
THE CLASSIC     (V)
with choice of Nutella, peanut butter, or both- 6.50
add banana, strawberries, or both - 7.50

BERRIES & CREAM ~ 10     (V)
served with our new fresh berries mix, house-made whipped
cream & powdered sugar. served cold.   
substitute strawberries only +.50
add banana, strawberries, or both - +1.00

TRES LECHES ~ 10.50     (V)
our house-made tres leches custard with vanilla cream and
strawberries. topped with chocolate and strawberry sauces.

 
STUFFED FRENCH TOAST* ~ 10     (V)
egg battered crepe served cool with cheesecake custard, maple
syrup, cinnamon, and homemade whipped cream.
add our fresh berry mix, strawberries, or bananas for 1.50. 

PEANUT BUTTER DELIGHT ~ 9.50     (V)
peanut butter, banana, chocolate chips, graham crackers,
whipped cream and house-made chocolate sauce.

- VEGAN/GLUTEN FREE  OPTIONS- 
Vegan AND gluten-free crepe shell +2

Gluten Free Bread +2

Menu: SP21

-  S W E E T  C R E P E S  -

PHOENIX CLUB ~ 12.50
turkey, ham, bacon, and hoop cheese with spinach, blistered
cherry tomatoes, house-made chipotle aioli and avocado.

FARMER'S MARKET ~ 9     (V)
kale, avocado, blistered cherry tomatoes, pico de gallo, green
onions & Ashe County hoop cheese.
add bacon, sausage, country ham ~ 2
chicken, turkey, tofu ~ 3
add eggs for 1.50

HERBIVORE ~ 9     (V)     
Blistered cherry tomatoes, mushrooms, roasted red peppers,
red onions, artichoke hearts, baby spinach, goat cheese w/
choice of red pepper ranch or balsamic reduction.     
add bacon, sausage, country ham ~ 2
chicken, turkey, tofu ~ 3

CHICK & THE PIG  ~ 9.50
chicken, applewood smoked bacon, NC smoked ham, swiss
cheese & baby spinach with brew pub mustard. 
add eggs ~ 1.50

BUFFALO CBR ~ 10
chicken, bacon, mozzarella cheese with romaine lettuce, red
onions and blistered cherry tomatoes. topped with ranch &
buffalo sauce. 

-  S A V O R Y  C R E P E S  -

EUROPEAN INSPIRED. CAROLINA MADE.

-   K I D S   -

add applewood smoked bacon +1.50

GRILLED CHEESE
cheddar, mozzarella cheese - 6

-  B R E A K F A S T  C R E P E S  -

SOUTH BY SOUTHWEST * ~ 12.50     chicken, sausage,
eggs, swiss cheese, green onions, and our chipotle hot sauce.
topped with house-made crème fraiche, corn salsa fresca, and
feta cheese.

GARDEN* ~ 9  (V)  scrambled eggs, baby spinach, mushroom,
blistered cherry tomatoes, red onion, roasted red pepper & goat
cheese.   add applewood bacon, sausage or country ham for 2

CREPE 'B* ~ 10.50    choice of applewood-smoked bacon,
sausage, or county ham with Swiss cheese, topped with over
easy eggs, goat cheese & hollandaise sauce.

DOWN HOME* ~ 9.50    choice of applewood smoked bacon,
Carolina country ham, or sausage with scrambled eggs & Ashe
County hoop cheese. 

COUNTRY HASH* ~ 12.75    choice of bacon, sausage or
country ham with hoop cheese, breakfast potatoes, avocado,
green onions, cherry tomatoes & mojo sauce, topped with
sausage gravy and two over-easy eggs.

SOUTHERN STYLE* ~ 10.25
scrambled eggs with green peppers, roasted red peppers, red
onion, breakfast potatoes & hoop cheese, topped with sausage
gravy.  add applewood bacon, sausage or country ham for 2

CAROLINA COMFORT* ~ 9    scrambled eggs, choice of
applewood smoked bacon, house breakfast sausage, or country
ham. topped with maple syrup and powdered sugar.

Served all day. Because breakfast is life.
 

Edit any breakfast protein to chicken or tofu for +1
Add house-made sausage gravy to any item for $1.50

-  N O N - C R E P E  S P E C I A L S  -

TURKEY HAVARTI PANINI   ~ 12
nine-grain bread with turkey and havarti cheese, spring mix
greens, roma tomatoes, & basil aioli. 

CAROLINA REUBEN ~ 11.50
a southern take on the classic with corned beef, pimento cheese,
and chow chow all made in-house. served on rye bread.

SIGNATURE HOUSE SALAD ~12.50
fresh spring mix & kale with hard-boiled egg, tomatoes, radish,
roasted red peppers, mushrooms, artichokes, cucumbers,
asparagus, & shallots. served with a mixed-berry vinaigrette.   
add chicken ~ 2

STRAWBERRY SPINACH SALAD ~ 12     (V)
fresh spinach mix with strawberries, red onion, avocado, feta
cheese, pumpkin seeds & toasted almonds. dressed with
balsamic vinaigrette.
add chicken ~ 2

CHICKEN BARLEY SOUP ~  Cup 6, Bowl 8
homemade chicken soup with carrots, celery, tomatoes, onion,
green beans, shallotts, and barley. 

SERVED  11AM TO 2PM, Weekdays only 

 (V) vegetarian
(VG) vegan .

(GF) gluten-free

with strawberries - 7.50 

PB&J      
peanut butter & jelly - 6        

Where possible we strive to use non-gmo, organic, and generally better-for-
you and better-for-the-planet ingredients. 



ESPRESSO         2.75        
(single origin +0.50)

AMERICANO     2.75     
8oz or 12oz, hot or iced

FLAT WHITE   4.00   
6oz

CAPPUCCINO   4.00   
8oz

CORTADO         3.50    
5oz

LATTE              4.25      
12oz, hot or iced

MACCHIATO    3.00
3oz

E S P R E S S O  B A S E D

Menu: 012

BEVERAGES

EUROPEAN INSPIRED. CAROLINA MADE.

CHAI LATTE                 4.50
make it dirty +0.50

EARL GREY LATTE     4.50

MATCHA LATTE          4.75

HOT CHOCOLATE       
3.00/4.00
 Kid/Full Size

H O U S E  
S P E C I A L T I E S

12oz/16oz

DRIP                             
 2.75/3.25

COLD BREW                 
3.00/4.00

NITRO COLD BREW   
 3.50/4.50

C O F F E E  B A S E D

SINGLE SERVING                  
 4.25

DOUBLE SERVING                  
5.50
12oz

P O U R  O V E R

T E A S

LOOSE LEAF TEAS       3.50
brewed to order with server.
can be served hot or iced.

BLACK
Earl Grey | English Breakfast

WHITE
Peach Blossom 

HERBAL
Blueberry Rooibos | Peppermint |
Hibiscus Berry | Tangerine
Ginger | Turmeric Ginger | 

GREEN
Jade Cloud | Raspberry Green 

alternative/non-dairy milks -
0.75

house-made syrups:
vanilla, caramel, mocha, maple
bourbon, or lavender - 0.75

add a shot - 1.00

CHERRY BLOSSOM 
ICED LATTE
a perfect spring latte made with
house-made rose lavender syrup,
cherry bitters, and garnished
with dried rose petals.
12oz 6.00 / 16oz 6.50
  
PURPLE RAIN 
a beautiful and refreshing
lemonade with butterfly pea
flower, honey, and mint bitters.
12oz 5.00 / 16oz 5.50

CHOCOLATE SUNRISE 
a bold take on a chocolate orange
soda. orange soda, vanilla thyme
syrup, and orange bitters with
Hologram cold brew.
12oz 5.00 / 16oz 6.00

-   E D I T S   -

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

~ SEASONAL ~
F R E N C H  P R E S S

BLACK ICED TEA         
2.50

16oz, unsweet or sweet

TO GO
We now offer 32oz

growlers to take home.

LATTE ~ 14
+$1 for flavored, 
+$1 for milk alternatives

COLD BREW ~ 10

NITRO ~ 11.50

CHAI ~ 14  
+1.50 for dirty chai

Bring your empty back for
a $3 credit!

all teas are organic & free trade

SINGLE SERVING                    
3.75

DOUBLE SERVING                  
5.50
12oz

NOTE: While we strive to minimize any gluten in our gluten-free shells,  due to the use of a common kitchen 
we cannot guarantee  any item to be 100% free of trace amounts of gluten.                                                                                                
                   


