@S get the pary started

FIRECRACKER SHRIMP Shrimp tossed in our Firecracker sauce, sliced avocado with sea salt, and fresh pineapple pico 9.99
TRUFFLE PARMESAN FRIES © Crispy thick cut fries tossed in white truffle oil topped with parmesan and chopped parsley 5.99
AVOCADO BOAT ©@ Our delicious avocado boat topped with pineapple pico and a generous drizzle of firecracker sauce on shredded lettuce half 3. 99/whole 7.49
NASHVILLE HOT CHICKEN TENDERS Crispy chicken tenders dipped in homemade Nashville hot sauce served with buttermilk ranch 8.49

BEIGNET DOUGHNUTS © Bite sized beignet doughnuts with honey créme anglaise and powdered sugar 5.99

EGGS YOUR WAY

HIGH FLYER* Two eggs*, choice of two signature chicken sage sausage patties or three strips of bacon, creamy dreamy grits and a choice of buttermilk pancake, Belgian waffle with syrup,
or 1/2 French toast 15.99

STEAK & EGGS™ Our 60z steak grilled to medium rare, served with two eggs*, “moon-dusted” potatoes and a fluffy flying biscuit 17.99
FLYING BISCUIT BREAKFAST* Two eggs* served with choice of two signature chicken sage sausage patties or three strips of bacon, creamy dreamy grits and a fluffy flying biscuit 11. 99

BREAKFAST BURRITO* Nitrate free applewood bacon and chicken sage sausage, scrambled eggs*, homemade queso, moon dusted potatoes, and pineapple pico.
Served with choice of fresh cut fruit or creamy dreamy grits 13.99

HANGOVER HASH* “Moon-dusted” potatoes topped with homemade queso, chicken chorizo, chopped chicken tenders, two over-medium eggs* and fresh cilantro.
Served with a fluffy flying biscuit with cranberry apple butter 14.99

BISCUIT, EGGS & GRAVY* Ssplit biscuit topped with scrambled eggs* and chicken sausage gravy, served with creamy dreamy grits 13.49

FRENCH TOAST & PANCAKES OMELETTES & 4CRAMBLES BENEDICTS

STUFFED FRENCH TOAST BREAKFAST * served with our famous moon dusted potatoes CLASSICBENEDICT*
Two thick slices of French toast stuffed with sweet cream and a fluffy flying biscuit Canadian bacon, poached eggs* and hollandaise served on a
clhgesiandh tc;ppesl Wl.th rassberrydsauze, hone;/ crer;e " ©PIEDMONT OMELETTE* toasted English muffin. Served with creamy dreamy grits 13.99
anglaise, Iresn s rayv erries and pow erg sugar. .erve Wi Three eggs*, chicken sage sausage, all-natural nitrate free FREEBIRD BENEDICT*
two eggs*, two chicken sage sausage patties, and grits 15.99 . . . . .
applewood bacon, onions and yellow cheddar cheese 14.99 Split biscuit topped with crispy buttermilk tenders,
BESTIEVER HAD () * chicken sausage gravy, and poached eggs.
Two thick slices of French toast topped with honey creme SOUTHERN COMFORT SCRAMBLE S .
; . % . . erved with moon dusted potatoes 14.99
anglaise and raspberry sauce, served with creamy dreamy Three eggs* scrambled with bacon, spicy vegan collard
grits 11.99 Add two chicken sage sausage patties 4.99 greens, onions and yellow cheddar cheese 14.99 SMOKED SALMON BENEDICT*
DROPS OF JUPITER © SMOKED SALMON SCRAMBLE* Chopped smoked salmon, poached eggs* and hollandaise
Two Iigh'F and fluffy butterm?lk pancakes topped Three eggs* scrambled with chopped or; a wadrm.:(;asted Engllsh mufﬁ.r; wing;II.
with butter, served with syrup and wood-smoked salmon and dill cream cheese 14.99 erved with creamy dreamy grits 24.

creamy dreamy grits 11.99

house-made golden waffle CHICKEN & WAFFLES . southern tradition

CLASSIC CHICKEN & WAFFLE Crispy chicken tenders on a golden Belgian waffle 14.99 Make it honey butter or Nashville hot
DIRTY BIRD* Crispy chicken tenders, chicken sausage gravy topped with two fried eggs on a golden Belgian waffle 15.99 Make it honey butter or Nashville hot

BRUNCH LUNCH

SHRIMP & CREAMY DREAMY GRITS Creamy dreamy white cheddar cheese grits topped with blackened shrimp and spicy marinara sauce garnished with fresh basil served with a flying biscuit 16.99
MR. BIG* Two quarter pound beef patties*, grilled onions, yellow American cheese, pickles, lettuce and special sauce on a toasted sesame seed bun. Served with truffle-parmesan fries 12.99

FIRECRACKER SHRIMP WRAP Crispy firecracker shrimp, shredded lettuce, avocado, firecracker sauce, and pineapple pico in a warm tortilla wrap. Served with fresh cut seasonal fruit 12.99
BIG CHOP CAESAR SALAD @ cChopped romaine, our famous Caesar dressing with fresh parmesan and croutons 9.99 grilled shvimp ov crispy chicken tenders 4.99
NASHVILLE HOT CHICKEN WRAP Crispy chicken tenders, lettuce, pickles, tomatoes and queso in a warm tortilla wrap. Served with parmesan-truffle fries 12.99

WAKE UP BURGER* Two quarter pound beef patties*, crispy all-natural nitrate-free applewood bacon, fried egg, white cheddar cheese on a sesame seed bun. Served with truffle-parmesan fries 12.99
CHICKEN CAESAR WRAP Crispy chicken tenders, Caesar dressing, chopped romaine, parmesan, and crispy bacon. Served with truffle-parmesan fries 12.99

VEGAN & VEGETARIAN

AVOCADO TOAST* @ Toasted nine-grain bread topped with fresh smashed avocado, two eggs* and pineapple pico. Served with fresh cut seasonal fruit 12.99
BEYOND BREAKFAST SAUSAGE WITH AVOCADO TOAST @ Toasted nine-grain bread, fresh smashed avocado, sprinkled with sea salt. Served with two Beyond breakfast sausage patties 11.99
FRESH VEGGIE SCRAMBLE* @ Three eggs* scrambled with spinach, mushrooms, red peppers, onions, white cheddar cheese. Served with “moon-dusted” potatoes and a flying biscuit 13.99
HOLLYWOOD OMELETTE* © Three egg-white omelette with mushrooms, white cheddar cheese, spinach, topped with warm tomato coulis, served with creamy dreamy grits and

a fluffy flying biscuit with cranberry apple butter 14.99
VEGAN TOFU SCRAMBLE © Spicy tamari-marinated tofu scrambled with spinach, mushrooms, red peppers and onions. Served with fresh cut seasonal fruit 13.99

LOCAL CLASSICS

EGG-STRAVAGANZA Two eggs served with one signature chicken sage sausage patty, two strips of crispy all-natural nitrate free applewood bacon, creamy dreamy grits and a thick
slice of French Toast with raspberry sauce and creme anglaise. Served with a fluffy flying biscuit 14.99

BACON, EGG & CHEESE BISCUIT Fluffy flying biscuit, egg, crispy all-natural nitrate free applewood bacon and American cheese. Served with “moon-dusted” potatoes 11.99

FLORIDA SUNSHINE WAFFLE BREAKFAST Two eggs* served with two chicken sage sausage patties, creamy dreamy grits and a house-made golden Belgian waffle
topped with fresh strawberries, banana, blueberries and powdered sugar. Served with a fluffy flying biscuit. 15.99

VEGAN OATMEAL @ Sprinkled with brown sugar and topped with fresh fruit 9.49

“OH MY GRITS"” BOWL Selrvea() w:f& 1[&# 7[6 hﬁ {Dlsauf’ 12.99 Build your own Bowl. Choose four toppings. Add additional toppings for $1 each.
Protein Turkey or Pork Bacon, Chicken Sausage Chorizo, Shrimp +3, Chopped Smoked Salmon +3
Cheese White or Yellow Cheddar Cheese, American Cheese, Parmesan
Vegetables “Moon Dusted” Potatoes, Red Peppers, Spinach, Diced Tomatoes, White Onions, Mushrooms

SIDES

Creamy Dreamy White Cheddar Cheese Grits @ & 1.99 One Fluffy Flying Biscuit € with cranberry apple butter 0.99 Moon Dusted Potatoes @ 1.99

Crispy All Natural Nitrate Free Applewood Pork Bacon (3) @ 4.99 Signature Sage Chicken Sausage Patties (2) @ 4.99 Crispy Turkey Bacon (3) @ 4.99

Yogurt with Honey Drizzle and Fruit @ € 5.99 Fresh Seasonal Fruit @ @ 3.79 Spicy Vegan Collard Greens @ @ 1.99
Beyond Sausage @ 5.99 Chicken Sausage Gravy 3.99 Belgian Waffle (1) @ with butter and syrup 5.99

Half French Toast (1) € honey créme anglaise and raspberry sauce 4.99 Buttermilk Pancake (1) €@ with butter and syrup 4.49
Loaded Potatoes or Grits homemade queso and choice of Applewood Smoked Bacon or Turkey Bacon 4.99

©@ GLUTEN-FREE @ VEGETARIAN

We do not claim that items marked as gluten-friendly are “gluten free” because we cannot confirm that they meet the FDA’s definition of “gluten free” (<20 parts per million of gluten).
Because we have multiple sources of gluten in our shared cooking and prep areas, we are unable to guarantee that any menu items can be completely free of gluten or allergens.

*THESE ITEMS MAY BE SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS.

WHEN PLACING YOUR ORDER, PLEASE ALERT THE MANAGER ON DUTY TO ANY FOOD ALLERGY OR SENSITIVITY. WE WILL THEN TRY OUR BEST TO AVOID AN ACCIDENTAL CROSS-CONTAMINATION,
BUT CAN OFFER NO GUARANTEE AND ACCEPT NO LIABILITY. THE MORE INFORMATION RELATING TO YOUR SPECIFIC NEEDS YOU CAN PROVIDE, THE BETTER WE CAN ATTEMPT TO PROTECT
AND PROVIDE YOU WITH A SAFE MEAL. THANK YOU!
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BLOODY MARY

Spicy bloody mary mix paired with a vodka

alternative, garnished with celery and a “moon-dusted” rim 6.99

STAGE 5 CLINGER

Spicy bloody mary mix paired with a vodka
alternative with blackened shrimp skewer,
celery and a “moon dusted” rim 9.99
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MAKE THE ¢///iseosz OUT OF IT

ESPRESSO MARTINI

Freshly pulled espresso, vodka alternative,
cream, vanilla simple syrup, aromatic bitters 9.99
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choice of juice 5.99 four juices 14.99
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SELECTION OF BEERS

1.99

COFFEE 3.59

da A ESPRESSO 3.99
HOT CHOCOLATE 3.59

COCA-COLA™ FOUNTAIN DRINKS 3.59
APPLE OR CRANBERRY JUICE 4.49

®

THe Biscuit FRANCHise Family!

Our first café opened for breakfast at about 7 AM one morning
in 1993. Settled in a quiet neighborhood called Candler Park on
the east side of Atlanta, we sold out of our signature biscuits
by 11 AM that day.

Since 1993 we have continued to expand throughout the
country! We always kept that quintessential neighborhood spirit,
focusing on our Southern-inspired menu of comfort food made
with fresh ingredients and a lot of love.

If you are interested in having a Eﬁi@
Flying Biscuit Cafe in your neighborhood and

becoming a part of the Flying Biscuit family 1=

check out our franchising opportunities!

all hot beverages can be served iced!

CHAILATTE OR ICED CHAI 4.99

ODA:
MILK

choice of juice 18.99

| add flavor shots .0 |
MOCHA 4.99
SELECTION OF HOT TEAS 2.99
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LMOND,
PEACH OR MANGO NECTAR 4.49

STEP1 STEP?2 STEP3
\_ your choice of glass, a flight or a bottle pick your fresh juices celebrate like its a holiday
Y MIMOSA MIMOSA FLIGHT BOTTLE SERVICE FLAVORS CELEBRATE
Bubbly and Bubbly and choice of Bottle of bubbly & Orange, Peach, Pineapple, Cheers to celebrating

Cranberry, Mango, Apple, everyday like a holiday!

add espresso shots 2.49
CAPPUCCINO 4.99
SWEET TEA OR UNSWEET TEA 3.59

LATTE 4.99

ORANGE JUICE 4.49
DASANI®BOTTLED WATER 1.99
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KID'S MENU ..o 750

All kid’s meals served with your choice of
orange juice, apple juice or Coca-Cola product

LITTLE FLYER*

One scrambled egg*, two strips of bacon, “moon-dusted” potatoes

FRENCH TOAST

French toast with vanilla cream dipping sauce & two strips of bacon

BUTTERMILK PANCAKE
One big fluffy buttermilk pancake with two strips of bacon

KIDS CHEESEBURGER*

Quarter pound cheeseburger* served with fries

KIDS WAFFLE
Topped with a smiley face of strawberries & whipped cream
served with two strips of bacon

CHICKEN TENDERS

Crispy chicken tenders (2) served with “moon-dusted” potatoes

LET THE FLYING BISCUIT CAFE CATER YOUR NEXT EVENT!

E t@ Bridal Showers, Office Meetings, Weddings, Graduations, Bivthday Pavties ov anytime you've Celebrating with Friends ov Family!

We offer breakfast and lunch buffets, party platters or individually packaged meals made with a lot of love
and served with southern biscuit hospitality. Our delicious dishes will make your special event even more memorable!
We’ve catered over 50,000 events! We pride ourselves on timely deliveries and exceptional service.

*THESE ITEMS MAY BE SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS.

We do not claim that items marked as gluten-friendly are “gluten free” because we cannot confirm that they meet the FDA's definition of “gluten free” (<20 parts per million of gluten).
Because we have multiple sources of gluten in our shared cooking and prep areas, we are unable to guarantee that any menu items can be completely free of gluten or allergens.

WHEN PLACING YOUR ORDER, PLEASE ALERT THE MANAGER ON DUTY TO ANY FOOD ALLERGY OR SENSITIVITY. WE WILL THEN TRY OUR BEST TO AVOID AN ACCIDENTAL CROSS-CONTAMI-
NATION, BUT CAN OFFER NO GUARANTEE AND ACCEPT NO LIABILITY. THE MORE INFORMATION RELATING TO YOUR SPECIFIC NEEDS YOU CAN PROVIDE THE BETTER WE CAN ATTEMPT TO
032-THE-FL

PROTECT AND PROVIDE YOU WITH A SAFE MEAL. THANK YOU!




