


Hand-Breaded 
OniOn rings



sOutHwest 
quesadilla

italian nacHOs

Teasers & 
PLEASERS

italian nacHOs
Lightly fried chips, Italian sausage, provolone, mozzarella, 
Kalamata olives, tomatoes, pepperoncini, scallions, and 
Asiago cheese sauce.  

MOzzarella cHeese sticks (V)
Five cheese sticks, fried golden brown, served with our 
homemade tomato sauce.  

Fried MusHrOOMs (V)
Fresh hand-breaded, golden-fried tender mushrooms.  
Served with ranch dressing.  

spanakOpita (V)
Spinach and imported feta cheese 
baked in flaky filo dough.  

lOaded pOtatO skins (gF)
Idaho potato skins fully-loaded with lots of melted 
Wisconsin cheddar cheese, crispy bacon, chopped 
tomato and green onions.  Served with sour cream.   

Hand-Breaded OniOn rings (V)
Golden brown and served with  
honey mustard sauce.  

sOutHwestern cHicken quesadilla
Sliced char-grilled, all-natural chicken breast, shredded 
cheddar and mozzarella cheese and a smoked corn, 
tomato, red onion and black bean relish in a wheat 
tortilla. Served with sour cream and salsa.  

HOMeMade sOup
Fresh ingredients made daily by the chef.  
Bowl         Cup  

OMega HOuse salad
A crispy and chilled romaine and iceberg mix, topped 
with aged Wisconsin cheddar cheese, hard-boiled egg, 
tomato, ham, smoked bacon and sliced almonds. Served 
with your choice of dressing.  

sOup and salad
A bowl of our delicious homemade soup of  
the day and a fresh, crisp salad with your  
choice of dressing.  

(GF) This dish is gluten free. When placing your order, please let your server know that you are ordering a gluten-free menu item. 
Please be aware that because our dishes are prepared to order, individual foods may come into contact with one another due 
to shared cooking and preparation areas. Therefore, we cannot guarantee that cross contact with foods containing gluten will 
not occur. (GFA) Gluten-Free Available – When placing your order please ask for gluten-free bread or gluten-free dressing as a 
substitution. Also, please let your server know that you are ordering a gluten-free item. Gluten-free bread is an additional, .00

*consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness.

 (V) Vegetarian  (Vg) Vegan (gF) Gluten-Free  
(gFa) Gluten-Free Available



tex Mex salad

Go
All sAlAds below Are AccompAnied with pitA wedges.

strawBerry cHicken salad (gFa)
Organic mixed field greens, char-grilled all-natural chicken breast, fresh 
strawberries, blueberries, caramelized Georgia pecans, green onions, 
Clemson Bleu cheese, topped with a merlot wine strawberry  
vinaigrette.  

greek salad (gFa)
A crispy and chilled romaine and iceberg mix, topped with imported feta 
cheese, Kalamata olives, sliced pepperoncini, onion and tomato.  
Served with our homemade Mediterranean dressing.  
Sliced char-grilled all-natural chicken breast: Add 
Gyros meat: Add 

HOney glazed cHicken salad (gFa)
A crispy and chilled romaine and iceberg mix, topped with  
honey-glazed sliced char-grilled, all-natural chicken breast, tomato,  
onion, fresh pineapple and caramelized pecans. Served with a 
honey mustard dressing.   

sOutHern Fried cHicken salad
A crispy and chilled romaine and iceberg mix, topped with a lightly  
hand-battered, sliced all-natural chicken breast, tomato, onion,  
hard-boiled egg and aged Wisconsin cheddar cheese.  
Served with your choice of dressing.   

cHar-grilled cHicken salad (gFa)
A crispy and chilled romaine and iceberg mix, topped with  
sliced char-grilled, all-natural chicken breast, tomato, onion,  
hard-boiled egg and aged Wisconsin cheddar cheese. Served with your 
choice of dressing.   

cHOpped salad (gFa)
Chopped chilled romaine and iceberg mix, topped with chopped smoked 
bacon, avocado, tomato, red and green onion and crumbled Clemson 
bleu cheese. Served with a honey mustard vinaigrette.    
Sliced, char-grilled all-natural chicken breast: Add 

general tsO’s spicy cHOpped asian salad
Chopped chilled romaine and iceberg mix, topped with a lightly  
hand-battered, sliced all-natural chicken breast, pineapple, crispy wontons, 
tomatoes, onions, hard boiled egg, mandarin oranges, avocado, toasted 
almonds and mozzarella cheese. Served with a sweet and spicy Asian 
dressing. 

apple and pecan salad (gFa)
Mixed organic field greens, apples, grapes, caramelized pecans,  
Clemson bleu cheese crumbles and dried cranberries. 
Served with a Mediterranean vinaigrette.   
Sliced, char-grilled all-natural chicken breast: Add 

grilled cHicken spinacH salad (gFa)
Fresh baby spinach topped with seasoned sliced char-grilled,  
all-natural chicken breast, hard-boiled egg, onion and mushroom.  
Served with a warm bacon dressing.   

tex Mex salad
A crispy and chilled romaine and iceberg mix, topped with sliced  
char-grilled, all-natural chicken breast, tomatoes, onions, roasted red 
peppers, aged Wisconsin cheddar cheese, mozzarella cheese, and a smoked 
corn, tomato, red onion and black bean relish all in a wheat tortilla shell. 
Served with ranch dressing and a side of salsa and sour cream.  

GREEN

*consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness.

homemAde dressings
Extra Virgin OliVE Oil & rEd WinE VinEgar • BlEu ChEEsE  • 
hOnEy Mustard VinaigrEttE • ranCh  • hOnEy Mustard • 

MEditErranEan (Oil & VinEgar With sEasOning) •  000 island



tHe reuBen

gyrOs

pHilly steak Between 
THE BREAD

sAndwiches Are served with cole slAw And zero grAms 
trans fat sEasOnEd frEnCh friEs.  suB sWEEt pOtatO friEs - 

add a BuCk. add a hOusE salad Or Cup Of sOup 

pHilly steak 
Shaved seasoned Philly steak, grilled onions and peppers 
with Swiss cheese on a brioche hoagie roll.   

“Mile HigH” cHicken sandwicH   
Char-grilled, all-natural chicken breast topped with smoked 
bacon, barbecue sauce, tomato, Monterey and cheddar 
cheeses and fried onion strings. Served on a sesame bun.  

tHe reuBen 
Seasoned corned beef, Swiss cheese and smoked  
bacon-sauerkraut on grilled Jewish rye with a side of Thousand 
Island dressing for dipping.  

twO-Handed MOnte cristO 
Sliced Black Oak ham and Swiss cheese grilled in batter  
dipped challah bread and dusted with powdered sugar.  

really gOOd HOMeMade cHicken  
salad crOissant 
Fresh homemade, chunky, all-natural chicken salad with  
mayo, celery and spices served on a croissant with  
lettuce and tomato.  

OMega triple decker cluB 
Roast turkey, Black Oak ham, smoked bacon and American 
cheese on Greek toast with lettuce, tomato and mayo. 

sliced priMe riB dip
Thin-sliced, slow-roasted prime rib, provolone cheese, au jus 
and horseradish cream sauce on the side. Served on a brioche 
hoagie roll.  

gyrOs sandwicH 
Seasoned beef and lamb with tomato, onion and tzatziki 
cucumber sauce on grilled pita bread.  

cHicken gyrOs
Sliced seasoned chicken, tomato, onion and tzatziki cucumber 
sauce on grilled pita bread.  

*consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk of 

foodborne illness.

 (V) Vegetarian  (Vg) Vegan (gF) Gluten-Free  
(gFa) Gluten-Free Available



Fre sh Handmade 
BURGERS

Old FasHiOned patty Melt 
Handmade USDA Choice burger chargrilled with 
American cheese and grilled onions on homemade 
grilled Jewish rye.    

HandMade usda cHOice 
cHeeseBurger
Handmade USDA Choice burger chargrilled, American  
cheese, lettuce, tomato, mayonnaise and a  
dill pickle on a sesame seed.  

sMOked BacOn and gOuda 
sMOkeHOuse cHeeseBurger
Handmade USDA Choice burger chargrilled, smoked 
bacon, Gouda cheese, lettuce, tomato, mayonnaise and 
a dill pickle on a sesame seed bun.  

BurgErs arE sErVEd With COlE slaW and zErO graMs 
trans fat sEasOnEd frEnCh friEs. suB sWEEt pOtatO 

friEs - add a BuCk. add a hOusE salad Or Cup Of  
sOup 

*consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness.



caprese panini

it’s all greek  
tO Me wrap

It’s a 
WRAP

wrAps Are served with cole slAw And zero  
graMs trans fat sEasOnEd frEnCh friEs. suB sWEEt pOtatO 

friEs - add a BuCk. add a hOusE salad Or Cup Of 
sOup  

caliFOrnia wrap  
Char-grilled, all-natural chicken breast, smoked 
bacon, tomato, shredded lettuce, red onion and 
Swiss cheese wrapped in a wheat tortilla. Served 
with a side of honey mustard dressing.  

it’s all greek tO Me wrap
Char-grilled all-natural chicken breast, tomato, 
imported feta cheese, shredded lettuce, red onion 
wrapped in a wheat tortilla. Served with a side of 
Mediterranean dressing.   

Panini
pAninis Are served with cole slAw And zero grAms 

trans fat sEasOnEd frEnCh friEs.  suB sWEEt pOtatO 
friEs - add a BuCk. add a hOusE salad Or  

Cup Of sOup fOr 

caprese panini
Mozzarella cheese, sliced tomato, fresh basil and  
pesto aioli on grilled sourdough filone.  

MOM’s turkey panini
Sliced turkey breast, avocado, green peppers, 
fresh basil, pesto aioli and Swiss cheese on grilled 
sourdough filone. 

Grilled

*consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness.

 (V) Vegetarian  (Vg) Vegan (gF) Gluten-Free  
(gFa) Gluten-Free Available



*consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness.

It ’s All

cHicken sOuVlaki platter
Char-grilled all-natural chicken strips, pita wedges, 
tzatziki sauce on the side, organic mixed field green 
Greek salad, and oven-roasted Greek potatoes.  

gyrOs platter
Sliced seasoned beef and lamb, pita wedges, tzatziki 
sauce on the side, organic mixed field green Greek salad 
and oven-roasted Greek potatoes.  

cHicken gyrOs platter
Sliced seasoned chicken, pita wedges, tzatziki sauce  
on the side, organic mixed field green Greek salad  
and oven-roasted Greek potatoes.  

atHenian pOrk riB-eye
Tender and juicy rib-eye pork char-grilled to perfection 
and topped with our homemade Greek butter sauce. 
Served with organic mixed field green Greek salad and 
mashed potatoes.  

greek BOne-in pOrk cHOp
Juicy and full of flavor 0 oz. bone-in pork chop  
char-grilled to perfection and topped with our homemade 
Greek butter sauce. Served with organic mixed field 
green Greek salad and mashed potatoes. 

greek Village cHicken platter
ONE skewer of all-natural chicken, pita wedges, tzatziki 
sauce on the side, organic mixed field green Greek salad, 
rice pilaf and oven-roasted Greek potatoes.  

greek Village pOrk tenderlOin 
platter
ONE skewer of pork tenderloin, pita wedges, tzatziki 
sauce on the side, organic mixed field green Greek salad, 
rice pilaf and oven-roasted Greek potatoes.  

greek Village MaHi-MaHi platter
ONE skewer of Wild Caught Mahi-Mahi, pita wedges, 
tzatziki sauce on the side, organic mixed field green 
Greek salad, rice pilaf and oven-roasted Greek  
potatoes. 

add a hOusE salad Or Cup Of sOup 

Greek to Me



Omega 
Faves

cajun 
FisH tacOs

delMOnicO steak

cannellOni al FOrnO
Our homemade pasta rolled with all-natural grilled 
chicken, ricotta, asiago and mozzarella cheese, 
mushrooms, fresh basil and Italian spices. Topped with our 
homemade marinara and asiago cream sauce.  

italian spagHetti BOlOgnese                                                                             
Spaghetti tossed with our homemade meat sauce and 
topped with parmesan cheese.   

cHicken alFredO di antOniO
Char-grilled, all-natural chicken and fettuccine pasta 
tossed in a parmesan cream sauce and topped with 
parmesan cheese.  

cHicken parMigiana
Boneless breast of all-natural chicken topped with 
marinara sauce and melted mozzarella cheese.  
Served with spaghetti marinara.  

lasagna di alFOnsO
Homemade traditional lasagna made with layers of 
pasta, ricotta, mozzarella, seasoned ground beef and 
fresh basil, topped with meat sauce.  

cHicken scallOpini
Sautéed all-natural chicken with artichokes, crispy 
prosciutto, capers and mushrooms in a white wine  
sauce over cappellini pasta. 

sHriMp scaMpi MOnge
Tender shrimp sautéed in white wine, lemon butter, 
capers, tomatoes and chopped asparagus over 
cappellini pasta. 

cHicken Marsala
Sautéed all-natural chicken topped with Swiss  
cheese in a creamy porcini, portobello, cremini and 
shiitake mushroom marsala wine sauce over  
cappellini pasta. 

ITALIAN
Specialties

add a hOusE salad Or Cup Of sOup 

OFF tHe HOOk cajun FisH tacOs
Three flour tortillas stuffed with grilled, wild-caught 
Mahi Mahi, sliced avocado, spicy Cajun aioli, imported 
feta cheese, shredded lettuce, cilantro, pico de gallo 
and sour cream on the side. Served with rice.  

lOw cOuntry sHriMp and grits
Tender shrimp simmered with Andouille sausage, 
smoked bacon, colorful bell peppers, onions, garlic, 
fresh jalapeños and green onions over creamy, cheesy 
grits.  

stax Fried cHicken tender platter
Five deliciously seasoned and hand breaded, all-
natural chicken tenders accompanied with honey 
mustard sauce.  Served with French fries.  

delMOnicO steak (gF)
This 9 oz. steak, also known as a “Chuck Eye,” is  
hand-cut from right next to the rib eye. It is well-
marbled, juicy and full of flavor. Served with a baked 
potato. 

cHicken Madeira
Pan sautéed, all-natural chicken breast, fresh 
asparagus, melted mozzarella cheese, tossed in a 
porcini, portobello, cremini and shiitake madeira wine 
sauce. Served with Idaho mashed potatoes. 

HOt rOast BeeF
Thin slices of oven-roasted beef topped with a rich 
brown gravy served with real mashed potatoes and  
brown gravy.   

HOt rOast turkey
Thin slices of roasted turkey breast topped with gravy.  
Served with real mashed potatoes and gravy and 
cranberry sauce.  

*consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk 

of foodborne illness.
 (V) Vegetarian  (Vg) Vegan (gF) Gluten-Free  

(gFa) Gluten-Free Available

add a hOusE salad Or Cup Of sOup



MEAT SELEcTIoN

PIck TWo
• Buttered Sweet  

corn (V) (gF)

• Green Beans (V)

• Turnip Greens (V) (Vg) (gF)

• Collard Greens (V) (Vg) gF)

• Pickled Beets (V) (Vg) 
• Macaroni and Cheese (V)

• Omega Cole Slaw (V)
• Real Mashed Potatoes  

and gravy (V)

• Black Eyed Peas (V) (Vg)
• Steamed  

Vegetable Medley (V)

• Beef Liver and Onions
• Fried Carolina Grouper Fingers

• All-Natural Boneless Char-grilled Chicken Breast (GF)
• All-Natural Boneless Fried Chicken Breast
• Oven Roasted Deli Sliced Roast Turkey and Gravy
• Stax Meatloaf and Marinara Sauce

• All-Natural Char-grilled Chicken Strips (gF)
• Country Fried Steak and Sausage Milk Gravy
• Hot Roast Beef and Gravy
• Hamburger Steak - Onions and Gravy
• Fish-of-the-Day
• BBQ Baby Back Ribs
• Greek Baby Back Ribs

• Butter Beans (V) (Vg) (gF)

• Pinto Beans (V) (Vg) (gF)
• Steamed  

cabbage (V) (Vg) (gF)
• Sweet Potato  

soufflé (V) (Vg) (gF)
• Fried Okra
• Rice
• Cornbread Dressing  

and gravy
• Steamed Broccoli (V)
• Oven Roasted Greek  

potatoes (V) (gF)
*peach cobbler (V)
*Banana pudding (V)

SoUTHERN 
Comfort

lunch:  Monday-Friday  11:00 am-2:30 pm  
dinner:  Monday-sunday  4:00 pm-8:00 pm

*liMit OnE - add  fOr additiOnal pEaCh COBBlEr Or Banana 
pudding.

sErVEd With hOMEMadE COrnBrEad upOn rEquEst and iCEd tEa.

• MEAT AND TwO: 

• VEGETABLES (4): 

*consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness.

 (V) Vegetarian  (Vg) Vegan (gF) Gluten-Free  
(gFa) Gluten-Free Available

Additional vegetable side – 
Add a house salad or cup of soup – 





OMega strawBerry 
pancakes



skillEts arE sErVEd With yOur ChOiCE Of tOast (grEEk, 
hOnEy WhOlE WhEat, JEWish ryE, English Muffin). BisCuit 

aVailaBlE until 11:00aM. Extra ChargE tOsuBstitutE BagEl 
Or glutEn frEE WhOlE grain BrEad fOr tOast.  

Extra ChargE fOr sidE Of frEsh sEasOnal fruit. 

greek skillet 
Two farm-fresh eggs, any style, over American fried potatoes, 
fresh baby spinach, tomatoes, oregano, imported Greek feta 
cheese and all-natural char-grilled chicken strips.

caliente skillet
Two farm-fresh eggs, any style, over American fried potatoes, 
onions, jalapeños, chopped tomatoes, spicy chorizo pork 
sausage and queso blanco.

BayOu skillet
Two farm-fresh eggs any style over American fried potatoes, 
andouille sausage, all-natural char-grilled chicken, tomatoes, 
onions, peppers, mushrooms, and mozzarella cheese.

sOutH BeacH skillet
Egg whites, all-natural char-grilled chicken breast, fresh  
baby spinach, onions, tomatoes and mushrooms  
served on a bed of American fried potatoes.

Veggie skillet 
Two farm-fresh eggs any style over American fried potatoes, 
onions, peppers, tomatoes, mushrooms and aged  
cheddar cheese.

Still 
cookIN’

Before the 
cHIckEN

sErVEd With yOur ChOiCE Of aMEriCan friEd pOtatOEs, sOuthErn grits 
Or sliCEd tOMatOEs and tOast (grEEk, hOnEy WhOlE WhEat, JEWish ryE, 

English Muffin). BisCuit aVailaBlE until 11:00 aM. Extra ChargE tO 
suBstitutE BagEl Or glutEn frEE WhOlE grain BrEad fOr tOast.  

Extra ChargE fOr sidE Of frEsh sEasOnal fruit.

two Farm-Fresh eggs  
two Farm-Fresh eggs with Black Oak Ham  
two Farm-Fresh eggs with watauga country Ham 
two Farm-Fresh eggs with two patty sausages 
two Farm-Fresh eggs with two link sausages 
two Farm-Fresh eggs with Fresh corned Beef Hash 
two Farm-Fresh eggs with country Fried steak  

and sausage Milk gravy
two Farm-Fresh eggs with three slices of 
smoked Bacon  
two Farm-Fresh eggs with three slices of  

turkey Bacon 
two Farm-Fresh eggs with all-natural char-grilled  

chicken Breast 

*consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness.

 (V) Vegetarian  (Vg) Vegan (gF) Gluten-Free  
(gFa) Gluten-Free Available



OMElEttEs arE sErVEd With yOur ChOiCE Of aMEriCan friEd pOtatOEs, 
sOuthErn grits, Or sliCEd tOMatOEs and tOast (grEEk, hOnEy WhOlE 

WhEat, JEWish ryE, English Muffin). BisCuit aVailaBlE until 11:00 
aM. Extra ChargE tO suBstitutE a BagEl Or glutEn frEE WhOlE grain 
BrEad fOr tOast. Extra ChargE fOr a sidE Of frEsh sEasOnal fruit.

ragin’ cajun OMelette
Farm-fresh eggs, Andouille sausage, all-natural char-grilled 
chicken, tomatoes, onions, peppers, mushrooms, and 
mozzarella cheese.

Mexicana OMelette
Farm-fresh eggs, chorizo sausage, onions, tomatoes, 
jalapenos, fresh cilantro, and queso blanco.

cOlOradO OMelette
Farm-fresh eggs, fresh baby spinach, sautéed mushrooms, 
smoked bacon, green onions and aged cheddar cheese.

denVer OMelette witH cHeese
Farm-fresh eggs, Black Oak ham, onions, peppers and aged  
cheddar cheese.

greek OMelette
Farm-fresh eggs, fresh baby spinach and imported Greek feta 
cheese. 

FarMers OMelette
Farm-fresh eggs, Black Oak ham, aged cheddar cheese, onions, 
potatoes, blended with peppers and tomatoes. 

spartan OMelette
Farm-fresh eggs, gyros meat, roasted red peppers, imported 
Greek feta cheese and fresh baby spinach.

sOutH OF tHe BOrder OMelette 
Farm-fresh eggs, onions, peppers, tomatoes, salsa, sour cream 
and aged cheddar cheese.

irOnMan OMelette                     
Farm-fresh egg whites, fresh baby spinach, all-natural char-
grilled chicken breast, onions and mushrooms.

lite and Fit OMelette         
Farm-fresh egg whites, sliced turkey breast, fresh baby spinach,  
mushrooms, tomatoes and onions. 

Make Mine an 
oMELETTE 

benedicts Are served with AmericAn fried potAtoes.  
Extra ChargE fOr sidE Of frEsh sEasOnal fruit. 

classic eggs Benedict 
Two farm-fresh eggs poached on an English muffin 
with cured Black Oak ham, topped with hollandaise 
sauce and green onions.

OMega Benedict 
Two farm-fresh eggs poached on an English muffin 
with grilled tomato and smoked bacon topped with 
hollandaise sauce and green onions.

Maryland craB Benedict 
Two farm-fresh eggs poached and nestled on a bed 
of crabmeat and asparagus atop an English muffin, 
topped with our delicious Hollandaise and green 
onions.

BENEDIcTS 
for Everyone

classic eggs 
Benedict

cREATE YoUR oWN 
SIGNATURE oMELETTE
Fresh baby spinach, roasted red peppers, bell peppers, 
tomatoes, mushrooms, sliced Idaho potatoes, broccoli, 
asparagus, green onions, aged cheddar cheese, provolone 
cheese, American cheese, Swiss cheese, mozzarella cheese, 
smoked bacon, sausage, black oak ham, chorizo, andouille 
sausage, gyros meat, all natural char-grilled chicken breast, 
sliced roasted turkey, fresh basil, fresh cilantro.

plain FarM-FresH eggs OMelette 

plain FarM-FresH egg  
wHite OMelette

eacH iteM *consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness.



Pass the
SYRUP

Belly Buster 
One giant waffle, two farm-fresh eggs any style 
and two strips of smoked bacon.

giant Belgian waFFle 
Made with our special blended batter,  
served with syrup and butter.

OMega BlueBerry waFFle
Topped with our homemade warm blueberry  
compote.

OMega strawBerry waFFle 
Topped with our homemade warm strawberry 
compote.

Extra ChargE fOr BaCOn, link Or patty sausagE.
Extra ChargE fOr sidE Of frEsh sEasOnal fruit. 

le petite strawBerry FrencH tOast  
Thick, batter-dipped French toast topped with  
our homemade warm strawberry compote.

le petite BlueBerry FrencH tOast  
Thick, batter-dipped French toast topped with our homemade  
warm blueberry compote.

OMega’s “tHick” FrencH tOast 
Thick, batter-dipped challah bread served 
with syrup and butter. 

stax special                            
One thick slice of French toast, two farm-fresh eggs any style  
and two slices of smoked bacon.

Extra ChargE fOr BaCOn, link Or patty sausagE.
Extra ChargE fOr sidE Of frEsh sEasOnal fruit. 

Extraordinary 
French Toast

stax special

OMega’s “tHick” 
FrencH tOast

OMega strawBerry 
waFFle

*consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness.

 (V) Vegetarian  (Vg) Vegan (gF) Gluten-Free  
(gFa) Gluten-Free Available



Blintz and strawBerry crepes
Cheese blintz (Plain crepes filled with ricotta and 
cottage cheese) topped with our homemade warm 
strawberry compote.

Blintz and BlueBerry crepes
Cheese blintz (Plain crepes filled with ricotta and 
cottage cheese) topped with our homemade warm 
blueberry compote. 

crepe dejeuner
Cheese blintz (Plain crepe filled with ricotta and 
cottage cheese) topped with your choice of our 
homemade warm strawberry or blueberry compote, 
two strips of smoked bacon and two farm-fresh eggs, 
any style.

nutella crepes
Crepes filled with a cocoa hazelnut paste, topped 
with bananas, accented with chocolate garnish and 
dusted with powdered sugar.

Irresistable
cREPES

strawBerry Blintz

nutella crepes

*consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness.



Extra ChargE fOr BaCOn, link Or patty sausagE.
Extra ChargE fOr sidE Of frEsh sEasOnal fruit. 

Stax 
STAckS

gHirardelli cHOcOlate cHip pancakes
Sinfully sweet Ghirardelli chocolate chip morsels baked 
and topped make these pancakes delicious.

OMega BlueBerry pancakes
Buttermilk pancakes filled with blueberries and topped 
with our homemade warm blueberry compote. 

OMega strawBerry pancakes  
Buttermilk pancakes topped with our homemade 
warm strawberry compote.

twO By twO   
Two farm-fresh eggs any style, two pancakes and 
two strips smoked bacon.

sHOrt stack pancakes (2)      
Served with syrup and butter.

ButterMilk pancakes
Served with butter and syrup.

BlueBerry granOla cruncHcakes 
Pancakes topped and filled with blueberries, crunchy 
granola and dusted with powdered sugar.

BlueBerry granOla 
cruncHcakes

*consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness.

 (V) Vegetarian  (Vg) Vegan (gF) Gluten-Free  
(gFa) Gluten-Free Available



JUIcE
Low Fat Smoothies

Juice Bar

Drink Up 

Juice Blends

EnhanCE yOur sMOOthiE With OnE Of Our nutritiOnal EnhanCErs  
• WhEy prOtEin
• B-COMplEx With ChrOMiuM and CrEatinE
• prOBiOtiC (prOBiOtiC BlEnd laCtOBaCillus aCidOphilus  and    
     BifidOBaCtEriuM lOnguM)

• Freshly Squeezed Orange Juice

•100% Pomegranate Juice

• Cranberry Juice

• Tomato Juice

• 100% Apple Juice

• Pure Premium Grapefruit Juice 

strawberry Banana
Strawberry, banana, green tea, low-fat Greek yogurt, strawberry/
blueberry garnish. 

Island Breeze
Strawberry, banana, mango, pineapple, coconut, green tea, low-fat 
Greek yogurt, strawberry/blueberry garnish. 

wildberry
Blueberry, blackberry, raspberry, green tea, low-fat Greek yogurt, 
strawberry/blueberry garnish. 

peach Mango Blast
Peach, mango, green tea, low-fat Greek yogurt, 
strawberry/blueberry garnish. 

• Fresh squeezed orange juice and  
grapefruit juice

• Fresh squeezed orange juice,   
grapefruit and apple juice

• Fresh squeezed orange juice  
and pomegranate juice

• Mimosa (fresh squeezed orange juice and champagne) 

• Ice cold Milk

• Almond Milk

• Chocolate Milk

• Milkshake (Strawberry, Vanilla or Chocolate)

• Fresh Brewed Premium Coffee

• Fresh Brewed Premium Decaf Coffee

• Hot Tea (regular or decaf)

• Omega’s Hot chocolate  
Topped with freshly whipped cream & chocolate

• Iced Tea sweetened or unsweetened 

• Bottomless Sodas

• Bottomless Lemonade

Bar
Hot Expresso Beverages

CappuCCinOs and lattEs tOppEd With CinnaMOn

Wine by the Glass

Beer by the Bottle

ck Mondavi Family Vineyards 
chardonnay

ck Mondavi Family Vineyards Merlot

ck Mondavi Family Vineyards cabernet 
sauvignon

ck Mondavi Family Vineyards white 
zinfandel

 • Bud Light • Michelob Ultra • Fat Tire  
• Palmetto Amber Ale • Stone IPA Indian 
Pale Ale • Goose Island 312 wheat Ale 
• Shocktop Belgian white • Blue Point 
Toasted Lager • Kona Longboard Island 
Lager • Stella Artois

 frAppes Are topped with whipped creAm & chocolAte

Ice or Blended Expresso

espresso (double)  
Caramel, Mocha, French Vanilla, Hazelnut or English 
Toffee.   

espresso (double) crema  
Double Espresso topped with freshly whipped cream. 
Caramel, Mocha, French Vanilla, Hazelnut or English 
Toffee. 

cappuccino  
Caramel, Mocha, French Vanilla, Hazelnut or English 
Toffee.

cappuccino crema  
Cappuccino topped with freshly whipped cream. 
Caramel, Mocha, French Vanilla, Hazelnut or English 
Toffee.

café latte  
Caramel, Mocha, French Vanilla, Hazelnut or English 
Toffee.

café latte crema  
Café Latte topped with freshly whipped cream.
Caramel, Mocha, French Vanilla, Hazelnut or English 
Toffee.

iced cafe latte  
Caramel, Mocha, French Vanilla, Hazelnut or English 
Toffee. 
ice blended espresso Frappe  
Caramel, Mocha, French Vanilla, Hazelnut or English 
Toffee.

coFFEE Bar

*consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may increase 

your risk of foodborne illness.



 ELEGANT wEDDING CAKES • wHIMSICAL, NOVELTy AND BIRTHDAy CAKES               

• BREAKFAST PASTRIES • EUROPEAN PASTRIES AND  

SwEETS • FRESH BAKED BREADS AND MUFFINS

Scan Stax’s Mobile App for News  
and special Offers. 

864.288.7313 
74 Orchard Park Drive • Greenville

www.staxs.net



wEDDINGS • COMPANy PICNICS • REHEARSAL DINNERS • COCKTAIL PARTIES 

 OFFICE LUNCHEONS • LUNCH BOxES • HOLIDAy PARTIES 

pHarMaceutical Meetings

864.627.1403
www.staxs.net


