SKycrest Omelets

Three-Egg Omelet, served with choice of grits or

hash browns and choice of Southern biscuit or toast

GF Meat &7, Cheese Omelet

With ham, bacon, or sausage & choice of
cheese 9.99

GF Ogark Omelet

With ham, tomato, red onion, green bell
pepper & choice of cheese 9.99

GF Veggie Omelet

Fresh seasonal vegetables & choice of cheese 8.99

From the gﬂcffff?\

French Toast A W
4 half-slices of Texas Toast dipped in a | L e

vanilla and nutmeg egg batter, served with
choice of ham, bacon or sausage 8.99

W Pancakes

Two plate-sized pancakes with choice
of ham, bacon, or sausage 8.99

Add pecans, blueberries, or chocolate
chips for $1.00 each

Grilled Breakfast Sandwich

Two eggs, scrambled or fried, with choice of cheese,
served on choice of Texas Toast or Croissant, with
choice of grits or fried hash browns 4.99
Add ham, bacon, or sausage for $2.00 each

® These menn items qualify as Vegan with possible slight modifications.

6r These menu items may be prepaved Gluten Free with possible slight modifications.




Breakfast Specialties v

GF The Eye Opener
One egg with your choice of bacon, ham,
or sausage, and choice of Southern biscuit
or toast 5.99

GF Two Eggs are Better than One

Two eggs with your choice of bacon, ham,
or sausage, choice of grits or hash browns
and choice of Southern biscuit or toast 6.99

Top of the Mountain

Two eggs with a plate sized pancake, plus
biscuit & country gravy, choice of ham, bacon,
or sausage, and choice of grits or hash browns 8.99

GF 1 Little Cheesy
Two eggs scrambled with cheddar cheese, choice

of ham, bacon, or sausage, choice of grits or fried
potatoes, and choice of Southem biscuit or toast 7.99

Country Fried Steak el Eggs

Two eggs any way you want, choice of grits or
hash browns, and choice of Southern biscuit
or toast 9.99

Steak and Eggs
6 oz Tri-Tip Steak marinated in burgundy and
peppercorns, two eggs any way you want, choice
of grits or hash browns, and choice of Southern
biscuit or toast 12.99

Consuming undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food
borne illness, especially if you have certain medical conditions.

GF These menu items may be prepared Gluten Free with possible slight modifications.




A la Carte Breakfast — v:in

V Seasonal Fruit Bowl 4.99 V Individual Yogurts 1.99

One Egg - Made YourWay 1.00 ' @acon- 3 Shces 299
Southern Grilled Ham 2.99 Country Sausage - 2 Patties 2.99
®late-Sized Pancake 2.99 Whole Wheat or Texas Toast 1.59

®ancake with Either Pecans, Grits 1.59
®Blueberries or Chocolate Chips 4.99 Grits with Cheese & Bacon 3.79
@D Fried Hash Browns

Plain 1.59 ~ With Cheese 2.99 ~ With Cheese &L Ham 4.99
Loaded with Cheese, Onions, Peppers & Ham 5.99

V Oatmeal 2.99 Cereal with Milk, 2.99

Topped with raisins & brown sugar optional
Egg & Cheese Biscuit 2.99

Side of Gravy .79 Sausage Biscuit 3.29
Sausage, Egg & Cheese Biscuit 4.99

Beverages

uice . )
J Milk - White or Chocolate
Orange, Apple, Cranberry, V-8 Small .99 L 575
Small 1.99  Large 2.75 S e

Lemonade 1.99  Iced Tea 1.99 Coffee 1.99  Hot Tea 1.99

Soft Drinks
Coke, Diet Coke, Sprite, Mr. Pibb, Barq’s Root Beer 1.99

Biscuit with Country Gravy 1.99

Consuming undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food bome illness,
especially if you have certain medical conditions.

Because all of our dishes are prepared-to-order, our normal kitchen operations may involve shared cooking and preparation
areas. Therefore, we cannot guarantee that any menu item can be completely free of allergens. Items cooked on our grill or in
our fryer present a special risk for cross-contamination, so we’ve clearly identified those for you.




