
JUICE: TOMATO, APPLE, ORANGE, CRANBERRY, GRAPEFRUIT or PINEAPPLE 10 oz 2.99, 16 oz 3.99 
WHOLE MILK: 10 oz 2.99, 16 oz 3.99 
ICE-COLD SODA FOUNTAIN DRINKS 2.99
BREWED UNSWEETENED TEA 2.99
HOT TEA PACKET (ASSORTED FLAVORS) + TEAPOT 3.99
COLD BREWED COFFEE 3.99
THE BEST HOT COCOA 3.99
"BOTTOMLESS CUP" DRIP COFFEE 3.59 dine-in only
AMERICANO 3.99 dine in / small to-go, 4.29 for Iced, 4.99 large to-go
CORTADO 4.49 dine-in / small to-go, 4.79 for Iced, 5.49 large to-go
LATTE 4.49 dine-in / small to-go, 4.79 for Iced, 5.49 large to-go 
CAPPUCCINO 4.49 dine-in / small to-go, 4.79 for Iced, 5.49 large to-go 
MACCHIATO 4.49 dine-in / small to-go, 4.79 for Iced, 5.49 large to-go 
CHAI LATTE 4.69 dine-in / small to-go, 4.99 for Iced, 5.69 large to-go 
MATCHA LATTE 4.69 dine-in / small to-go, 4.99 for Iced, 5.69 large to-go 
FLAT WHITE 4.99 dine-in / small to-go, 5.29 for Iced, 5.99 large to-go
FROZEN FRAPPE 5.99 for large to-go 
ESPRESSO: DOUBLE SHOT 2.99 
ADD A FLAVOR SHOT (ASSORTED FLAVORS AVAILABLE) .59 
ADD EXTRA WHIPPED CREAM ON TOP .59
ADD A SHOT OF COFFEE LIQUEUR 3.99  Kahlua or Bailey's  
MILK CHOICES FOR YOUR COFFEE: Whole, Almond or Oat  

CRAFT GRILL BLOODY MARY 5.50 spicy horseradish root-infused Tito's vodka created in-house
HOUSE BLOODY MARY 4.50 vodka + Bloody Mary mix 
SCREWDRIVER 4.50 vodka + orange juice
SALTY DOG 4.50 vodka + grapefruit juice
TEQUILA SUNRISE 4.50 tequila + grenadine + orange juice 
HOUSE MIMOSA 4.50 Champagne + orange juice
BLUSHING MIMOSA 4.75 Champagne + grenadine + pineapple juice + orange juice
FLAVORED MIMOSAS: 4.75 apple-pear, blood orange-guava or raspberry-hibiscus
CARAFE OF REGULAR or BLUSHING MIMOSAS 16.00 (add a flavor for $1.00)
LAMARCA PROSECCO MINI BOTTLE 11.00
VERDI WATERMELON SPARKLETINI ITALIAN SPUMANTE 5.00/glass, 20.00/bottle 
TORRESELLA DRY ROSE PROSECCO 9.00/glass, 36.00/bottle

CRAFT MIMOSAS & SUCH 

CRAFT COFFEES & ALL

 Craft Caters to You! Let  us help you plan your next event.
Contact us at cg1@craftgrillrestaurants.com

2 0 %  G R A T U I T Y  A U T O M A T I C A L L Y  A D D E D  T O  P A R T I E S  O F  T E N  O R  M O R E .  



CRAFT GRILL CLASSICS
AVOCADO TOAST 13.99 two slices of multi-grain bread topped with mashed avocado, sliced tomato, crumbled
bacon, cotija cheese, two eggs your way, and light sprinkle of crushed red pepper flakes (HALF ORDER 6.99)
B.D.B (BEST DEAL BREAKFAST) 11.99 two eggs your way, plus meat, side & bread 
BISCUITS & GRAVY PLATE 9.99 split buttermilk biscuits, sawmill bacon gravy, plus meat & side 
BREAKFAST CROISSANT SANDWICH 11.99 croissant, two eggs, mild cheddar cheese, plus meat & side
BRUNCH QUESADILLA 12.99 scrambled eggs, Cheddar cheese, crumbled pork sausage, flour tortilla, sour
cream + Dr. Pepper barbecue blended sauce, salsa roja  
CHALLAH BREAD FRENCH TOAST 4.99 one slice, 9.99 two slices plus one topping
CHICKEN 'N BISCUITS PLATE 13.99 split buttermilk biscuits, Mississippi come-back sauce, fried chicken
tenders, sawmill bacon gravy, plus side
CHICKEN 'N WAFFLE 15.99 one deep-fried Belgian waffle topped with spicy fried chicken tenders, syrup
CHICKEN FRIED STEAK & EGGS 16.99 hand-battered & deep-fried chicken fried steak, two eggs your way,
sawmill bacon gravy, plus side & bread
DEEP-FRIED BELGIAN WAFFLE 7.99 one waffle, plus one topping
DEEP-FRIED FRENCH TOAST 8.99 thick sliced sourdough bread slice dusted with powdered sugar 
DENVER CUT STEAK & EGGS 19.99 two eggs your way, chimichurri sauce & sliced avocado, one side  
FRIED GREEN TOMATOES 7.99 cornmeal-dusted, deep-fried and sprinkled with Cajun spice, served half dozen
to a plate with Mississippi come-back sauce
JEAUX'S CRAB CAKES 19.99 three jumbo lump crab cakes topped with pico de gallo and with Mississippi
come-back sauce & creamy cilantro-jalapeno sauces
PIMENTO CHEESY-CHORIZO TACOS 12.99 three grilled tacos of smoked Gouda pimento cheese, crumbled
pork chorizo, diced onions + jalapenos, lime wedge, drizzle of sour cream + Dr. Pepper barbecue sauce 
RAFAELA'S CHILAQUILES 12.99 two eggs, house-fried tortilla strips, house-made tomatillo salsa verde, (or
salsa roja) mild cheddar cheese, cotija cheese, pico de gallo, cilantro, avocado, sour cream
SMASH'D BURGER 10.00 two 2 oz. burger patties, two slices American cheese, caramelized onions, mayo on
grilled English muffin and served with a side of our house potatoes. Add on one egg or slice of bacon for 1.99
SMOKED BRISKET HASH 14.99 small skillet of house fried potatoes, cheddar cheese, Connie's queso, pico de
gallo, in-house smoked beef brisket, plus one egg on top 
SWEET CREAM BUTTERMILK PANCAKES 3.99 one pancake, 6.99 two pancakes plus one topping
TEXAS MILLIONAIRE BLT 14.99 Texas millionaire bacon with cracked red pepper and brown sugar, cheddar
cheese, tomato, mixed greens, Mississippi come-back sauce + mayo on toasted sourdough bread, plus side 

20% Gratuity automatically added to parties of ten or more. No extra charge for splitting an order on two
plates. Consuming raw or under-cooked meats, poultry, seafood, shellfish or eggs may increase your risk
of foodborne illness especially if you have certain medical conditions. Please inform your server if any
persons in your party have food allergies before placing your order. 

kids menu
Unlimited refills of Water, Iced Tea or Soda.  (Juice & Milk not included.)
Adults are welcome to order from Kids Menu, but no beverages are included.
B.D.B. 8.99 one egg, choice of meat, side & bread
FRENCH TOAST 8.99 two triangles of challah bread French toast, one egg, choice of toppings & meat
PANCAKES 8.99 two sweet cream pancakes, one egg, your choice of toppings & meat
BELGIAN WAFFLE 8.99 one half of a Belgian waffle, one egg, choice of toppings & meat



BREAKFAST CLUB BENEDICT 11.99 one split & toasted English muffin, two slices of Canadian bacon, two
eggs, Cajun Hollandaise sauce, plus one side
BISCUITS & SAUSAGE BENEDICT 12.99 one split buttermilk biscuit, two (turkey or pork) sausage patties, two
eggs, sawmill bacon gravy topped with pork sausage, plus one side 
CHICKEN 'N WAFFLE BENEDICT 13.99 one half of a Belgian waffle, two fried chicken tenders, two eggs, Cajun
hollandaise sauce, plus one side
CONNIE'S QUESO BENEDICT 13.99 one split English muffin, tomato, avocado, two slices of Canadian bacon,
two eggs, Connie's Queso, pico de gallo, plus one side
FRIED GREEN TOMATO & CRAB CAKES BENEDICT 19.50 two jumbo lump crab cakes atop two fried green
tomato slices, remoulade sauce, Cajun hollandaise sauce, two eggs, plus one side 
SAVANNAH SPECIAL BENEDICT 15.99 one split buttermilk biscuit, smoked Gouda pimento cheese, smoked
pulled pork, Dr. Pepper barbecue sauce, Cajun hollandaise sauce, two eggs, plus one side
COD'S CHEESESTEAK OMELET 16.99 shaved ribeye steak, grilled onions, peppers & jalapenos, topped with
Connie's queso, plus one side & bread
GARDEN DISTRICT OMELET 13.99 sautéed spinach, mushrooms, onions and asparagus, salsa fresca, plus
cheese, side & bread
SMOKED BEEF BRISKET OMELET 16.99 smoked in-house brisket, topped with Texas barbecue king sauce and
Connie's queso, plus side & bread 
B.Y.O OMELET (BUILD YOUR OWN) three egg plain: 9.99, plus one side & bread
ADD-IN MEAT: brisket or shaved ribeye 5.99, pulled pork or fried chicken or millionaire bacon 4.99, bacon,
Canadian bacon, pork sausage patties, links or chorizo, turkey bacon, sausage or link 2.99 
ADD-IN CHEESE: Connie's queso or smoked Gouda pimento cheese 1.49, Monterey jack, Cheddar, American,
pepper jack, provolone, Swiss, cotija or goat cheese .99 
ADD-IN VEGGIE: avocado 1.49, fresh jalapenos or pico de gallo .99, sauteed spinach, mushrooms, sauteed
onions asparagus, red and green bell pepper, tomato or pickled jalapenos .50
ADD-ON SAUCE: Creole Hollandaise 1.49, salsa fresca or salsa verde .59, sour cream .49, Mississippi come-
back sauce or Dr. Pepper barbecue sauce .39, Buffalo sauce .29  

CRAFT GRILL EGGS BENADICTs & OMELETS

20% Gratuity automatically added to parties of ten or more. No extra charge for splitting an order on two
plates. Consuming raw or under-cooked meats, poultry, seafood, shellfish or eggs may increase your risk
of foodborne illness especially if you have certain medical conditions.  Please inform your server if any
persons in your party have food allergies before placing your order. 

cRAFT GRILL regular sides, meats, toppings & BREADS
SIDES: Fresh Seasonal Fruit Cup, Cubed House Potatoes with Julienned Red Onions, Diced Bell Peppers, Fresh Herbs
& Balsamic Reduction Drizzle or Creamy Smoked Gouda Cheese Grits  
MEATS: Bacon, Sausage Patties, Sausage Links, Turkey Bacon, Turkey Sausage Patties, Turkey Sausage Links,
Chorizo or Canadian Bacon Slices
TOPPINGS: cinnamon apples, seasonal berry mix or sliced bananas
BREADS: Buttermilk Biscuit, White, Wheat, Sourdough or Multi-Grain Toast, Flour Tortilla or English Muffin
Ask your friendly Craft Grill Server for our current list of upgraded options available in each category! 



20% Gratuity automatically added to parties of ten or more. No extra charge for splitting an order on two
plates. Consuming raw or under-cooked meats, poultry, seafood, shellfish or eggs may increase your risk
of foodborne illness especially if you have certain medical conditions. Please inform your server if any
persons in your party have food allergies before placing your order. 

L E T  C R A F T  G R I L L  H E L P  Y O U
 P L A N  Y O U R  N E X T  P A R T Y !

Craft Grill Breakfast Club is available after 4pm
every day for use as an Party & Event Center. 

 
We do not charge a Room Rental Fee, and we have
 very low minimums required for Food & Beverage. 

 
We offer a full Bar Service with Bartenders & Servers and
you can choose from either our Catering Menu or work
with our Managers to design your own Menu Choices. 

 
We also offer Off-Site Catering where we deliver

everything to you in our Craft Grill Catering Van, set it all
up, have our Servers and/or Bartenders on-site to serve,

and then take it all away at the end for you. 
 

We would love to work with you, too! 
Contact us at cg1@craftgrillrestaurants.com today!  


