flip happy crepes

opened in 2006. owners / chefs: nessa higgins and andrea day-boykin
$: cash
breakfast. lunch. dinner. first come, first served

m: happy is such a nice word. since i think of myself
as an optimist, happy is a part of my life a good chunk
of the time. but i’ll tell you that i jumped from happy
to happier when i discovered the cute flip happy girls
serving savory and sweet crepes out of an airstream
trailer. happy is goat cheese in my crépe. happier is
sitting under the trees on a not-too-warm day eating
my goat cheese crepe. happiest is eating more than
one nutella strawberry crepe.

imbibe / devour:

topo chico

french-pressed coffee

crepes:
tarragon mushrooms, gruyere, caramelized
onions, spinach & tomato
pork, cheddar, tabasco, pickles & mustard
lemon sugar
nutella & strawberry




