703 Congress St. Beaufort
843-816-8535
Online Order:
MagnoliaBeaufort.com

BREAKFAST

Sevef FHY !

Avocado Toast @ Breakfast Bowl

Hard-boiled Eggs, Thin Sliced Radish, Sourdough, Scrambled Eggs and Chorizo OR Tofu Scramble,

Everything Bagel Seasoning Homefries, Fontina & Gruyere, Homemade Salsa, Black
. . Beans, Avocado Slices, Sour Cream, and Arugula

Whipped Ricotta Toast

Fresh Berries, Crushed Pistachio, Melba Sauce and Breakfast Waffle

Lemon Zest, on Sourdough Chai Whipped Cream and Berries

@ Magnolia Cafe Greek Yogurt Bowl Waffle Monte Cristo
Fresh Berries, Gluten and Nut Free Local Granola** Boars Head Ham, Swiss Cheese, and Maple Syrup on

Waffled French Toast
Everything Bagel with Lox

Thinly Sliced Red Onion, Radish, Capers, Sliced @ Magnolia Cafe Frittata
Tomatoes and Whipped Cream Cheese Frittata of the Day, Served with a Petite Salad
Magnolia English Muffin Sandwich

Breakfast Plate
Egg, Cheddar, Spinach, and Tomato, on an English
Muffin Scrambled Eggs, Bacon or Sausage, Sourdough Toast, Herb

Add: Bacon, Boars Head Ham, Sausage +3.00 Roasted Breakfast Potatoes

Sourdough Toast $2 Herb Roasted Breakfast Potatoes $3 Sliced Avocado $3
Fruit Cup $4
Bacon OR Sausage $5 Scrambled Eggs $5

SOUP + SALADS

Soup of the Day Soup & Half Magnolia Croissant Sandwich
Cup size only Choose from:
Shrimp Salad-Chicken Salad or Dill Egg Salad

. . Topped with Lettuce, Tomato, Sprouts
Grilled Pecan Chicken Salad

Strawberries, Blueberries, Goat Cheese, Topped Crabcake Salad

with Pecan Crusted Grilled Chicken and House Jumbo Homemade Crabcake, Arugula, Mango, Avocado, Red
Made Orange Poppy Seed Dressing Onion, Roasted Red Peppers, Blood Orange Vinaigrette
3-Salad Plate Dressings:

Choose 1 from: Chicken Salad or Local Shrimp Salad Magnolia House Made Balsamic Vinaigrette, Ranch, Honey
Choose 2 from: Beet & Goat Salad, Cucumber & Mustard, Magnolia House Made Orange Poppyseed, Blood
Chickpea Salad, Dill Egg Salad, Superfood Slaw Orange Vinaigrette, Greek

*Contains ingredients that may be raw or undercooked. Consuming raw or undercooked meats and poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
** Party of Hive Granola locally made in Savannah, GA. Gluten free and Nut free.
Please inform one of our managers of any food allergies, as not all ingredients are listed on our menu.



Pulled Chicken Bowl

Pulled Chicken, Jasmine Rice, Roasted Tomatoes,
Fresh Corn Mix, Fried Onions, White BBQ

@

Grilled Shrimp, Jasmine Rice, Mango, Pineapple
Salsa, Avocado, Coconut Flakes, Asian Super Slaw

/%) Tuna OR Crispy Tofu Poke Bowl*

Tuna, or Crispy Tofu, Jasmine Rice, Avocado,
Edamame, Carrots, Cucumbers, Pickled Onions,
Micro Cilantro, Sriracha Mayo

Magnolia Wrap

Turkey, Swiss, Avocado, Peppercorn Mayo, Lettuce,
Tomato

Chicken Caprese Sandwich

Grilled Chicken, Fresh Mozzarella, Arugula, Roasted
Tomatoes, and Pesto

Toasted Italian Sandwich

Prosciutto, Ham, Pepperoni, Fresh Mozzarella, Banana
Peppers, Olives ,Onion, Arugula, Tomato, Roasted
Peppers, White Balsamic Dressing

Crabcake Sandwich

Freshly Made Crabcake and House-Baked Kaiser Roll,
Mixed Greens, Tomato, Cajun Remoulade

SANDWICHES

Choice of one side below

Magnolia Croissant Sandwich

Choose from: Local Shrimp Salad, Traditional Chicken
Salad, or Dill Egg Salad

Topped with Lettuce, Tomato, Sprouts

Tofu Banh Mi

Banh Mi Roll, Soy Ginger Garlic Marinated Extra Firm
Tofu, Pickled Carrot and Radish, Fresh Jalapeno
Slices, Fresh English Cucumber Slices, Fresh Micro
Cilantro, and Sriracha Mayo

Beef on Weck

Shaved Prime Rib Beef, House-Baked Kummelweck Roll,
Horseradish and Au Ju on side

Hot Pastrami Reuben
Marbled Rye Bread, Swiss Cheese, 1000 Island Dressing and ‘Kraut

SIDES

@ Pickled Beets, Goat Cheese

@ Superfood Slaw, Pecans, Craisins

@ Cucumber and Chickpea Salad
Greek Pasta Salad

@ Kettle Chips

BEVERAGES

King Bean Iced tea: Sweet or Unsweetened (Free refill)
Soft Drinks: Coke, Diet Coke, or Sprite

Apple Juice- OJ- Milk

CHECK OUT OUR ADDITIONAL BEVERAGE MENU!

To ensure prompt and accurate service, please inform your server at the beginning of the meal if you would like
split checks. We are happy to accommodate, but a maximum of 4 per table can only be issued. An automatic 22%
gratuity will be added to parties of 6 or more. There is a $5 charge for split plates.



BEVERAGE

MENU

COFFEE:

Espresso
Macchiato
Cortado
Cappuccino

TEA:

Jasmine Flowers
Peach

Earl Grey

English Breakfast

Magnolia Signature Latte
Espresso, Chai, Lavender, Steamed Milk

Beaufort Breve

Espresso, Steamed Half & Half, Vanilla Bean, Cinnamon

French Toast Latte

Espresso, Maple Syrup, Vanilla Bean, Oat Milk,
Cinnamon

Magnolia Mimosa
Champagne, Grapefruit, Rosemary Syrup

Mimosa
Woycliff Brut, France

Bulletin Place Sauvignon Blanc

THE HALE TEA COMPANY

COFFEE + TEA SPECIALS

WINE + BUB

KING BEAN

Chai
Latte
Cold Brew
Drip Brew

Rising Sun*
Ginger Lemon*
Mint

*Caffeine Free

Golden Milk Tea (Hot)
Almond Milk, Turmeric, Magnolia Spices

Matcha Latte *NEW*

Organic Japanese Matcha from Matcha Nude,
Choice of Milk or Lemonade

Shaken Iced Teas

Earl Grey Tea and Lavender
Peach Tea and Passionfruit
Mint Tea and Elderflower
Rising Sun Tea and Vanilla

BLY

Line 39 Pinot Grigio, California
La Vieille Ferme Rosé, France
Canvas Pinot Noir

Qur wines are organic and made from
small batch vineyards




