caramelized onion, arugula, agave-dijon, 
served on a pretzel bun 10
add avo mash +1.8
add cashew cheese +2.5
add 1oz Greg's Famous hot sauce +1.5
add Voodoo Chips +2
add half chipotle mac +6
add a side of plenty +5
substitute gluten free bread +1

AS A TREAT
mu�n* - ask about our featured flavor 3.5
chocolate chips cookie 1.5
brownie 3.5
cinnamon roll 3.5
rotating variety of treats, prices vary 

Order at foxandfigcafe.com for take-out
321 HABERSHAM ST. |  SAVANNAH, GA 31401 |  10AM - 8PM DAILY

COFFEE ETC.
ESPRESSO BAR
Oat, almond or soy 

espresso 2.5
americano 2.5
macchiato 3.5
cappuccino 4.4

COFFEE
Foxy blend 12oz 2, 16oz 2.5 

COLD DRINKS
Turn any cold drink into a float! +3.5
Knockout cold brew 4.25                 
rotating single origin nitro cold brew 5
horchata milk (no ca�eine) 4.5
Fentiman's Botanical Brews cherry cola 3.5
Fentiman’s Botanical Brews rose lemonade 3.5
Moringa lavender kombucha 3.75
New Creation Soda Works Nada (strawberry habanero) 5
New Creation Soda Works Root 42 (old time root beer) 5
New Creation Soda Works Krumkake (butter pecan cream soda) 5
Topo Chico sparkling mineral water 2.25
orange juice 5
Mañana bottled water 2.25

SPECIALTY TEA DRINKS
Masala chai latte 4.75
Earl Grey + lavender latte 5

LOOSE LEAF TEAS
Fox and Fig Blend (non-ca�einated) organic catnip, 
damiana, fennel seed and rose petals 4.25
Emerald Energy organic gunpowder green tea, 
linden blossoms/leaves  4.25
Savannah Breakfast organic black tea with lavender and local love 4.25
Spring Morning organic bachelor's buttons, kukicha, violet leaves and 
flowers 4.25 (lightly ca�einated) 

SMOOTHIES 16OZ
The Green One cucumber, granny smith apple, celery, mint, spinach, 
lime juice, coconut water 7
The Fruit One raspberry, blueberry, pineapple, orange juice 7
The Dessert One peanut butter, banana, carob, cacao, oat milk 7

BEER & WINE
WHITE WINE
Baron Herzog, chardonnay, California 8 glass, 32 bottle

RED WINE
Le Grand Noir, cabernet sauvignon, France 8 glass 32 bottle

ROSÉ
M. Chapoutier Belleruche, rosé, France, 8.5 glass 34 bottle

BUBBLES
Mirabello, prosecco, Italy, 8 glass 32 bottle

CRAFT BREWS
Creature Comforts, Tropicalia IPA 5
Service Brewing Co., Rally Point pilsner 4
Sco�aw Seltzer: choose Tahitian Lime, Black Cherry, Tropical 4
Dogfish Head, SeaQuench, Session Sour 5
Treehorn Cider 6*

HOUSE SPECIALTIES
mimosa 9
hot spiced wine 8

Matcha latte 4.75
Yerba Mate lime-aid 3.75

Allergy statement: most of our menu items may contain or come into contact with wheat/gluten, peanuts, pea protein, tree nuts, coconut and soy. We understand the 
dangers to those with allergies, please alert your cashier of any allergens you may have. Due to the nature of our facilities, there is always a risk of cross-contamination 
of major allergens. Those with peanut allergies have been found to be at risk to allergic reactions to pea protein as well.

latte 5
horchata latte 5.5
espresso tonic 5
spiced lavender mocha 5.7


