
 

Eggs & Griddle Omelets Handhelds 

  
The Usual Suspects  * Three Little Pigs * 

Two Eggs, Choice of Meat, Choice of Fried Egg and Pimento Cheese with 
Biscuit or Toast and Grits or Potatoes Bacon, Ham and Fresh Sausage 

Half Portion Available  
Don’ t you want to add a Pancake? Egg Sandwich  

Breakfast 6am – 3pm 
 with Choice of Cheese + $1 

Invite a Friend to Breakfast with Choice of Meat + $2 

 Add Chicken Breast (6 oz)  

A la Carte 
Add Pork Flat Iron (5 oz) Breakfast Melt * 

Add Sirloin Steak (6oz) ** Fresh Sausage, Fried Egg, White Cheddar and 

   Creole Mayo on Grilled Sourdough 

Bacon Pancake Lollipops (3) The Benedict *  

 Buttermilk Biscuit with Shaved Ham, B.E.L.T. * 

GA Pecan Granola Bowl Two Eggs and Hollandaise Bacon, Fried Egg, Lettuce and Tomato with 
with Berries & Yogurt + $2  Duke’s Mayo on Choice of Toast 

 Southbound Benedict *  

Local Egg * Butter Milk Biscuit with Country Ham, Breakfast Burrito * 

 Collard Greens, Two Eggs and Sawmill Gravy Two Scrambled Eggs with Potatoes, Choice of 
Breakfast Meat   Meat and Cheese in Flour Tortilla 

Bacon, Fresh Sausage, Andouille, Country Ham Florentine Benedict *  

 Buttermilk Biscuit with Wilted Spinach, Additional - Veggie + $0.75, Meat + $1  
Buttermilk Biscuit or Toast Griddled Tomato, Two Eggs and Hollandaise  

Whole Grain, Sourdough, Rye, Raisin  
Stacks  The Herbivore * 

Fruit Cup/Bowl  Three Egg Omelet with Cheese, Spinach,   

Berries only + $2 Tomato, Mushroom, Onion and Bell Pepper Single         Short            Tall             Fat 
with Yogurt + $2  (1ea)            (2ea)            (3ea)            (4ea) 

 The Carnivore * with Bacon, Blueberry, Chocolate or Pecan 

Stone Ground Grits  Three Egg Omelet with Bacon, Fresh + $0.50 per Pancake 
with cheese + $1 Sausage, Shaved Ham and Pimento Cheese  

  
Beverages Breakfast Potatoes The Hammer * 

 Three Egg Omelet with White   
Cauliflower Keto Hash Browns Cheddar and Shaved Ham Coffee, Tea, Soft Drinks 

  Fresh Squeezed Lemonade (No Refill) 
Biscuit & Gravy Additional - Veggie + $0.75, Meat + $1  Orange, Grapefruit, Tomato (No Refill) 

   
Pastrami Hash * ADVISORY: EGGS ARE COOKED TO CUSTOMER REQUEST    ** STEAKS ARE COOKED TO CUSTOMER REQUEST 

CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, EGGS, SEAFOOD OR SHELLFISH MAY INCREASE YOUR 
RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 

 



 

Burgers & Sandwiches From the Garden 

  
All Burgers & Sandwiches served with Choice of All Dressings made in house: 

one Side Item. Sub Side Salad + $2 Creamy Garlic Herb, Red Wine Vinaigrette,  
 1K, Chunky Blue Cheese, Aged Balsamic 

All ¼ lb. Burgers are cooked to at least an   
internal temperature of at least 155˚ F. All Mixed Up – half/whole 

Lunch 11am – 3pm 
  Artisan Lettuces, Grape Tomato, Carrot, 

The Standard  English Cucumber and Shallot 

 One All Beef Patty with Lettuce, Tomato, Pickle  

Snacks 
and Onion on Griddled Sweet Hawaiian Roll Kale Caesar – half/whole 

Additional Patty + $3 Baby Kale, Baguette Croutons, Grated 
 with Choice of Cheese + $1 Parmesan and Caesar Dressing 

Cheese & Crackers with Bacon + $2  
Chipotle Pimento Cheese & Captain’s Wafers  Spinach – half/whole 

 The Mick Baby Spinach, Toasted Pecans, Boiled Egg, 
BBQ Pork Rinds Two All Beef Patties with Special Sauce Dried Cranberries, Shallot and Blue Cheese 

Fried Pork Skins, Butt Rub, BBQ Sauce Lettuce, American Cheese, Pickles and  
 Onion on a Griddled Sweet Hawaiian Roll Add Chicken Breast (6oz)  

Deviled Eggs  Add Pork Flat Iron (5oz) 
Bacon and Green Onion Patty Melt Add Sirloin Steak (6oz) ** 

 One All Beef Patty with Sautéed Onion, Swiss  
Sweet Treats 

Side Items 
Cheese and Horseradish Sauce on 

Griddled Rye Bread  
  Strawberry Shortcake 

Fries Grilled Cheese Toasted Biscuit, Vanilla Ice Cream, 
Skin on 3/8” Cut Russet Potato Melted Swiss, White Cheddar and Provolone on Macerated Strawberries and  

 Choice of Grilled Bread Whipped Cream 
Brussel Sprout Slaw   

Shaved Brussel Sprouts and Carrot B.L.T. Ask about our other offerings! 
 Bacon, Lettuce and Tomato with Duke’s  

 

Chubs Diner 
912.434.9393 

203 Edwards Plaza 
SSI, GA 31522 

Collard Greens Mayo on Choice of Bread 
Braised Collards with Sweet Onion, a  

Touch of Cider Vinegar and Ham Hocks Pastrami Reuben 
 Hot Pastrami & Swiss with House Pickled 

Stone Ground Grits Shaved Brussel Sprouts and Special  
with cheese + $1 Sauce on Griddled Marbled Rye 

  
 Cajun Club  
 Blackened Pork or Chicken Breast, Bacon, www.chubsdiner.com 
 Lettuce, Tomato and Creole Mayo  

 

http://www.chubsdiner.com/

