
Plain Jane | 5.00
a homemade crepe fresh off the burner

Sweet Dust | 5.50
a dusting of cinnamon sugar

Main Squeeze | 6.00
fresh squeezed lemon juice sprinkled with sugar

The Maple Leaf | 6.00
a homemade crepe topped with butter to melt and drizzled with maple syrup

Nutty Dust | 6.50
drizzled nutella dusted with cinnamon sugar
 substitute nutella for chocolate sauce

A Bebe | 7.00
homemade lemon curd topped with fresh blueberries

Berry Nutty | 7.00
homemade strawberry sauce drizzled with nutella
 substitute nutella for chocolate suace

 substitute strawberry sauce with strawberries

Honey Bee | 7.00
peanut butter drizzled with honey

Nutty baNANA | 7.00
drizzled nutella topped with fresh sliced banana
 substitute nutella with chocolate sauce

Razzle Dazzle | 7.00
homemade raspberry sauce topped with fresh raspberries

The Darlin’ | 7.00
homemade caramel sauce topped with fire roasted apple slices and 
cinnamon sugar

Build Your Own | 7.00
choose any two sweet toppings to smother your crepe



Crepedilla | 7.00
your choice of cheese melted inside our delicious homemade crepe
 parmesan & mozzarella mix

 cheddar cheese

The Oinker | 9.00
shredded hickory smoked ham with melted cheddar cheese
 egg 1.25

 salsa 0.50

The Dawg | 9.00
cajun style andouille sausage with a mix of parmesan and mozzarella cheeses
 egg 1.25

 salsa 0.50

Hammilicious | 10.00
shredded hickory smoked ham with melted cheddar cheese topped with our 
homemade strawberry sauce

Pickett | 10.00
a mix of spinach, feta, slow roasted tomatoes, and pesto
 sausage 1.50

 ham 1.50

 chicken 2.00

 artichoke hearts 0.75

Kickin’ Chicken | 12.00
chicken breast with cream cheese and melted cheddar cheese, topped with 
gochujang and hot honey drizzle

No Borders | 12.00
taco crumbled quinoa with melted cheddar cheese, fresh tomatoes and ci-
lantro, topped with chili lime sauce and shredded tortilla chips
 guacamole 1.50

 salsa 0.50

The Bean (VG) | 12.50
a black bean patty with slow roasted tomatoes, artichoke hearts, vegan moz-
zarella cheese, spinach and garnished with dried oregano


