BISCUIT
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WAFFLE BISCUITS
choose one single

THE SASSY 11.5
cinnamon vanilla served with
buttermilk sweet gravy

S THE COBBLER 12.5
warmed blueberries and sweet lemon butter

THE SHORTIE 13.5
cookie butter, toasted cream
THE CLUCK 15.5

fried chicken breast atop waffles,
apple cider gravy

ON THE GRILL
choose one single

THE JULE-YA 12
blueberry banana pancakes,
chantilly cream

THE SOJOURNER 12
towered French toast, strawberries,
chantilly cream

DROPPED BISCUITS

THE SOUTHERNER 9 GF, V
brown gravy with sage sausage

Make it “Johnson Style”, add rice and fried egg +2

THE BENNIE 13 GF
fried egg, shaved ham, caramelized
pineapple hollandaise

THE KITCHEN SINK 12 GF, V
home fries, sage sausage, peppers onions,

mushrooms, topped with bacon gravy, and a fried

egg*

THE LOUISIANA PURCHASE 12.5 GF
poor man's gravy, garlic and butter-poached shrimp,
Marsh Hen Mills Grits

THE B.S. BREAKFAST 13.5 GF
scrambled eggs, bacon, home fries, sassy biscuit

SINGLES

home fries 2
stone-ground grits 3
mac “n’ cheese 5.5
collard greens 3.5

house-smoked bacon 4
house sausage 3
farm fresh eggs* 2.5

BISCUIT SAMMIES
choose home fries or grits

EGG AND CHEESE Il GF
scrambled egg, cheddar, sassy biscuit,
garlic aioli, arugula

THE CAROLINA CRISTO 14
applewood smoked ham, Swiss cheese,
pickled blackberry jam, French toast biscuit

SEMPER FI 13 GF
fried egg, house-smoked bacon, kickass cheddar,
pickled garlic aioli, sassy biscuit

S THE KENTUCKY 14.5
fried chicken breast, apple beer jam,
house bacon, cheddar cheese, mayo, sassy biscuit

PORRIDGES

THEMA 8 GF
steel cut oats with lemon morning bread,
blueberry coulis

THE NANA 8 GF V
soft banana granola served with warmed milk,
walnuts, and pecans

LIGHT AND SASSY

AVO-TOAST 12 GF, V
sassy biscuit, chunky avocado, crispy black-eyed peas,
pickled red onions, arugula, peach habanero oil,
fried egg
add fried chicken breast $4

CLAM CHOWDA 10 GF
grilled biscuit, bowl of soup

KIDDOS

10 and under

pancake | eggs and bacon |
waffles | french toast 7
each entree is served with milk or juice
home fries or scrambled egg

@ SASSY SIGNATURE GF, V-GLUTEN FRIENDLY, VEGAN, VEGETARIAN OPTIONS

DISH AVAILABLE, ALTERING MENU ITEM

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,
SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF

FOOD BORNE ILLNESS.



BEVERAGES

House-made, hot or cold, hand-crafted
drinks to make your day a little sassier.
We offer options for AM wake-me-up or
afternoon refreshers. artisan, aromatic
coffee, and Montana sourced tea.

SPECIALTY
LATTES

4.25
CARDAMOM VANILLA
WHITE CHOCOLATE RASPBERRY
HONEY DARK CHOCOLATE
STRAWBERRY P”SASSY”O MOCHA
MEXICAN MOCHA

LATTE 4
CAPPUCCINO 3.25

COFFEE 2.5
CHAI LATTE 4.75

LAKE MISSOULA
TEA COMPANY

2.5

PLEISTOCENE PEACH

BAKED APPLE PIE
A FEW OF MY FAVORITE THINGS
BODACIOUS BLUE
CLASSIC CHAI

SAKURA CHERRY

GREEN TEA COLADA
BIRD SONG BLACK

DECAF ASSAM

ICED TEA 3

HAND-CRAFTED
SODAS

Rotating Flavors

3
ORANGE CREAM COLA

RING POP VANILLA CREAM

ROOT BEER  STRAWBERRY CREAM

ROOT BEER ZERO SUGAR
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MIMOSAS AND BEERS

DUDE-MOSA 7.5

HOUSE-MOSA 5 alabash white, orange

mango

MONTANA-MOSA 7 SWEET WATER 6
extra pale ale
blueberry, cranberry, orange
ALLAGASH WHITE 6
PEACH LAVENDER-MOSA 7 wheat
peach lavender STONE 6

indian pale ale
STRABERRY LEMON-MOSA 7

Narragarsett 6
strawberry, lemon 8

lager

JUICE AND MILK

ORANGE 3/4.5 MILK 2.5

APPLE 3/4.5 CHOCOLATE MILK 3.25
CRANBERRY 3/4.5 ALMOND 3.75

MANGO NECTAR 3/4.5 OAT 3.5

I'm Jilan Hall, the brains behind The Sassy Biscuit Co. My mission

is to recover and revitalize the communities we're in!

What started as a silly idea of making biscuit waffles for my kids
suddenly blossomed into a unique food venture that | invite you to

come and check out.
| am passionate about family, friends, and great food!

After graduating from culinary art school, my family and | traveled
across the country from the east to the west coast, giving them
the opportunity to sample and savor the best cuisine in regional
restaurants. Over the years |'ve found good food has a good

experience behind it.

204 Hull St. Daily:
Richmond, VA 23224 8:00 am - 3:00 pm
804.454.7040

thesassybiscuit.com



