
SJ Classics

Meals

Pulled Pork Hash - Skillet

Delicious in-house smoked Applewood

smoked pulled pork sautéed with red

peppers, onions and potatoes served with

two eggs*, fluffy croissant butter and jam

18.95

Papa's Brisket N' Biscuits

Buttermilk Biscuits topped with PORK

SAUSAGE white country gravy and smoked

chopped brisket served with herbed

potatoes and two eggs*

21.95

Skillet Your Way

Seasoned Potatoes, Red Peppers, Onions,

topped with 2 Eggs your way served with a

side of toast (sourdough or wheat) - Gluten

Free Toast + $1.50

Smoked Pepper Bacon +$3.00

Country Ham +$3.00

Chicken Sausage +$3.00

Hot Links +$3.00

Cheddar Cheese + $2.00

Smothered in Country Pork Gravy +$2.50

14.95

Buttermilk Biscuits N'

Country Sausage Gravy

Homemade buttermilk biscuits layered

with PORK SAUSAGE white country gravy,

herbed potatoes and two eggs*

17.95

All American (GF)

Two eggs*, herbed potatoes, Choice:

smoked peppered bacon; or Hot Links; or

Chicken Sausage with Choice of: Wheat or

Sourdough toast served with butter and

fresh jam

Gluten Free Multigrain Toast +$1.50

Egg Whites* +$3.00

17.95

southern brunch

Tasty Waffles
Your choice:

Blueberry Waffle - Blueberry Compote

Strawberry Waffle - Strawberry Compote

Apple Cinnamon Waffle - Rum Pecan Syrup

15.95

Fried Catfish N' Grits Meal
Two piece -  Fried Catfish fillets SITTING on top of southern style grits ladled with

savory creole gravy and  served with two eggs*

26.95

Belgian Waffle N' Whole Fried Chicken Wings
SJ Signature Belgian Waffle served with house seasoned whole fried chicken wings

(3) drizzled with Pineapple-Habanero sauce served with two eggs*, maple syrup

and regular butter.

*Please note Belgian Waffles can take up to 15 minutes with high volumes.

21.95

Creole Shrimp N' Grits
Seven sautéed shrimp with two handmade crab balls layered on top creamy

southern style grits served with two eggs*

26.95

French Toast N' Fried Chicken Tenders OR Smoked

Bacon
Grand Marnier marinated Challah bread served with buttermilk fried chicken

tenders drizzled with SJ BBQ Maple sauce OR Smoked Bacon served with two

eggs*, house made vanilla butter and rum pecan syrup

19.95

Salmon Croquettes and Southern Grits Meal
Three (3) Salmon croquettes drizzled with Chipotle Rémoulade served with

southern style grits, two eggs* and buttermilk biscuit with butter and jam

26.95

Flapjacks N' Fried Chicken Tenders
Three (3) Flapjacks with buttermilk fried chicken tenders drizzled with SJ BBQ

Maple sauce served with two eggs*, maple syrup and butter

19.95

FISH FRY FRIDAY'S﻿

FRIDAY ONLY! 2 pc Catfish, 8pc Fried Shrimp, 2 Salmon Croquettes, house made

slaw, lemon wedge, chipotle remoulade and tartar sauce

32.99

Dishes may contain wheat, gluten, nuts and /dairy products. If you suffer from allergies, please speak with our staff regarding your concerns for an optimal dining experience. Consuming raw 
or undercooked meats, poultry, seafood, shellfish, or eggs* may increase your risk of foodborne illness, especially if you have a medical condition. *Egg items can be served raw or 

undercooked. 

18% Gratuity will be added to all bills of $100.00 & more. Parties up to 5 can have bill split. Parties of 6 or more, bills can be split 2 ways maximum by 

total dollar amount! If paid by CASH bill can be split y way of guests! 90 Minute Table Time Limit for ALL Party Sizes! Late guest arrival DOES NOT extend 

table time limit! Must be 21+ years old to be served alcohol WE CARD!

Menu Crafted By: Executive Chef Dana Dumas

AS WE ARE A SMALL CRAFT KITCHEN! 

NO MEAL SUBSTITUTIONS! MEALS COME AS CRAFTED! 

ALL FOOD IS MADE TO ORDER! CookED FOOD takE'S TIME!

Bacon, Egg* N' Cheese

Croissant

Smoked peppered bacon, two eggs*,

cheddar cheese, sautéed peppers and

onions served with small fruit cup

15.95

omelet's 

Veggie Omelet**(GF)

Three egg* omelet stuffed with sautéed spinach, peppers,

onions and cheddar-jack cheese, topped with tomatoes

and served with herbed potatoes and choice of wheat or

sourdough toast

Egg White* +$3.00

Add Chopped Smoked Bacon +$3.00

Add Chopped Ham +$3.00

Gluten free Multigrain Toast +$1.50

14.95

Brunch & Lunch Menu 
Weekdays

Wednesday - Friday Only! 9:00 AM - 3:00 PM 

(Lunch starts at 11:00 AM - Kitchen closes at 2:30 PM) 
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6pc Fried Chicken Wings 14.95

3pc. Side of Fried Chicken Tenders 10.99

2 Whole Pineapple Habanero Wings 10.99

Smoked Peppered Bacon

3 Strips

6.99

Hot Links or Chicken Sausage

2 Links

6.99

Side of Catfish 2pc Fillets 13.99

Salmon Croquettes - 3 13.99

Side of Pan Seared Shrimp - 6 pc 9.99

Herbed Potatoes - 8oz 5.99

Southern Grits - 8oz 5.99

Side of Biscuits (2) with (Pork)

Sausage White Country Gravy 11.99

Side of 2pc French Toast 12.99

Side of 2 Pancakes 12.99

Side Waffle 12.99

2 Eggs*

Regular or Whites

5.99

Fresh Fruit Cup - 8oz 3.99

Side of Buttermilk Biscuits (2)

(NO GRAVY)

6.99

Croissant 4.99

Sourdough or Wheat Toast

*GF Multigrain Toast

3.99

Side of Sausage Gravy - 5oz 3.99

Side of Creole Roux - 5oz 3.99

Rum Pecan Syrup - 2oz 1.69

BBQ-Maple Sauce - 2oz 1.69

Real Maple Syrup - 2oz 1.69

Extra Added to Eggs or Potatoes

Cheese; Peppers; Onions or Spinach

1.69 ea

Seasoned French Fries 5.99

Organic Roasted Coffee 3.95

Fountain Soda

Coke; Diet Coke; Dr. Pepper; Fanta Orange;

Sprite; Powerade- Mountain Berry Blast

3.75

Orange Juice

No Refills!

4.50

Cranberry Juice; Apple Juice

No Refills!

3.75

Hot Chocolate with Whipped Cream

No Refills!

4.50

Iced Tea or Arnold Palmer or Sweet

Tea 3.75

Hot Tea

Variety of Flavors

3.00

Red or Blue Kool-Aide 3.75

Lemonade 3.75

Kids French Toast Sticks (2) or 1/2 Waffle Meal

Served with One Egg*,  One Bacon, Whipped Cream, Butter and Syrup

14.99

3 Mini Pancakes

Served with One Egg* and One Bacon

14.99

2 PC Chicken Tenders or Hamburger

Choose Two piece chicken tenders or Hamburger served with French Fries

Add Cheddar Cheese for burger +$1.00

14.99

Kids Brunch / Lunch 10 

& Under ONLY!
All Kids Meals are Served with Milk, Kool-Aid; Apple, Orange or Cranberry Juice 

Lunch
11 AM - 2:30 PM Wed. - Fri.

SJ WING WEDNESDAY PLATTER SPECIAL*

1 dozen (12pc) wings: (Honey BBQ, SJ Dry Rub, Johnn(Y)ie's Wings),

seasoned fries, carrots & celery with choice of ranch or bleu cheese

26.99

SJ SMASH BURGER & FRIES Combo

Double Patty layered with cheddar cheese, grilled onions and house aioli

sauce on brioche bun & seasoned fries

15.99

FISH N' CHIPS

Two piece Fried Catfish Fillets served with Seasoned French Fries

15.99

Chopped Cheese Sammi

Seasoned chopped burger stuffed in hoagie with cheddar cheese, grilled

onions,  chopped romaine lettuce, sliced tomato and mayo served with

season French Fries and Pickle

15.99

Award Winning - Taste of Scottsdale "Pork N' Jack

SMASH Burger" & Fries Combo

Seasoned 2 patty smash burger layered with pepper jack cheese,

Applewood smoked pulled pork, smoked peppered bacon, caramelized

onions, chipotle rémoulade, SJ BBQ sauce served with seasoned French

fries

17.99

Fried Shrimp Po'boy on 6" French Roll

Layered with 6 fried shrimp, chopped romaine lettuce, sliced tomatoes and

our in-house chipotle rémoulade sauce served with seasoned French fries

and pickle

15.99

Fried or Blackened Chicken Tender BLT

Fried or Blackened chicken tenders layered with smoked peppered bacon,

chopped romaine lettuce, sliced tomatoes and drizzled with SJ BBQ sauce

served with French fries and pickle

16.99

Fried Catfish Po'boy on 6" French Roll

Layered with Fried Catfish, chopped romaine lettuce, tomatoes and our in-

house chipotle rémoulade sauce served with French fries and pickle

15.99

Sweet Potato & Veggie Hash Bowl

Seasoned diced organic sweet potatoes sautéed in EVOO with red peppers,

onions, root vegetables and kale then layered with 2 Impossible (Plant Based V,

Veg, GF) Breakfast Sausage Patties

Meal is (V/ GF/ Veg / Dairy Free)

18.95

Vegan Vanilla Protein Pancakes with Vegan Sausage

Patty Meal

Non-GMO Plant Based Seven Grain Pancakes, Dairy and Soy Free served with

Vegan Butter and Maple Syrup and 2 Impossible Sausage Patty's

18.95

Beverages

SIDES

Dishes may contain wheat, gluten, nuts and /dairy products. If you suffer from allergies, please speak with our staff regarding your concerns for an optimal dining experience. Consuming raw or 
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have a medical condition. 

*Egg items can be served raw or undercooked. 

Gluten Free Spicy 

Experience Weekend Brunch N Vibes  Every Saturday & Sunday (Weekend Exclusive Menu and DJ)  

 Make your Reservations: www.Sjsouthernkitchen.com 15111 N. Hayden Rd. Ste 170, Scottsdale, AZ 85260 www.sjsouthernkitchen.com

Follow Us on Social Media:         Instagram @SUGARJAM1 /        FB:SugarJamTheSouthernKitchen


