Edgar's Hospitality Group and its sub-brands are named after the founding father of Goodwiill Industries,
Rev. Edgar J. Helms. Goodwill's mission has thrived for over 120 years and is based on a belief that we do the greatest
good by helping people with a hand-up to develop their God-given gifts through education, work and career

, development. In 2007 Helms College was established by Goodwill of Middle Georgia & the CSRA. Edgar’s Bistro,
r Edgar's Crille, Snelling Center, Anderson Conference Center, Edgar's Above Broad, The Pinnacle Club and Edgar’s
Bakehouse are applied learning venues for the students of the School of Hospitality at Helms College.
BISTRO COME HUNGRY. LEAVE FULFILLED.

THANK YOU FOR YOUR PATRONAGE AND PHILANTHROPIC SUPPORT TO OUR CHARITY.

ASK YOUR SERVER ABOUT OUR WEEKLY STUDENT INSPIRED SPECIALS!
SALADS

add chicken +5, salmon +6

SUMMER SALAD 6 | 10 ULTIMATE CAESAR 6 | 10
mixed greens, sliced strawberries, chopped romaine, grape tomatoes,
fresh blueberries, shaved red onion, goat cheese, kalamata olives, shaved parmesan, candied bacon,
candied pecans, mustard vinaigrette focaccia croutons, caesar dressing
HOUSE 5| 9

chopped romaine, grape tomato, shredded carrof,
cucumber, red onion, shredded cheddar, focaccia croutons, ranch

SANDWICHES

served with choice of beer battered fries or house salad (specialty side salad +1, veg du jour +1)

CHICKEN SCHNITZEL 14 EDGAR’S PATTY MELT 14

crispy breaded chicken breast, two pressed 30z burger patties,
tangy sumac slaw, house pickles, melted cheddar, crispy bacon, grilled red onion,

lemon tarragon aioli, toasted ciabatta chipotle aioli, grilled sourdough

BAHN MI BURGER 15
Vietnamese style pork patty, pickled carrots, fresh cucumber,
cilantro, sriracha aioli, foasted brioche bun

ENTREES

MOROCCAN SALMON 17 CAPRESE PASTA 13
moroccan spiced salmon fillet, israeli couscous salad with cavatappi, grape ftomato confit, fresh mozz pearls,
fresh peas, feta and basil vinaigrette, veg du jour house pesto cream sauce  (add chicken +3)

PERUVIAN CHICKEN 15
marinated and grilled chicken thigh, yellow furmeric rice,
creamy aiji verde, veg du jour

DESSERTS

TRIPLE CHOCOLATE CAKE 7 STRAWBERRY CRUNCH CHEESECAKE 7
rich and decadent layered chocolate cake, house made cheesecake, graham cracker crust,
shaved chocolate garnish strawberry shortcake crumble, fresh strawberry coulis
A LA CARTE BEVERAGES
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*The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food borne illness. 07.23.9004



