MAIN MENU (TeT1a’S

EATERY SHOPPE
TABLE

NICE LITTLE GREEN SALAD Mixed Greens, CHEESE BOARD Chefs selection, Prosciutto, Fresh Berries,
Shallots, Walnuts, Grapes Raspberry Vinaigrette 11 | Preserves, Crustini 18
SPINACH Baby Spinach, Strawberries, CRAB CAKE - Ritz Cracker Crust, Avocado, Grapefruit, Sweet Corn,
Blueberries, Crumbled Blue Cheese, Toasted Tomato, Honey mustard 18
Pecans, Mango dressing 11 BACON WRAPPED JALAPENOS stuffed with cream cheese,
SOUP Of THE DAY -Bowl 7 (up 5 Cheddar, smoked Paprika 14
FRIED GREEN TOMATOES - Bacon, Pickled Vegetables, Remoulade 14
add chicken or salmon 7 SWEET BREADS “Imagined Daily” Strawberry Butter, Preserves 14
G reen BAKERY CLASSICS
Chicken Salad Croissant, fresh fruit 14
RUSTIC NICOISE STEAK SALD Mixed Greens, Poached Egg, Red Potatoes, Haricot TRIO Chicken salad, fresh fruit,
Vert, Cherry Tomatoes, Olives, Avocado, Light Herb Vinaigrette, drizzled Spinach Salad 14
Ancho pepper oil 18 DAILY QUICHE, fresh fruit 14

ROASTED SALMON and COUSCOUS Cucumber, Cherry Tomatoes, Mint leaves,

Onion, Cilantro, Broccoli, Balsamic reduction, Mango Citrus Vinaigrette 18

CRETIA’S SALAD Crispy Fried Chicken, Bacon, Tomato, Cheddar, Croutons, Deviled Egg, Maple Balsamic dressing 18
CRAB CAKE SALAD Ritz Cracker Crust, Avocado, Grapefruit, Sweet Corn, Grape Tomato, Honey Mustard 20
CAPRESE CUCUMBER SALAD Beefsteak Tomatoes, sliced Cucumber, Mozzarella Cheese, Basil, pesto aioli,
Drizzled balsamic reduction 12

(add chicken or salmon) 7 BURGERS MADE WITH 100%

BETWEEN “OUR” BREAD AMERICAN WAGYU BEEF

(Fries or Fresh Fruit)

DAVIS STREET BURGER Smoked Bacon, Cheddar, Onion jam, Pickles, Herb Mayo, Sunny Egg, Toasted Onion Bun 14
TURKEY CRANBERRY PANINI Turkey, Cranberry Sauce, Spinach, Swiss Cheese, Honey Mustard, Ciabatta bread 14
FRIED CHICKEN Buttermilk Battered, Lettuce, Tomato, Onion Jam, Muenster, Chipotle Adobo spread, Onion Bun 15
CRETIA’S CLUB Turkey, Ham, Bacon, Lettuce, Tomato, Avocado, Herb Mayo, Challah Bread 16

COUNTRY HAM Bacon, Muenster, Horseradish sauce, Potato Bread 14

Flat bread SIDES 5

JIM’S SPECIAL (Cretia’s Dad) - Hamburger, Italian Sausage, Pepperoni, Onion, Green Peppers,

Black Olive, Mushrooms 16 WHIPPED POTATOES
QUATTRO FORMAGGI - Asiago, Parmesan, Mozzarella, Fontina 16 HANDCUT FRIES
MARGHERITA - Roma Tomatoes, Basil, Mozzarella 15 GREEN BEANS
CACCIATORE - Italian Sausage, Rotisserie Chicken, Roasted Peppers, Onion, Mozzarella 16 SEARED SPINACH
MEATLESS FLAT BREAD - Mozzarella, Olives, Roma tomatoes, Basil, White Truffle Qil 15 CREAMED CORN
Fork & knife “SS"I“E")GES .
Signature Chicken Fried Steak Black Angus Ribeye, Country gravy, Whipped potatoes,
Green Beans 72
GRILLED SALMON Asparagus, Roasted Garlic Butter, Tomato, Basil, IEI?IIEIIE)DAMR%((IE‘I‘O(KHEESESE
Corn, Bacon Relish 22 _ )
Truffle Ol

GRANDMA’S SMOTHERED CHICKEN Cheddar Chive Biscuit, Chorizo gravy,
Whipped Potatoes, Seasonal Veggies 19 FRESH FRUIT

MEATLOAF Whipped Potatoes, Green Beans, Fried Onion, Demiglaze 19
ROASTED CHICKEN Garlic Artichokes, Caramelized Onion, Broccoli, Herb Red Potatoes,
Pesto Aioli 20



BRUNCH Cretias

]E ATERY SH@PPE Eggs, Bacon, Potatoes, Toast

& Preserves 7

NICE LITTLE GREEN SALAD Mixed Greens, TAB LE

Shallots, Walnuts, Grapes, Raspberry Vinaigrette 11 SWEET BREADS “Imagined Daily” Strawberry butter, Preserves 14

SPINACH Baby Spinach, Strawberry’s POPOVER with strawberry butter 10

Blueberries, Crumbled Blue Cheese, Toasted Pecans, SUNDAY PARFAIT Fresh Berries, Vanilla Bean Yogurt, scratch

Mango dressing 11 granola, Pure Maple Syrup 10

SOUP Of THE DAY -Bowl 7 (up 5 LOX PLATTER House made Gravlax, Onion, Tomatoes, Capers,
Herb Cream Cheese, Crostini 16

add chicken or salmon 7 BAKED MAC & CHEESE, Penna pasta, aged Cheddar. Muenster.
Seasoned Breadcrumbs 10
Gr een BAKERY CLASSIS

Chicken Salad Croissant, fresh fruit 14
TRIO Chicken salad, fresh fruit,

Spinach Salad 14

DAILY QUICHE, fresh fruit 14

CRETIA’S SALD Buttermilk fried chicken, bacon, tomatoes, cheddar,

crouton, deviled egg, maple balsamic 18

ROASTED SALMON and COUSCOUS cucumber, cherry tomato, mint leaves, onion,
cilantro, broccoli, balsamic reduction, mango citrus vinaigrette 18

NICOISE STEAK SALAD mixed greens poached egg, red potato, haricot vert

Cherry tomato, olives, avocado, light herb vinaigrette, drizzled oil 18

CRAB CAKE SALAD Ritz cracker crust, avocado, grapefruit, sweet corn, grape tomato, honey mustard 20
CAPRESE CUCUMBER SALAD Beefsteak Tomatoes, sliced Cucumber, Mozzarella Cheese, Basil, pesto aioli,

Drizzled balsamic reduction 12
(Add chicken or Salmon) 7 BURGERS MADE WITH 100%

AMERICAN WAGYU BEEF

BETWEEN "OUR"” BREAD (Fries or Fresh Frui]

BREAKFAST ““BLT” Croissant , Egg, sautéed ham, bacon, grilled tomato, spinach, cheddar 14

DAVIS STREET BURGER Smoked Bacon, Cheddar, onion jam, sweet pickles, herbed mayo,

sunny egg, toasted onion bun 14

COUNTRY HAM Bacon, Muenster, Horseradish sauce, Potato Bread 16

TURKEY CRANBERRY PANINI Turkey, Cranberry Sauce, Spinach, Swiss Cheese, Honey Mustard,
Ciabatta bread 14

CRETIA’S CLUB Turkey, Ham, Bacon, Lettuce, Tomato, Avocado, Herb Mayo, Challah Bread 16
FRIED CHICKEN Buttermilk Battered, Lettuce, Tomato, Onion Jam, Muenster, Chipotle Adobo
spread, Onion Bun 15

BRUNCH SIDES 5

GRANDMA’S SMOTHERED CHICKEN Cheddar Chive Biscuit, Chorizo gravy, WHIPPED POTATOES

Whipped Potatoes, Seasonal Veggies 19 HANDCUT FRIES

CRAB CAKE BENDICT Poached egg, hollandaise, herb roasted potatoes, seared spinach 20 GREEN BEANS

THE “OAK CLIFF” Two eggs (any style), smoked bacon, breakfast sausage, grilled tomato, SEARED SPINACH

mushrooms, jalapeno cheddar toast 18 CREAMED CORN

EGGS ROYAL Two poached eggs, asparagus, tomatoes, salmon, hollandaise 19 ASPARAGUS

GARDEN OMELET Tomato, sweet onions, spinach, burrata, pesto aioli 14

CARMEL APPLE FRENCH TOAST 14 SIDES 7

BISHOP OMELET Country ham, tomato, mixed peppers, swiss & cheddar cheese 16

F, BAKED MAC & CHEESE
at bread FRIED ARTICHOKES -

TREE HUGGER BENEDICT Veggies, avocado, tomato, poached eggs, hollandaise 14

QUATTRO FORMAGGI Asiago, parmesan, mozzarella, fontina 16 FRESH FRUIT

MARGHERITA Roma tomatoes, Basil, Mozzarella 15

CACCIATORE Jimmy’s Italian Sausage, Rotisserie Chicken, Roasted Peppers, Onion, Mozzarella 16
MEATLESS FLAT BREAD - Mozzarella, Olives, Roma tomatoes, Basil, White Truffle Oil 15



Cretia’s

EATERY SHOPPE

Sparkling Rose

GLASS BOTTLE

Reds

GLASS BOTTLE

SOFIA MINI BLANC DE BLANC CHLOE RED BLEND 32
CUPCAKE PROSECCO 32 CONCANNON PINOT NOIR 7 26
POEMA 35 LA CREMA PINOT NOIR 10 37
SEVEN FALLS MERLOT 35
Wh ites 10 SPAN CABERNET 8 29
BEX RIESLING 6 25 HUMBLE PIE 32
CHLOE PINOT GRIGIO 10 37 JOEL GOTT CABERNET 12 a5
SOKOL EVOLUTION WHITE BLEND 35 MONTES MALBEC 28
RODNEY STRONG CHARDONNAY 42 CUP CAKE SHIRAZ 25
NOBILO SAUVIGNON BLANC 38 “
POUR YOURSELF ADRINK ......
TOASTED HEAD CHARDONNAY 28
PUT ON SOME LIPSTICK and
BIELER ROSE’ 6 21
CHARLES & CHARLES CHARDONNAY 8 30 PULL YOURSELF TOGETHER.
ZUCCARDI TORRONTES 35 Elizabeth Taylor
Cocktails Beer Beverages
FRONT PORCH PUNCH 8 DALLAS BLONDE 6 COFFEE 3.95
DEEP EDDY LEMON, ORANGE JUICE, SIMPLE SYRUP,
CLUB SODA, MINT DOS XX 5 DOUBLE ESPRESSO 2.25
LOVETINI 10 LAKEWOOD LAGER 6 CAPPUCCINO 3.80
BACARDI RUM, MONOPOLOWA, PEACH SCHNAPPS,
CRANBERRY JUICE, FRESH STRAWBERRY ACE PEAR CIDER 6 LATTE 3.95
OLD FASHIONED 10 COMMUNITY “MOSAIC” 7 MOCHA 4.70
BULLEIT RYE, SIMPLE SYRUP, AGNOSTURA BITTERS,
ORANGE PEEL, LUXARDO CHERRY BUD LITE 4 HOT CHOCOLATE 3.15
MARTINEZ 10 MILLER LITE 4 HOT TEA (CUP) 3.85
HENDRICK’S GIN, CHERRY LIQUOR, VERMOUTH
MOSCOW MULE 8 AMERICANO 3.25
MONOPOLOVA, FRESH LIME JUICE,
GINGER BEER, LIME “BEER....... CHAI SPICED TEA-LATTE 4.75
BASIC CUCUMBER RICKEY 10 IT’S THE BEST CAFE AU LAIT 3.50
CANTON DOMAINE, HENDRICKS GIN,
GINGER, CLUB SODA DAMN DRINK MACCHIATO 3.50
HOLY JALAPE!IO 9 IN THE WORLD” ITALIAN CREAM SODA 4.75
TANTEO JALAPENO TEQUILA, LIME JUICE,
AGAVE SYRUP, FRESH SLICED CUCUMBERS . ITALIAN SODA 4.50
Jack Nicholson
SOUTHERN FIzZ 8 ICED MOCHA 4.75
HENDRICKS GIN, CHAMPAGNE, CRANBERRY JUICE,
LIME JUICE, BLUEBERRIES ICED LATTE 4.00
ICED CAPPUCCINO 3.90
ICED COFFEE 3.95
“I’'D HATE TO BE A TEETOTALER. . . IMAGINE
ICED TEA (REGULAR) 2.75
GETTING UP IN THE MORNING AND KNOWING
THAT’S AS GOOD AS YOU’RE GOING TO FEEL ALL FLAVORED TEA 4.50
DAY. SOFT DRINKS 2.00

Dean Martin




EATERY & BAKE SHOPPE
HAPPY HOUR
APPETIZERS

BACON WRAPPED JALAPENOS stuffed with cream cheese, cheddar smoked paprika 6
FRIED GREEN TOMATOES Bacon, sweet & pickled vegetables, remoulade 6
SLIDERS Cheddar Cheese, fried onion 6

FLAT BREAD Perfectly toasted, mozzarella, olives, Roma tomatoes basil & Truffle Oil 6

WINE

CRANE LAKE Cabernet 5

CRANE LAKE Pinot Grigio 5

COCKTAILS

GOLD RUSH 0Id benchmark bourbon, Lemon, honey 5
MOSCOW MULE Well vodka, ginger beer, lime 5

MARGARITA Well tequila, Agave, lime 5

BEER & WELLS

ALL BEERS 1.00 OFF during happy hour

WELL DRINKS 4.00 during happy hour

4 - 7PM  Monday - Friday





