allergen menu
At Short Stack Eatery, we are committed to making the dining experience for
every guest, including our guests with food allergies, an exceptional one. That is
why we are proud to offer this information to help you make an informed food
decision.
The information below details which menu items contain the most common
allergens and intolerances, based on the information provided by our suppliers.
We work to keep this information as up-to-date as possible, but if you have any
questions, just ask!
Because all of our dishes are prepared-to-order, our normal kitchen
operations may involve shared cooking and preparation areas. Therefore, we
cannot guarantee that any menu item can be completely free of allergens.
Items cooked on our griddles present a special risk for cross-contamination, so
we’ve clearly identified those for you.
Our menu items are freshly prepared in our kitchens, which are not free of
gluten. Cross-contact with other food items that contain gluten is possible. While
we aim to accommodate the dietary needs of our guests, we cannot ensure
that these items meet the definition of “gluten-free”. Please let our staff know
you are avoiding gluten.
When dining with us, please make our staff aware of your allergies so that we
can inform the kitchen. That way we can make your dining experience here at
Short Stack as enjoyable as possible.
Sincerely,
The SSE Crew

sweets
Buttermilk Stack
Chocolate Chip Stack
Blueberry Stack
Sweet Potato Oatmeal Stack
Gluten-Free Buttermilk Stack
Pecan Streusel French Toast
House Made Granola
Buttermilk Waffles
savory
Breakfast Trio (see sides/stacks for items)
Pulled Pork and Cheesy Grits
Cajun Biscuits and Gravy
Corned Beef Hash
Eggs Benedict
Breakfast Burrito
Scramble
Breakfast Sandwich
sides
Side of Eggs Any Style
Breakfast Potatoes
House Made Buttermilk Biscuit
Madison Sourdough Toast
Bacon
Sausage
Ham
Fresh Fruit
Mixed Greens with Dressing
Three Cheese Grits

soy

tree nuts

peanuts

gluten

eggs

common allergies

dairy

Menu item presents a special
risk of cross- contamination of all
allergens due to the cooking method

baked

Menu item contains this
specific allergen (includes cooking
methods, condiments and fixed
accompaniments)

sauteed (clarified butter)

preparation

griddle (butter)

key to this guide

