
SWEET CRÊPES
MAKE  ANY  SWEET  CRÊPE “STACKED.” SAME AMOUNT OF  

TOPPINGS  WITH  DOUBLE  THE  CRÊPE  FOR  JUST $4.50  EXTRA.

A BEBE | 9.75
Homemade lemon curd topped with fresh blueberries.

HONEY BEE | 9.75
Peanut butter drizzled with honey.

BERRY NUTTY | 9.75
Homemade strawberry sauce drizzled with hazelnut spread.

substitute hazelnut spread for dark or white chocolate
substitute strawberry sauce for fresh cut strawberries

SWEET DUST | 8.25
A dusting of cinnamon sugar.

RAZZLE DAZZLE | 9.75
Homemade raspberry sauce topped with fresh raspberries.

MAIN SQUEEZE | 8.25
Fresh squeezed lemon juice dusted with sugar.

PLAIN JANE | 7.75
A homemade crêpe fresh off the burner.

NUTTY DUST | 8.75
Drizzled hazelnut spread dusted with cinnamon sugar.

substitute hazelnut spread for dark or white chocolate

THE MAPLE LEAF | 8.75
Drizzled maple syrup with butter to melt.

NUTTY BANANA | 9.75
Drizzled hazelnut spread topped with fresh sliced banana.

substitute hazelnut spread for dark or white chocolate

THE DARLIN’ | 9.75
Homemade caramel sauce topped with fire roasted apple slices 
and dusted with cinnamon sugar.

BERRY SWEET | 12
Homemade sweet cream, raspberries, strawberries, and blueberries.

SAVORY CRÊPES
THANKS A BRUNCH (VE) | 17.25
Plant based sausage, melted parmesan and mozzarella cheeses, spinach, 
a fried *egg, topped with marinated goathorn peppers.

KICKIN’ CHICKEN | 17.25
Sliced chicken breast with cream cheese, cheddar cheese and topped 
with a gochujang and hot honey drizzle.

PICKETT (VE) | 16.50
A Mediterranean style crêpe with spinach, feta, slow roasted tomatoes, and pesto.

add: artichoke hearts 1.75 | sausage 2.50 | ham 2.50 | chicken 2.50 | 
plant-based sausage (VG) 2.75 | black bean patty (VG) 3 | sauteed 
mushrooms 1.50 | bacon crumbles 2 |*egg 2

THE OINKER | 15.25
Sliced hickory smoked ham with cheddar cheese to melt.

add: salsa 1 | sour cream 1 | *egg 2 | spinach 1 | bacon crumbles 2

THE DAWG | 15.25
Cajun style andouille sausage with a mix of parmesan and mozzarella cheeses.

add: salsa 1 | sour cream 1 | *egg 2 | spinach 1

CREPEDILLA | 13
Your choice of cheese melted inside one of our homemade crêpes.

cheddar · parmesan & mozzarella mix · vegan mozzarella · feta

THE BEAN (VG) | 17.50
Chipotle black bean patty, vegan mozzarella cheese, and spinach topped with 
artichoke hearts, slow roasted tomatoes, and garnished with dried oregano.

HAMMILICIOUS | 16.50
Sliced hickory smoked ham with cheddar cheese topped with our 
homemade strawberry sauce.

ROTATIONAL
A limited time crêpe menu item. Ask us what is on our rotational menu today!

Build Your Own Sweet Toppings
FRUITS banana · blueberries · fire roasted apple slices · raspberries · strawberries

SAUCES homemade caramel · dark chocolate · white chocolate · honey · homemade lemon curd · maple syrup · 
peanut butter · hazelnut spread · homemade raspberry sauce · homemade strawberry sauce · lemon juice

EXTRAS candied pecans · marshmallows · crushed graham cracker · homemade sweet cream · butter · cinnamon sugar · powdered sugar · whipped cream

BOWLS
FRUIT BOWL | 9
A bowl of fresh sliced banana, strawberries, raspberries, and blueberries.

YOGURT BOWL | 11
A bowl of greek yogurt topped with fresh sliced banana, strawberries, 
raspberries, blueberries, a drizzle of honey, and granola.

KIDS MENU
12 and under only. Kids crêpes spin out to be half the size of a normal crêpe.

LIL’ PJ | 5.50
A plain mini homemade crêpe fresh off the burner.

SWEET LIL BYO | 6.50
Choose a select two sweet toppings to smother a mini crêpe.

LIL’ CHEESER | 6.50
Your choice of cheese melted inside one of our mini, homemade crêpes.

cheddar · parmesan & mozzarella mix · vegan mozzarella · feta

THE PIGLET | 7.50
A mini crêpe with sliced hickory smoked ham and cheddar cheese.

Our alternative batter is both vegan and gluten friendly.
We use a garbanzo bean based flour and oat milk.

VG/GF Batter

Order any of our sweet crêpes “chilled” for an extra $6. 
Our divine sweet toppings rolled into a sugar dusted crêpe 

cone, filled with three scoops of ice cream. 

Chilled

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

VG/GF BATTER AVAILABLE UPON REQUEST

Savory Extras
VEGGIES artichoke hearts · slow roasted tomatoes · spinach · goathorn peppers · nacho jalapeno · sauteed mushrooms

PROTEINS bacon crumbles · *egg · chicken · ham · andouille sausage · plant based sausage (vg) · chipotle black bean patty (vg)
SAUCES sour cream · salsa · pesto · cream cheese · hot honey · gochujang · cholula
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DRINKS
FRESH SQUEEZED LEMONADE | 4 // 4.75
lemon // strawberry · raspberry · lavender

HARD KOMBUCHA | 7
6% alcohol. Must be 21+ to order.

KOMBUCHA | 5.75
lemon ginger · red raspberry

BOTTLED JUICE | 3.50
orange · apple · cranberry

BOTTLED CHOCOLATE MILK | 4
BOTTLED 2% MILK | 4
SODA | 2.50
coke · diet coke · sprite

SPARKLING WATER | 3
Options vary. Ask us what is available today!

HOT COCOA | 4.50
HOT APPLE CIDER | 5
STEAMER | 3.50
SMART WATER | 2.75

TEA 12 oz

We proudly serve Revival Tea Company. Get any tea hot or iced.

CHAI | 4
DIRTY CHAI | 5
A chai tea latte with two espresso shots.

LONDON FOG | 4.25
MATCHA LATTE | 5
TEA LEMONADE | 4.75
Your choice of tea mixed with fresh squeezed lemonade.

TEA | 3.75
blue tea · earl gray · english breakfast · mango · tropical green · 
peppermint - herbal · wildberry - herbal · ask about a seasonal blend

COFFEE 12 oz // 16 oz

We proudly serve Leavenworth Cafe Roasters.

DRIP COFFEE | 3
Our dark house brew available in regular and decaf. One free refill included.

ESPRESSO | 3.25
AMERICANO | 3.25
LATTE | 4 // 4.25
MOCHA | 4.75 // 5

ON TAP
We have rotating taps. Ask us what is on tap today!

WINE
We have a rotating red and white wine from a local winery of choice!

BUBBLY
MIMOSA | 7.25
orange juice ·  cranberry · pineapple · lavender

SPARKLING WINE | 8
champagne

MIMOSA BOWL | 48
Must show a minimum of three IDs to order. Limit of two per group of three.
Two bottles of champagne with your choice of mimosa flavor.

HOUSE COCKTAILS
BLOODY MARY | 13.25
Made with vodka and garnished with bacon, green olives, pickled asparagus, 
pickled green bean, hot pickle spear, and lime wedge with a bacon sriracha rim.

BLOODY MARIA | 13.25
Made with tequila and garnished with bacon, green olives, pickled asparagus, 
pickled green bean, hot pickle spear, and lime wedge with a bacon sriracha rim.

SCREWDRIVER | 10
Vodka and orange juice garnished with a glazed orange slice.

MORNING MULE | 11
Vodka, orange juice and ginger beer garnished with a glazed orange 
slice and lime wedge.

MORNING MEXICAN MULE | 11
Tequila, orange juice and ginger beer garnished with a glazed orange 
slice and lime wedge.

TEQUILA SUNRISE | 11
Tequila, orange juice and grenadine garnished with a glazed orange 
and a bordeaux maraschino cherry.

WHITE RUSSIAN | 10
Duggan's irish cream liqueur, vodka, and a splash of heavy cream.

IRISH COFFEE | 7.75
Duggan's irish cream liqueur, brown sugar, and drip coffee.

IRISH COFFEE ESPRESSO
Duggan's irish cream liqueur and your choice of espresso drink. 
$4 to add 1.5 oz of Duggan's irish cream to your espresso drink.

Espresso Add-Ins
MILK 2% · skim · whole · half & half · oat milk · almond milk

SAUCES caramel · white chocolate · dark chocolate · honey

SYRUPS hazelnut · english toffee · vanilla · sugar free vanilla · lavender · sweetener

SWAG
T-SHIRT | 18
WOMENS V-NECK | 32
TANK | 25
WOMENS ZIP UP | 60
BEANIE | 35

(120z) Crêpe Café signature blend coffee beans $11

(24) Revival Tea Bags $14

Signature Homemade Sauces
lemon curd · strawberry sauce · raspberry sauce · caramel sauce$9 8 oz

Creating a difference in your day by inviting  you 
into our family, connecting people, and offering 

a moment in time that is “Simply Divine.”

- Crêpe Café Sisters

Mission

HAPPY  HOUR  MONDAY - FRIDAY | 1P - 3P


