MIMOSAS COCKTAILS No country meal is complete without all the fixings. A L L D AY T H I N G H E R E Eﬂ!sj
. AVAIL
YOUR
Olass Fitchers BloodyMary® . CLASSIC Made with Grade A farm-fresh eggs, hand-cracked and cooked to order. FR:E“SVER
Strawherry Featuring our special blend and Zing Zang®
(220/990 cal) Bloody Mary Mix (110 cal) Hashbrown Casserole Whole Kernel Corn (170 cal)
_ _ (140 cal) Pinto Beans (170 cal) Momma’s Breakfast Grandma’s Sampler Steak & Eggs
?2?07200 b [NEW ?;:gil;)marga"ta Mashed Potatoes (160ca) ountry Green Beans Sf;'r‘ved (\jmti)th 100% pure natural syrup and Served with 100% pure natural syrup and 10 0z New York strip steak grilled to order* your
Steak Fries (380 cal whipped butter whipped butter way with buttery garlic sauce, two eggs* and
Orange =1 Strawberry Margarita les aD (80cal) Three buttermilk pancakes or four slices of Two buttermilk pancakes or two slices of wailm buttermill): ﬁiscuits (900 cal) %%rved with
(140/550 cal) Mac & Cheese (270 cal) Seasoned Rice (180 cal) ; N X ) . Lter! :
(300cal) i i French toast with two eggs™ and choice of French toast with two freshly cracked eggs one classic side.
Dumplings S240 cal) Steamed Broccoli (35 cal) bacon or sausage (190/240 cal). and asampling of bacon, sausage, and
ICE-COLD BEER WINE (by the glass) ?zrgoag;g Fried Okra Turnip Greens (80 cal) Pancakes (960 cal) sugar cured or country ham (270/280 cal). Grandpa’s Country Fried ™
Bud Light (100 cal) [T=71 Cavit Red Blend (160 cal) Sweet Whole Bahy Carrots 2‘1'8% gi)““am" Apples French Toast (1070 cal) Served with one classic side. Breakfast®
Miller Lite (100 cal) [T Barefoot Chardonnay (110 cal) ) Pancakes (750 cal) Two eggs” with choice of country fried steak
Budweiser (140 cal) (160 cal) Cole Slaw (230 cal) Coarse Ground Grits (70 cal) The Country Boy French Toast (630 cal) or chicken fried chicken with sawmill gravy
udweiser (140 ca oleslaw (250 ca Tomato Slices (10 cal) Three eggs® with tender sirloin steak tips . (740/1280 cal). Served with biscuits &
Michelob Ultra (100 cal) [TE7 Barefoot Moscato (150 cal) coated inarich buttery garlic sauce or choice The Old T!mer{s gravy (500 cal) and one classic side.
[ Stella Artois (150 cal) =71 Barefoot Pinot Grigio (160 cal) » Loaded Baked of sugar cured or country ham (520-590 cal). Two eggs® with choice of bacon or sausage
51 Goose Island (210 cal) Potato Served with biscuits & gravy (500 cal) and two (340/390 cal). Served with biscuits &

Blue Moon (160 cal)

Gambino Sparkling Wine
(150 cal)

FREE REFILLS with iced & hot teas, soft
drinks, lemonades, and brewed coffee!

classic sides.

gravy (500 cal) and one classic side.

Early Dinner
DEALS

Lunch Break
FEATURES

LUNCH & DINNER

‘.‘..40.-.-.--.

SOFT DRINKS ICED TEAS & . . .
(0-230 cal) LEMONADES . Smaller portions, lower prices, Served with warm hand-rolled
» Bacon Mac ites. buttermilk biscuit ffins.
et Cootly Freshly Brewed Iced Tea e ;:g; ac same homestyle favorites uttermilk biscuits or corn muffins
Cail Coke. Sprit Unsweetened or sweet
St L e Sprife (0/160 cal) » House Chicken & Dumplings MONDAY-FRIDAY
%2 TEllg Seagraws Peach (220 cal) Salad Hand-made dumplings simmered low and slow to tender, pillowy The Best Classic Pick 2 Country Combo
Bottled Root Beer 0ld-Fashioned Lemonade perfection (360 cal). Served with one classic side. Meatloaf Choose two (does not include
(210 cal) (210 cal) Th . Our famous recipe withmashed ~ bread choice):
. . e Best Classic Meatloaf .
(does notinclude free refils) Southern Half & Half PR E MiUM o Second only to mom’s. Made with a hearty blend of beef, onions, bell gﬁ;f;eszi(:gg ecal). SO ol sa!ad (lstesl)
COFFEE & TEA (210 cal) Substitute any classic side for an upcharge. peppers, and tomatoes (220 cal). Served with two classic sides. : guz% of clr)ucken noodle soup
. . . ca

Freshly Brewed Coffee ESPRESSO & Loaded Mashed Potatoes Fresh Fruit (60 cal) . . Chicken & Dumplings
Regular or decaf (0 cal) COCOA (250 cal) . Onion Petals (620 cal) Smol_(ehouse Grilled ch'Cke" Hand-made dumplings Loaded baked potato (580 cal)

Topped with bacon crumbles,  yith country comeback sauce One grilled breast seasoned with our smoky Southern-style simmered low and slow
HotTea Latte Iced or hot cheese, and green onions. for dipping. seasoning (190 cal). Served with two classic sides. (360 cal). Served with one [
Egom,)Twm'"gs ofLondon Regular, vanilla, or caramel Loaded Baked Potato Two Buttermilk Pancakes ) i classic side. '

ca (110-370 cal) %580 cgl) i o (600 cal) Garlic Steak Tips ;
gy erh ity dilullizs; . Tender sirloin tips coated in a rich buttery garlic sauce (300 cal). :
MILK & JUICES Mochalced or hot Cupof Chicken Noodle Sou UL e yg
Milk (290/360 cal) 323“2;;’63;‘ f,t,f,';,f: Hreream, (12% cal) g Served with two classic sides. WEDNESDAY THURSDAY p
Skim, reduced-fat, whole, or Hot Chocolate Loaded Hashbrown Cup of the Soup of the Day Crispy Homestyle Chicken Oven-Baked Broccoli  Turkey & Dressing ‘
chocolate (170-320 cal) Topped with whipped cream Casserole (300 cal) (110-200 cal) One bonaless breast friedisst i , Cheddar Chicken Oven roasted and served with :
: just right (530 cal). Served with two
100% Premium Jui (380 cal) Topped with baconcrumbles  House Salad classic sides Served with one classic side turkey gravy and pecan-topped
olFremium Juice and extra cheese. (160-500 cal) : o |

Orange or apple (180/220 cal) (660 cal). sweet potato casserole

BaconMac & Cheese Beans & Greens (840ccal).

_(|_390 cgl) " . (410 cal)

opped with bacon crumbles, .
parmesan cheese, and (BZ%VSI:JI; T U
green onions.
Bowl of Pinto Beans
(710 cal)

T A T ST TAKE HOME MEALS =

AR TGOy GRS Order any entree and get a freshly prepared favorite for an upcharge, chilled and ready to warm up at home. ~H

Country fried shrimp (380 cal)

G Ee) [=1 Butter PecanFrench  Crispy Homestyle Chicken ~ Smokehouse Grilled Chicken Meatloaf with

Grilled chicken tenders (160 cal)

_ : ToastBake (980cal) withMac & Cheese (800cal) withMashed Potatoes (410cal) Mac & Cheese (490 cal)
Garlic steak tips (300 cal)

AVAILABLE WITH PURCHASE OF AN ENTREE OF EQUAL OR GREATER VALUE. WHILE SUPPLIES LAST. ADDITIONAL RESTRICTIONS MAY APPLY.

DESSERTS

=11 Cinnamon Roll Skillet

Fresh-baked mini rolls with gooey cinnamon filling topped with cream
cheeseicing (1250 cal).

Biscuit Beignets

Our buttermilk biscuit dough, deep-fried then tossed in cinnamon sugar
with butter pecan sauce for dipping (690 cal).

2000 calories a day is used for general nutrition advice, but calorie needs vary.

#MAY BE COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR
EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
OURFOOD MAY CONTAIN OR COME INTO CONTACT WITH COMMON ALLERGENS, INCLUDING MILK, EGGS, FISH,

SHELLFISH, TREENUTS, PEANUTS, WHEAT, SOY, AND SESAME. BEFORE PLACING YOUR ORDER, PLEASE INFORM
YOUR SERVER IF APERSON IN YOUR PARTY HAS AFOOD ALLERGY.

Scan for nutrition and
allergeninformation.

Scan for i
Spanishmenu.  agr =¥ vy

crackerbarrel.com/nutrition

Double Chocolate Fudge Coca-Cola® Cake

Rich, warm double chocolate fudge cake made with real Coca-Cola®.
Served with vanillaice cream (840 cal).

% Ask about our seasonal desserts!

t WINE-BASED BEVERAGE. DOES NOT INCLUDE SPIRITS. + EQUALS 4 GLASSES PER PITCHER.

THE COCA-COLA® TRADEMARK IS BEING USED WITH THE PERMISSION OF THE COCA-COLA COMPANY.
“Grandpa’s Country Fried Breakfast” and “Cracker Barrel” are service marks/trademarks of CBOCS Properties, Inc. ©2025 CBOCS Properties, Inc.

» Double Chocolate Fudge Coca-Cola® Cake




SHAREABLES

=1 Cinnamon Roll Skillet

Fresh-baked mini rolls with gooey cinnamon filling topped with
cream cheese icing (1250 cal).

Onion Petals

Lightly breaded, crispy fried onion petals seasoned with garlic salt. Served with

our country comeback sauce (970 cal).

White Cheddar Bites

Lightly breaded and golden-fried cheddar bites. Served with creamy buttermilk ranch (820 cal).

Country Fried Pickles

Dill pickle slices lightly breaded and golden-fried. Served with creamy buttermilk ranch (1130 cal).

Biscuit Beignets

Fluffy fried biscuit dough tossed in cinnamon sugar, then dusted with powdered sugar. Served with

asweet butter pecan sauce (690 cal).

THE DAILY DISH

Making every day a little more special - with specials. All served with

4"'957‘:1'::%"3
GOOD
STUFF

; »‘Country
Fried Pickles

Petals

warm hand-rolled buttermilk biscuits or corn muffins.

MONDAY
Chicken & Rice

Baked chicken breast topped with a rich, creamy mushroom
sauce over seasoned buttery rice (510 cal). Served with two
classic sides.

TUESDAY
Country Fried Pork Chops

Seasoned right, golden-fried, and smothered in country
gravy (940 cal). Served with two classic sides.
WEDNESDAY

Broccoli Cheddar Chicken

Chicken and broccoli baked in a creamy, cheesy sauce and topped with
crushed crackers (660 cal). Served with two classic sides.
THURSDAY

Turkey & Dressing

Roasted turkey in savory gravy with cornbread dressing and
pecan-topped sweet potato casserole, with a sampling of
cranberry relish (840 cal). Served with one classic side.

FRIDAY
FishFry

Four hand-battered and fried cod fillets with tartar sauce and fresh
lemon (740 cal). Served with two classic sides.

[E1 SATURDAY & SUNDAY

Choice of the helow with two classic sides.

Southern Fried Chicken

Four pieces of bone-in chicken, hand-breaded using our special recipe
seasoning, then fried til golden and crispy. Paired with honey for
drizzling (1640 cal).

Nashville Hot Southern Fried Chicken

Our signature southern fried chicken tossed with Nashville hot sauce on
grilled sourdough bread with pickles and buttermilk ranch (2990 cal).

Honey Butter Southern Fried Chicken

Our signature southern fried chicken drizzled with sweet honey butter
on toasted buttermilk biscuits (2230 cal).

\ - 4 RN

» Honey Butter, Southern Fried, & Nashville Hot

SOUPS & SALADS

Fresh salads include a choice of dressing (260-340 cal):
Balsamic herb vinaigrette, blue cheese, buttermilk ranch, or honey mustard

House Salad

Fresh greens tossed with bacon crumbles, tomatoes, cucumbers,
Colby cheese, and croutons (160 cal).

Substitute for any classic side

Homestyle Fried Chicken Salad
Fried homestyle chicken over fresh greens with hard-boiled egg,

tomatoes, cucumbers, croutons, and Colby cheese. Served with crackers
(700 cal).

Homestyle Grilled Chicken Salad

Smokehouse grilled chicken over fresh greens garnished with hard-
boiled egg, tomatoes, cucumbers, croutons, and Colby cheese. Served
with crackers (440 cal).

Chicken Noodle Soup

Tender chicken and hearty noodles with celery and onions
simmered in a savory broth. Made fresh every day.

Cup (120 cal) | Bowl (240 cal)
Addacuptoany entree

Soup of the Day

Made fresh daily. Ask your server for today’s delicious selection.
Cup (110-200 cal) | Bowl (220-400 cal)

Addacuptoany entree

é Our soups and salads are made fresh
from scratch every day!

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF APERSON IN YOUR PARTY HAS AFOOD ALLERGY.

2000 CALORIES A DAY IS USED FOR GENERAL NUTRITION ADVICE, BUT CALORIE NEEDS VARY. ADDITIONAL NUTRITION INFORMATION AVAILABLE UPON REQUEST.

SIGNATURE CHICKEN

Served with warm hand-rolled buttermilk biscuits or corn muffins.

» Crispy Tender Dippers

HAND-BREADED & FRIED

Dipped in buttermilk batter, breaded by hand, and fried ’til golden and crispy.

Crispy Tender Dippers

Six chicken tenders (600 cal) with your choice of three signature sauces:

Buttermilk Ranch (190 cal)  Carolina Gold BBQ (70 cal)

Crispy Homestyle Chicken
Two boneless chicken breasts fried just right (1060 cal).
Served with two classic sides.

Chicken Fried Chicken

Our crispy homestyle chicken served with sawmill gravy (1140 cal).

Honey Mustard (180cal)  Nashville Hot (300 cal)
BBQ (80 cal) Country Comeback (210 cal)
GRILLED TO PERFECTION

Smokehouse Grilled Chicken

Two grilled chicken breasts seasoned with our smoky Southern-style
spice blend (380 cal). Served with two classic sides.

Grilled Chicken Tenders
Juicy chicken tenderloins, marinated and grilled just right (320 cal).

WHO SAYS YOU HAVE TO CHOOSE?

COUNTRY COMBOS & CLASSICS

Served with warm hand-rolled buttermilk biscuits or corn muffins (140/190 cal each).

» Classics Country Sampler

Chicken & Dumplings

Hand-made dumplings simmered low & slow to tender,

pillowy perfection (360 cal).
CRACKER
BARREL

FAVORITES

v Country Fried Steak
Tender steak breaded and golden-fried, topped with
sawmill gravy (600 cal).

[ Big Easy Steak & Shrimp
10 oz New York strip steak grilled to order* topped with grilled shrimp and
azesty Creole sauce. (660 cal). Served with two classic sides.

Steak & Chicken Comho

10 oz New York strip steak grilled to order* and topped with buttery garlic
sauce, paired with your choice of a smokehouse grilled chicken breast or
three crispy tender dippers (660/770 cal).

Served with two classic sides.

Steak & Shrimp Combo

10 oz New York strip steak grilled to order* and topped with buttery garlic
sauce, paired with crispy country fried shrimp (850 cal). Served with two
classic sides.

Classics Country Sampler
Choice of our classic meatloaf, crispy homestyle chicken, or hand-made
chicken & dumplings (810-1340 cal). Served with two classic sides.

The Best Classic Meatloaf

Second only to mom’s. Made with a hearty blend of beef, onions,
bell peppers, and tomatoes (450 cal).

Country Vegetable Plate

Choice of four classic sides (35-380 cal each).

BEEF FAVORITES |

Served with warm hand-rolled buttermilk
biscuits or corn muffins.

Slow-Braised Pot Roast
Rib roast simmered low and slow with carrots, onions, and celery

inarichgravy (520 cal). Served with mashed potatoes and one
classic side.

Hashbrown Casserole Shepherd’s Pie
Slow-braised pot roast and gravy with carrots, peas, onions,
celery, and mashed potatoes. Topped with a crispy griddled
hashbrown casserole crust, sour cream, diced tomatoes, and
green onions (1390 cal).

New York Strip Steak
Tender, juicy 10 oz New York strip steak grilled to order™ with
buttery garlic sauce (470 cal). Served with two classic sides.

» New York Strip Steak

Shown with optional premium side.

IF Fresh ingredients. Big portions. Bigger smiles.
AT CRACKER BARREL, WE’RE ALWAYS SERVING UP MORE THAN A MEAL.

FISH & SHRIMP

Served with warm hand-rolled buttermilk biscuits or corn muffins.

» Grilled Catfish

» Louisiana-Style
Shrimp Skillet

BURGERS &
SANDWICHES

All burgers are made with 100% pure ground beef
grilled to order.** Served with one classic side.

Barrel Bacon Cheesehurger

Crispy bacon, Colby cheese, mayo, lettuce, and tomato ona
toasted buttermilk bun. Topped with pickles (1060 cal).
Without bacon (less 130 cal)

BBQ Bacon Smokestack

American cheese, crispy fried onions, bacon, and BBQ sauce ona
toasted buttermilk bun spread with our country comeback sauce.
Topped with pickles (1190 cal).

Saucy Chicken Sandwich

Hand-breaded chicken breast you can drizzle with your choice

of buttermilk ranch, honey mustard, BBQ, Carolina gold BBQ,
Nashville hot, or country comeback, all on a toasted buttermilk bun
with pickles and mayo (900-1130 cal).

Fried Catfish

Two cornmeal-fried U.S. farm-raised catfish fillets with tartar sauce and
hushpuppies (810 cal).

Grilled Catfish
Two spicy grilled U.S. farm-raised catfish fillets (260 cal).

Lemon Pepper Grilled Rainbow Trout

Two seasoned fillets, grilled to perfection (410 cal).
Served with two classic sides.

Country Fried Shrimp

Crispy buttermilk-breaded shrimp and hushpuppies (720 cal).
Served with two classic sides.

Louisiana-Style Shrimp Skillet

Grilled shrimp in a zesty Creole sauce with seasoned rice and grilled
parmesan bread (780 cal). Served with one classic side.

» BBQ Bacon Smokestack

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

**We cook our Hamburgers medium, medium well and well done.



