
flights + Bites

PORCHLIGHT BITES
crispy little comforts — creamy five-cheese pimento mac

tucked into golden shells, served with Creole mustard

aioli. the kind of thing you’d eat under a soft porch light,

drink in hand, story in progress. 12.00

WAYFARER'S BITES
slow-braised pork belly glazed in smoky bacon jam,

balanced with a hint of sweet heat and pickled onion. a

dish for the traveler who always finds the good food, no

matter the road. 13.00

EGGS IN FLIGHT
three deviled eggs, three stories: pimento + paprika,

candied bacon + chive, and pickled beet + feta. a little

southern charm, a little pnw balance — best shared

among friends. 9.00

the carry-ons

Includes a side of buttermilk crunchy slaw and

your choice of side item.

the smokestack

smoked sliced brisket piled high with pimento

cheese, pickled red onions, and a spicy peach bbq

glaze, stacked on buttery sourdough toast.

17.85

pork + pepper press

smoked pulled pork, roasted poblanos, caramelized

onions, and melty cheddar, pressed hot on ciabatta

with arkansas gold bbq sauce.

17.00

cold snap chicken salad

cool, creamy smoked chicken salad with mayo,

crisp green apple, celery, roasted pecans, and

cranberries on grilled sourdough bread

15.85

The Whistle Stop

a southern spin on a blt: fried green tomato, thick-

cut bacon, red tomato, leafy greens, and creole aioli

on toasted sourdough.

15.25

arkansas delta veggie wrap

sweet tea-marinated cucumbers, pickled okra,

heirloom tomato, whipped feta, and field greens, all

wrapped in a sun-dried tomato tortilla.

15.75

greens + grains

Ozark Bowl

smoked turkey, farro & quinoa blend, sweet potatoes,

pickled onions, whipped feta, greens with a sorghum

vinaigrette. 4.50

Buttermilk Crunch Slaw

crisp cabbage and sweet onions tossed in buttermilk

dressing and finished with crispy shallots 6.95

the porch swing

juicy watermelon, arugula, local feta, mint, and pickled

onion on heritage greens with

lemon-poppyseed dressing. 15.00

grits 'n greens

stone-ground grits with braised collards, smokey tomato

jam, a sunny-side egg (or egg sub for vegan), and hot

honey drizzle. 16.50

Traveler's Pours

CANNED SODA 

coke, coke zero, dr. pepper, sprite

3.00

ICED TEA SWEET/UNSWEET 4.00

SWEET SOUTHERN LEMONADE 

rotating flavors

6.00

ORANGE JUICE 5.00

SMARTWATER 5.00

SPINDRIFT SPARKLING WATER 3.00

www.craftedcarried.com



arkansas fixin's

SOUP OF THE DAY
8.00

OZARK JO-JOS
we call them wedges, you call them jo-

jos. 8.00

GREEN GODDESS POTATO SALAD
Heavenly, Creamy, Tangy. 7.50

SUGAR MAMA SOUFFLE
song of the south, sweet potato pie. 8.00

FIVE-STRING MAC + CHEESE
like a banjo, but with cheese, and

cavatappi 9.50

CUP 'O FRUIT
Fresh seasonal sliced fruit 6.50

HAWG HEAVEN SMOKEY BEANS
call those hawgs, smokey baked beans

with pork 8.00

Burgers
Includes side of Buttermilk Crunch Slaw, and choice of additional side.

THE TARMAC BURGER

two (2) 100% all beef patties, american

cheese, lettuce, tomato, onion, pickle,

special sauce on a toasted bun 17.00

CAPRESE BURGER

two (2) all beef patties or a grilled

chicken breast, basil pesto, mozzarella,

tomato, balsamic reduction on a

toasted bun 17.00

THE LADY "Q" BURGER

two (2) 100% all beef patties, smoked

gouda cheese, crispy onion rings,

tangy bbq on a toasted bun 17.00

BUTTERFIELD TRAIL BACON BURGER

two (2) all beef patties, bbq sauce,

hickory smoked bacon, cheddar

cheese, lettuce, tomato, pickled onion

on a toasted bun 17.00

THE SOUTHERN BURGER

two (2) 100% all beef patties, pimento

cheese, zatarain's creole mustard,

thick sliced bacon, and caramelized

onions on a toasted bun 17.00

THE IMPOSSIBLE BURGER

impossible® burger, lettuce, tomato,

and avocado with creole aioli on a

toasted bun 17.00

crafted sunrise

MAVERICK'S POTATO BOWL 16.50

fried potatoes, shredded cheese, pulled pork,

scrambled eggs, grilled peppers & onions,

avocado slices, & salsa served with a sausage

patty or sliced bacon and fresh seasonal fruit

SMOKEHOUSE HASH BOWL 

roasted sweet potatoes, onions and
mushrooms, your choice of brisket or

vegetarian, topped with 2 sunny-side eggs and

comeback sauce.

VEGETARIAN 14.75

BRISKET 19.00

GRITS 'N GREENS 

stone-ground grits with braised collards,
smoky tomato jam, a sunny-side egg (or egg

sub for vegan), and hot honey drizzle.

16.50

AVIATIOR'S BREAKFAST BURRITO 

scrambled eggs, cheddar cheese, chipotle

sauce, fried potatoes, grilled peppers &

onions, sausage served with a side of
homemade salsa & sour cream and fresh

seasonal fruit

15.00

CINNAMON TOAST PANCAKE STACK 

buttermilk sweet cream pancakes swirled with

brown sugar butter, topped with crushed

cornflakes and whipped cream served with

fresh seasonal fruit

16.00

THE SOUTHERN BISCUIT BOX 

choose between: fried chicken + hot honey;
sausage, egg & cheddar; or pimento cheese &

fried egg, served warm and ready with a side

of ozark jo-jos and fresh seasonal fruit

15.00

DAYBREAK TACOS 

three tortillas, stuffed with scrambled eggs,

smoked brisket, onions, peppers, shredded
cheese and fresh microgreens. Served with

housemade salsa and fresh fruit

15.00

Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may

increase the risk of food-borne illnesses. Alert us if you have special dietary

requirements. Gluten Free items are prepared in a kitchen that contains gluten.

sweet

zensations
BTYF COOKIE 

(b)igger (t)han (y)our (face) check back
often for flavors.

6.00

FRESH BAKED COBBLER 

daily selection of house made cobbler.
7.00

BANANA FOSTER'S PUDDING 8.00
Sweet, decadent, delightfully southern.

junior journey

Served with a Juice Box

HAPPY CAKES & MELON
fluffy flapjacks with butter, syrup, served with

Fresh fruit 6.00

CHICK & FRY
mouthwatering chicken tenders cooked to

golden brown perfection, served with a side

of jo-jos 6.00

COW & BUN
small cheeseburger topped with pickles,

mustard, ketchup and a side of jo-jos 7.00

CHICK & CHEESE
melty cheese + chicken, crispy tortilla

quesadilla, 'nuff said. served with fresh fruit

7.00

ALL THE MAC. ALL THE CHEESE.
cavatappi and cheese sauce. simple. served

with fresh fruit. 7.00

in-flight catering available


