
COFFEE
Proudly serving Onyx Coffee Lab’s 
Monarch blend in al l  coffee drinks.This 
blend has notes of dark chocolate, 
sorghum, red wine, dried berries, thick 
and syrupy
HOUSE COFFEE 3.99

HOT OR ICED LATTE 5.49
vanilla, caramel, mocha, lavender, 
peppermint

DOUBLE-SHOT ESPRESSO 3.99

ADD ONS .50
extra flavor shot, additional espresso shot, 
choice of oat or almond milk

DRINKS
JUICES 4.49
orange or apple

MILK 3.99
white, chocolate, almond or oat

SOFT DRINKS • ICED TEA 2.99

SAVOY HOT TEA 3.99
Braveheart, Earl Grey, Chamomile

HOT CHOCOLATE 3.99

HAPPY DRINKS
BUTTERED BISCUIT 
MIMOSA

7.99

champagne, choice of orange juice or 
lavender simple syrup 

 BOTTLE SERVICE 28.00

SURF & TURF 
BLOODY MARY
topped with bacon, shrimp, olives, house 
pickles & fresh celery served in a mason jar

16.00QUART

STARTERS
BISCUIT BASKET 8.99
three of our scratch-made buttered biscuits with your 
choice of three handcrafted butters and spreads

BUTTERED BISCUIT 
CINNAMON ROLL

7.99

handcrafted cinnamon roll topped with chocolate caramel 
and powdered sugar

SIGNATURE BEIGNETS
RASPBERRY 7.99
beignets drizzled with raspberry melba, orange honey 
butter and topped with powdered sugar

CINNAMON SUGAR 7.99
beignets coated in cinnamon sugar and served with 
cream cheese icing

LEMON CURD 7.99
beignets drizzled with lemon curd, fresh strawberries and 
topped with powdered sugar and sweet cream

PIGS IN A BISCUIT 7.99
sausage links tucked in our signature biscuit dough served 
with handcrafted spicy mustard 

HANDCRAFTED BUTTERS .50
Whipped Butter, Honey Butter,
Orange Honey Butter

SIGNATURE JAMS 
& SPREADS

1.00

Strawberry, Raspberry & Apple Butter. Lemon 
Curd, Chocolate Caramel, Cream Cheese 
Icing

BUTTERS, SIDES & SAUCES
BUTTERED BISCUIT & GRAVY 7.49

BUTTERED BISCUIT OR TOAST 3.25

SAUSAGE GRAVY 4.49

PANCAKE 4.25

EGG* (1) 1.60

FRESH GREENS 3.25

ASSORTED FRUIT 4.25

RED SKIN POTATOES 3.25

MEAT 5.25
Bacon, Sausage Patties, Ham,
Chicken Sausage

FRIED CHICKEN (2 TENDERS) 6.25

IN-HOUSE ARTISAN 
CORNED BEEF BRISKET

6.25

Dairy free & gluten free options available.  
Please ask for details.  

Substitutions and additions have an up-charge.
 

*Warning: Consuming raw or undercooked meat, poultry, seafood or eggs may increase your risk of food-born illness
 

**Warning: Gluten Free Food is not prepared in a gluten-free kitchen.

“Hi there, I’m Anna! I’m a Midwest gal who adopted Arkansas as my home. I’ve found that I’m happiest as a 
wife & mother surrounded by house plants, my faith, a good cup of coffee and a hot breakfast. At heart, I’m an 

unassuming person who loves gathering with friends and family around a breakfast table.

That’s why I opened The Buttered Biscuit - to create a place for community to come together amidst the chaos of 
a busy world and to serve delicious, scratch-made, classic central-southern dishes. 

At The Buttered Biscuit, you’ll enjoy a breakfast made from scratch with high-quality ingredients. Every morning 
our team starts at 5 AM to make our famous biscuits, ensuring you have the absolute best breakfast possible. 

Let us do the baking and cooking for you and come enjoy a handcrafted,  
scratch-made breakfast - because when you’re here, you’re home.”

Best handcrafted breakfast in the South

SAUCES 1.00
Hollandaise, Cajun Hollandaise, Comeback 
Sauce, Cilantro Aioli, Salsa, Pimento Cheese

8.99



BISCUIT SANDWICHES & SUCH
RAZORBACKS* 10.99
famous buttered biscuit stacked with a sausage patty, 
pepperjack cheese, tomato, comeback sauce, smashed 
avocado, and one over hard egg, served with 
red skin potatoes 

WINCHESTER 10.99
fried chicken on a biscuit served with handcrafted sausage 
gravy, served with red skin potatoes

THE CLASSIC* 9.99
your choice of protein, cheddar cheese and one over hard 
egg served with red skin potatoes

EUREKA* 10.99
fried chicken, bacon, tomato, lettuce, cheddar cheese 
& egg topped with cilantro aioli on our famous buttered 
biscuit, served with red skin potatoes

FRENCH TOAST BISCUIT SANDWICH* 10.99
both savory and sweet with our buttered biscuit in our 
housemade French toast batter, Swiss cheese, two pieces 
of bacon and one egg, served with syrup and  
red skin potatoesDEEP SOUTH SANDWICH 12.99

fried chicken, bacon, pimento cheese, handcrafted zucchini 
pickles, our signature bacon jam on our famous buttered 
biscuit, served with kettle chips 

FRIED CHICKEN BLT WRAP 13.49
fried chicken, bacon, lettuce and tomato wrapped in a 
tortilla with cilantro aioli, served
with kettle chips 

AVOCADO GROVE TOAST* 13.49
sourdough topped with melted Swiss cheese, smashed 
avocado spread, two sunny side eggs, lightly seasoned 
with fresh ground pepper and pepitas and served  
with fresh greens

BREAKFAST BURRITO* 13.49
your choice of bacon or sausage, eggs, red skin potatoes, 
our signature comeback sauce and cheddar cheese and 
green onions, served with red skin potatoes

VERDE BURRITO* 13.99
fried chicken, potatoes, peppers, onions, two scrambled 
eggs and cheddar cheese topped with salsa verde, sour 
cream, pickled jalapeños and cilantro, served with 
red skin potatoes 

PLATES & CAKES
BISCUIT AND GRAVY MEAL 12.99
our famous buttered biscuit, handcrafted sausage gravy, 
two eggs of your choice served with red skin potatoes

KICKIN’ CHICKEN* 14.49
spicy fried chicken on our signature waffle with a side of 
handcrafted bacon jam and syrup, topped with powdered 
sugar, served with two eggs of your choice

BISCUIT FEAST* 14.99
our famous buttered biscuit paired with two eggs of your 
choice, red skin potatoes and your choice of a meat 

COUNTRYMAN* BOWL 14.49
ham, bacon, sausage, red skin potatoes, peppers and 
onions topped with two eggs of your choice and sausage 
gravy served with our famous buttered biscuit

NUT & BERRY SALAD BOWL 14.49
spring mix salad with grilled chicken, handcrafted granola, 
blueberries, strawberries, feta cheese, served with a side of 
raspberry vinaigrette

WAFFLE FEAST* 15.49
our signature buttered biscuit waffle paired with two eggs 
of your choice, and your choice of a meat

PANCAKE FEAST* 13.49
two large pancakes paired with two eggs of your choice, 
and your choice of a meat

SIGNATURE WAFFLE 9.99
served with sweet cream and topped with powdered sugar

PANCAKES  or FRENCH TOAST 9.99
stack of three 
 
add on: strawberries, bananas, blueberries 
and chocolate chips

1.40 
each

LILA LEMON CAKES 12.99
three blueberry pancakes layered with lemon curd, 
blueberries & sweet cream, garnished with mint and a side 
of lemon curd

STRAWBERRY CHEESECAKE 
PANCAKES

12.99
three pancake stack, layered with cream cheese icing, 
strawberry jam & garnished with sweet cream, powdered 
sugar and a fresh strawberry

SCRAMBLES & BOWLS
GOAT TRAIL SCRAMBLE* 14.49
four scrambled egg whites, baby spinach, peppers, onion, 
mushrooms, tomato, asparagus, goat cheese and avocado, 
served with famous buttered biscuit 

FARMER’S SON SCRAMBLE* 15.99
four scrambled eggs, ham, fresh cut potatoes, peppers, 
onions, mushrooms, cheddar cheese and topped with our 
handcrafted sausage gravy, served with famous 
buttered biscuit

MEAT LOVERS SCRAMBLE* 14.49
four scrambled eggs, ham, sausage, bacon, chicken 
sausage, cheddar cheese, garnished with green onion 
and roasted tomato, with our signature comeback sauce, 
served with famous buttered biscuit

AZTEC SCRAMBLE* 14.49
four scrambled eggs, sausage, peppers, onions, cheddar 
cheese, topped with our salsa verde, sour cream, avocado 
and cilantro, served with famous buttered biscuit

CAJUN SHRIMP SCRAMBLE* 15.49
four scrambled eggs, sautéed baby spinach, peppers, 
onions, cream cheese, crumbled bacon, topped with oven 
roasted tomato & house marinated bayou shrimp, with a 
side of our Cajun hollandaise, served with famous
buttered biscuit

BISCUIT BENEDICTS
BACON AVOCADO BENNIE* 14.49
fresh avocado spread and bacon topped with two basted 
eggs, hollandaise, diced tomatoes and basil served with 
fresh greens

each benedict served on our scratch-made buttered biscuit

SOUTHERN STYLE* 12.99
ham and two basted eggs topped with our handcrafted 
sausage gravy served with red skin potatoes

TRADITIONAL BENNIE* 12.49
ham and two basted eggs covered in hollandaise sauce 
served with red skin potatoes

SHRIMP BENNIE* 14.99
sautéed bayou spiced shrimp on top of two basted eggs, 
seared tomatoes, and spinach covered in our Cajun 
hollandaise served with fresh greens

LET’S BE SOCIAL!
Share your scratch-made favorites 

& leave us a review!

@thebutteredbiscuit

DAYLIGHT SKILLET 14.49
in-house artisan corned beef brisket, potatoes, mushrooms, 
peppers, and onions topped with two eggs and cajun 
hollandaise served with our famous buttered biscuit

ACAI BOWL 12.99
frozen organic acai sorbet, topped with fresh fruit, peanut 
butter and handcrafted granola, drizzled with local honey


