( @ CRAFT ¥ GRILL
- Breakfast Club

coffee & tea

‘bottomless coffee cup’ 3.75 cappuccino sm5/lg7 espresso 4 (double shot)
cortado 4 latte sm5/lg7 cold brew sm5/lg7
americano sm4/lg6 matcha latte sm 6/lg 8 hot tea 4 (assorted flavors)
macchiato sm 5/lg 6 chailatte sm5/lg7 the best hot cocoa 4
frappe 6 dirty chailatte sm6/lg 8

SYRUP FLAVORS: VANILLA, SF VANILLA, CARAMEL, SF CARAMEL, HAZELNUT, SF HAZELNUT, IRISH
CREAM, TOFFEE CRUNCH, LAVENDER, COCONUT, MARSHMALLOW, CINNAMON, MOCHA, WHITE MOCHA,
PUMPKIN, PEPPERMINT. ALCOHOL ADD-INS: JAMESON IRISH WHISKEY, BAILEY’S IRISH CREAM

beverages
juice 3.75 (10 oz) 4.75 (16 0z) mimosa / blushing mimosa (orange, pineapple, grenadine) 6
orange, pineapple, grapefruit, mimosa carafe / blushing mimosa 20
apple, cranberry, tomato add an extra flavor to a mimosa 2
whole milk 3.75 (10 oz) (raspberry, strawberry, mango, passionfruit, pomegranate,
4.75 (16 0z) or watermelon)
carbonated soda 3.75 hawaiian mimosa 12 (mimosa + coconut rum) carafe 28

unsweet tea 3.75 breakfast club espresso martini 12

dasani 3.75 craft bloody mary 9 (vodka infused with horseradish root)

perrier 4.75 aperol spritz 9

topo chico 6

brunch beginnings

biscuit beignets 3 fried green tomatoes 6

scratch made, dusted with powdered sugar, six green tomato slices flash-fried &

and served with chocolate sauce served with mississippi come-back sauce
jeaux’s crab cakes 20 connie’s queso & chips 8.50

3 hand-breaded jumbo lump crab cakes, (add chorizo or fajita meat for extra charge)
house-made pico de gallo, mississippi

come-back sauce, creamy cilantro sauce texas millionaire bacon 5

order of 3 spicy candied bacon strips

we are obligated to advise you that consuming raw or undercooked meats, poultry, seafood,
shellfish or * eggs may increase your risk of foodborne illness, especially if you have certain medical
conditions. not all ingredients are listed, so please alert us if you have any allergies. we do make our
buttermilk biscuits from scratch, therefore there is gluten present in our Ritchen. please also be
aware that there may be small bones present in some dishes. we do not charge extra to split an
order on two plates, however a 20% gratuity is added to parties of 10 or more persons.



craft brunch faves

anytime hash 9

personal pan skillet, house fried potatoes,
cheese, connie’s queso, pico de gallo, with
one * egg on top (add meat for extra charge)

b.d.b. (best deal breakfast) 12

2 * eggs your way, your choice of pork

or turkey bacon/sausage, side & bread.

You can also substitute pancakes, french toast
or waffle for bread for an extra charge.

biscuits & gravy 10
buttermilk biscuits, sawmill bacon gravy,
+ pork or turkey bacon/sausage & side

chicken & biscuits 14
buttermilk biscuits, fried chicken tenders,
mississippi come-back sauce, gravy, + 1side

chicken & waffle 16
one deep-fried belgian waffle, spicy (or not,
if requested) fried chicken tenders, syrup

chicken fried steak & eggs 18
hand-battered & deep-fried ribeye steak, 2 *
eggs, sawmill bacon gravy, + side & bread

beef fajita steak & eggs 18
beef fajita meat, avocado, 2 * eggs, + 1side

smash’d burger 13
2 small burger patties well-done, english
muffin, 2 slices cheese, caramelized onions,
mayo, side of potatoes (add one * egg or
add bacon for extra charge)

avocado toast 8 half /14 full
half or full order, multi-grain bread, avocado,
tomato, bacon, cotija, * eggs your way

breakfast croissant sandwich 12
croissant, 2 * eggs, cheddar, + pork or turkey
bacon/sausage & side

brunch quesadilla 13
scrambled * eggs, cheddar, bacon or sausage,
barbecue taco sauce, salsa

pimento cheesy chorizo tacos 13

3 tacos, smoked gouda pimento cheese,
chorizo, onions, jalapenos, barbecue taco sauce,
lime wedge (add an * egg - extra charge)

rafaela’s chilaquiles 13

2 * eggs your way, tortilla chips sauteed in
tomatillo salsa verde, cheddar, cotija cheese,
pico de gallo, cilantro, avocado, sour cream
(add meat for an extra charge)

texas millionaire blt 15
spicy candied bacon, cheese, tomato, mixed
greens, mayo, mississippi come-back sauce,
sourdough bread, + 1 side

sides

fresh fruit cup/ smoked gouda cheese grits/
or house potatoes with grilled onions,
peppers, fresh herbs & balsamic reduction

craft sweet starts

regular french toast (or deep-fried french toast) 1slice 5 / 2 slices 10

regular belgian waffle (or deep-fried belgian waffle) 8

sweet cream buttermilk pancakes 1 pancake 4 / 2 pancakes 8 / 3 pancakes 12

choice of one topping: blueberries, strawberries, cinnamon apples, bananas, chocolate sauce,
chocolate chips, pecans. Let Server know if you want powdered sugar and/or whipped cream.

we are obligated to advise you that consuming raw or undercooked meats, poultry, seafood,
shellfish or * eggs may increase your risk of foodborne illness, especially if you have certain medical
conditions. not all ingredients are listed, so please alert us if you have any allergies. we do make our
buttermilk biscuits from scratch, therefore there is gluten present in our Ritchen. please also be
aware that there may be small bones present in some dishes. we do not charge extra to split an
order on two plates, however a 20% gratuity is added to parties of 10 or more persons.



craft eggs benedicts

biscuits & sausage benedict 13
split buttermilk biscuit, 2 pork sausage patties,
2 poached * eggs, sawmill bacon gravy, + 1side

chicken ‘n waffle benedict 14
half belgian waffle, 2 fried chicken tenders,
2 poached * eggs, cajun hollandaise, + 1 side

connie’s queso benedict 14

english muffin, tomato, avocado, ham steak,
2 poached * eggs, connie’s queso, pico

de gallo, + 1side

savannah special benedict 16

buttermilk biscuit, smoked gouda pimento
cheese, smoked pulled pork, barbecue sauce,
cajun hollandaise, 2 poached * eggs, + 1 side

southern smoked salmon benedict 20
norwegian cold smoked salmon, toasted
english muffin, cajun hollandaise sauce, capers,
2 poached * eggs, + 1side

breakfast club benedict 13
english muffin, ham steak, 2 poached * eggs,
cajun hollandaise, + 1side

fried green tomato & crab cakes benedict 20

2 fried green tomatoes, 2 jumbo lump crab cakes,
mississippi come-back sauce, cajun hollandaise, 2
poached * eggs, + 1side

breads

english muffin, buttermilk biscuits, sourdough,
multi-grain or white bread toasted slice. You
can also substitute the bread for pancakes,
french toast or waffles for additional charge.

sides

fresh fruit cup, smoked gouda cheese grits or
house potatoes with grilled onions, peppers,
fresh herbs & balsamic reduction drizzle

craft omelets

c.o.d. cheesesteak omelet 17
shaved ribeye steak, grilled onions, peppers,
queso, * eggs, 1side & bread

beef fajita omelet 17
fajita steak, pico de gallo, cheddar, connie’s
queso, barbecue sauce, * eggs, 1 side & bread

garden district omelet 14
sauteed spinach, mushrooms, onions, salsa
fresca, cheddar, * eggs, 1side & bread

b.y.o. omelet 11
plain 3 * egg omelet, 1side & bread
(add items below for additional charges)

All add-on’s are priced individually; your server can assist you with any pricing requests.
meat - chopped brisket, shaved ribeye, pulled pork, fried chicken tenders, chorizo, fajita steak,
texas millionaire bacon, ham steak, bacon, sausage links, sausage patties, turkey bacon, turkey

patties, turkey Link sausages, smoked salmon

cheese - connie’s queso, smoked gouda pimento cheese, monterey jack, cheddar, american, swiss,

pepper-jack, cotija cheese, Texas goat cheese

veggies - avocado, jalapenos, pico de gallo, spinach, mushrooms, onions, tomato, bell peppers
sauce - hollandaise, salsa fresca, salsa verde, sour cream, mississippi come-back sauce, barbecue

we are obligated to advise you that consuming raw or undercooked meats, poultry, seafood,
shellfish or * eggs may increase your risk of foodborne illness, especially if you have certain medical
conditions. not all ingredients are listed, so please alert us if you have any allergies. we do make our
buttermilk biscuits from scratch, therefore there is gluten present in our Ritchen. please also be
aware that there may be small bones present in some dishes. we do not charge extra to split an
order on two plates, however a 20% gratuity is added to parties of 10 or more persons.

cratftgrillrestaurants.com



crafty Rids menu

Children 12 & under enjoy one complementary beverage of water, milk, juice, unsweetened
iced tea or carbonated soda with their meal. We offer unlimited refills of water, unsweetened
iced tea and carbonated sodas, but not of juice or milk.

pancakes 11 b.d.b. 11

2 pancakes, 1topping, 1* egg + bacon/sausage 1* egg scrambled, 1 side of either smoked
gouda cheese grits, fresh fruit cup or house

silver dollar pancakes 11 fried potatoes with onions, bell peppers, fresh

smaller size pancakes easier for little hands to herbs and balsamic reduction drizzle, bread +

pick up, 1topping, bacon/sausage, 1* egg (syrup  bacon/sausage patty. You can also substitute

on side for dipping) a pancake, french toast slice or belgian
waffle for the bread for additional charge.

french toast 11

2 triangles of challah bread french toast, 1 kid quesadilla 11

topping, 1* egg + bacon/sausage shredded cheese, grilled flour tortilla, + 1 side.
You can add a protein at additional charge.

belgian waffle 11

one half of a deep-fried belgian waffle, 1

topping, 1* egg + bacon/sausage

choice of one topping : blueberries, Guests over 12 years old are welcome to
strawberries, bananas, cinnamon apples, order from this childrens menu, and any
chocolate sauce, chocolate chips, pecans beverages ordered will be an extra charge.

we are obligated to advise you that consuming raw or undercooked meats, poultry, seafood,
shellfish or * eggs may increase your risk of foodborne illness, especially if you have certain medical
conditions. not all ingredients are listed, so please alert us if you have any allergies. we do make
our buttermilk biscuits from scratch, therefore there is gluten present in our Ritchen. please also be
aware that there may be small bones present in some dishes. we do not charge extra to split an
order on two plates, however a 20% gratuity is added to parties of 10 or more persons.

“CRAFT ¥r GRILL

lex.as Scratch Cookin

Craft Grill caters to you!

Craft Grill Breakfast Club is available after 4pm every day for use as a
Party & Event Center. There’s never a room rental fee;
and low minimums required on food & beverage.
We offer a full bar as well with TABC Certified Professional Bartenders & Servers.
We can also provide you with excellent Off-Site Catering and delivery to your home
or office event. Contact Mandy today at:

events@craftgrillrestaurants.com
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