HTER FARE BISBU”S LI @%?TYEELFJ@I&DRE

007HIES =2re=== )0
GRAVY
= BEER

B E[HS ECCS &N <=
AAAAAAAAAAAAAAAA

AAAAAAAAAAAAAA Cofpec £ Jea

SCUITS === BISEIT

RmAW SMUUTHIES—

<
BREAKF4s B [ [ HS CGGCS Lt
Foops . E Foops

esJea P g CHAMPAGNE COCKTAILS ‘90/%8457%
SYRUPS e OY RUPS
NTER FARE BISBU”S LIGHTER FARE
4§ =z gy
GRAVY _

DR cccs @B 5

AAAAAAAAAAAAAAA Coffee £ Ten




BREAKFAST
LUNCH

EVERYTHING IN BETWEEN

PUT SOME

SOUTH

INYOUR

MOUTH

HOURS

Fues tou FrL

Aot J‘dm

70}6 HAYWOOD ROAD
@O /SHEVILLE, NC 28806

828/ 333-5145

WWW.BISCUITHEADS.COM

BASICS

REGULAR BISCUIT §3

GLUTEN-FREE
BISCUIT | $4

BISCUIT & GRAVY  §6
Biscuit with your choice of
gravy (gluten-free biscuit +$1)

GRAVIES

Espresso red eye
Local pork sausage
House-made seitan
Sweet potato coconut
Smoked tomato creole
Gravy of the day

SIDES

EGGS | $1 EACH

SIDE DISHES | $3

Posole

Smashed black eyed peas
Coconut-stewed callaloo collards
Sriracha slaw

SIDE DISHES | $4
Bacon

Bacon of the day

Brisket

Country ham

Fried chicken

Fried catfish

Mortadella

Pulled pork

Sriracha maple sausage
House-made seitan “sausage”
Smoked chevre grits
Jalapeno pimento cheese
Fried green tomato

BISCUITS

Any biscuit may be substituted for a gluten-free biscuit for $1 extra.
Animal proteins may be substituted for seitan “sausage” free of charge.

BISCUIT AND.... | $5
Biscuit with a choice of one side

CLASSIC | $6
Biscuit with egg, cheese, and a choice of one side

HALF BREAKFAST | $6 / FULL BREAKFAST | §9
Two eggs your way and one side for a half breakfast, or two sides for a
full breakfast, with your choice of biscuit

PULLED PORK BISCUIT | $8
Biscuit with pulled pork, jalapeno pimento, bacon, egg, and maple syrup

BRISKET BISCUIT | $9
Biscuit with brisket, pickled onion, smoked chevre, egg, and bbg hollandaise

COUNTRY HAM BISCUIT | 8
Biscuit with country ham, fried green tomato, cheese eggs, and red eye

BLACK EYED PEA BISCUIT | $8
Biscuit with pozole, black eyed pea cakes, poached eggs, and green chile
hollandaise

CHICKEN & BISCUITS | $8
Biscuit with mimosa fried chicken, sweet potato butter, sriracha slaw, and
an over-easy egg

FRIED GREEN TOMATO BISCUIT | $8
Biscuit with fried green tomato, brie, tomato, poached eggs, and smoked
tomato hollandaise

BENEDICT BISCUIT | $8
Biscuit with mortadella, poached eggs, and hollandaise

FRIED CATFISH BISCUIT | $9
Biscuit with fried catfish, spicy slaw, tomato, egg, and creole gravy

LIGHTER FARE

HOUSE-MADE
GRANOLA | $6

Served with almond yogurt

LOCAL SEASONAL
FRUIT PLATE  $9

Served with house-made
banana bread

TOSSED SALAD | $6
With tomatoes, hominy, and
biscuit croutons with a house
vinaigrette

STEEL CUT DATS $7
Served with your choice
of toppings

SWEET STUFF

STRAWBERRY-RHUBARB
BISCUIT CRUMBLE | $6
Baked till golden brown and
topped with blueberry ice cream

PECAN PRALINE
GLAZED BISCUIT @ $6

Topped with maple-bacon
ice cream

* % %k Kk Kk Kk KX

Our eggs are cooked to order
and may be served raw or
undercooked. Consuming raw
or undercooked meats, poultry,
seafood, shellfish, or eggs may
increase your risk of food-
borne illness.



BEVERAGES

COLD norT
FRESH SQUEEZED LOCALLY ROASTED CUP
ORANGE JUICE OF COFFEE $2.25
2.75/SM $4.25/LG
3 / 3 / ESPRESSO
FRESH SQUEEZED $1.75/SINGLE
GRAPEFRUIT JUICE $2.25/DOUBLE ‘E COCKTA”.S

$2.75/5M $4.25/LG

CAPPUCINO $3.50
FRESH SQUEEZED
HOUSE-MADE LATTE | $3.50
LEMONADE | §3 LOOKING GLASS
ICED TEA $2 CREAMERY’S
CARAMELITA LATTE

HOUSE-MADE SODAS $2.25 $4.25
Check out our current flavors on MOCHA WITH

the menu board. HOUSE-MADE

CHOCOLATE MILK §$4
HOUSE-MADE

CHOCOLATE MILK  $2.25 HOT CHOCOLATE  $3

ADULT
MIMOSA $6/GLASS $20/PITCHER

GRAPEFRUIT MIMOSA  $6/GLASS $20/PITCHER

BELLINI WITH WHITE PEACH AND RASPBERRY

$6/GLASS $20/PITCHER RU PS

WHITE SANGRIA  $6

RED SANGRIA  $6 ZR FARE

CHECK THE MENU BOARD FOR OUR SELECTION OF T I I I r n
ORGANIC WINES, CANNED BEERS AND CIDERS
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We use as much local produce and products
as we can get our hands on. We recycle and
compost everything in the restaurant.
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