
brunch sandwiches
All served w/ choice of salad, fruit, or tater tot hash

 Bacon - 2.5
Scrambled Egg - 3
Tater Tot Hash - 5

Daily Fruit Bowl - 4

Smoked Wingsgf - 8/12
Mild, Spicy, Cajun, Old Bay, 

Sweet-chili garlic, BBQ, Red Rooster, or Diesel

The Heapgf • vt - 12
Tater tot hash topped with caramelized onions, roasted peppers, oven 
dried tomatoes, mushrooms, bacon, cheddar, and two eggs your way 

Bellehaven Breakfast Burrito vt - 9
Scrambled eggs, pinto beans, jalapeños, cilantro, 

cheddar, avocado, and pico, wrapped in a 
warm tortilla, served with a side of mixed greens

Add: Chicken - 3               Ground Beef - 3
     Steak* - 4               

 Bellehaven BluePlate - 9
Two eggs any style, bacon or ham, toast or english 

muffin, & tot hashbrowns

From the Garden gf • vt • vg - 7
Mixed greens, grape tomatoes, shaved baby carrots, 

evoo croutons, honey-balsamic dressing

Griddle Pancakes  vt
Topped with maple syrup and house whipped butter

Tall stack (3) - 7
Short stack (2) - 5

Smoked Turkey B.L.T. - 11
House-smoked, thinly carved turkey breast, bacon,

avocado, lettuce, tomato, & sriracha aioli 
on toasted whole grain honey wheat

Monte Cristo - 11
Ham, swiss, and turkey served on white bread, 
dipped in french toast batter, then deep fried

Brunch Burger* - 12
Cheddar cheese, bacon, fried egg, lettuce, tomato, 

caramelized onions, & sriracha aioli on a brioche bun 

Florentine - alfredo sauce, spinach, mushroom, 
fontina cheese, topped w/ sunny side egg

Bacon, Egg and Cheese - chipotle marinara, bacon, 
scrambled egg, cheddar cheese

Belle Haven gf • vt • vg - 8
Kale, nappa cabbage, brussels sprouts, 

dried cranberries, pumpkin seeds, poppy seed dressing

*
M

ay contain raw
 or undercooked ingredients.  C

onsum
ing raw

 or 
undercooked m

eats, poultry, seafood, shellfish, or eggs m
ay increase your 

risk of foodborne illness, especially if you have a m
edical condition.

brunch specialties
Pommegranate French Toast vt - 10

Thick cut brioche, served over a pommegranate 
puree, and topped with candied pecans

the usual suspects
Might not be brunch oriented, but are still delicious!
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Pizza Roll - 2.5 Veggie Roll vt - 2.5 

Midnight Marauder - chipotle marinara, shredded 
mozz, spicy pepperoni, fresh oregano, crushed reds 
(Thin Only)

Butcher Block - red sauce, mozz, pepperoni, bacon, 
sausage, ham, prosciutto

The Garden - red sauce, mozz, mushrooms, peppers, 
spinach, red onions, arugula

Margherita - red sauce, fresh mozz, basil (Thin Only)

Smokin’ Hot Chick - chipotle marinara, mozz,
smoked gouda, chicken, red onions, smoked jalapenos 

Maui Wowie - red sauce, mozz, pineapple, ham

The Spartan - basil pesto, fresh mozz, ricotta, 
fontina, basil (Thin Only)

Tropic Thunder - red sauce, mozz, sausage, 
pepperoni, pineapple, jalapenos

Gringo - alfredo sauce, ricotta, aged parm, mozz 
(Thin Only)

Jenny’s Veg - red sauce, peppers, red onions, 
mushrooms, black olives, ricotta, mozz

Buffalo Chicken - red sauce, bacon, crispy shallots, 
blue cheese, mozz & the obvious

This Lil’ Pig Of Mine - basil pesto, prosciutto, fresh 
mozz, oven roasted tomatoes (Thin Only)

Supreme Clientele - red sauce, mozz, pepperoni, 
sausage, peppers, red onions, olives, mushrooms

Quiche vt - 9
Baked eggs in a pastry dough, served with a side salad,

 made with one of two choices:
-bacon, swiss, & parmesan

-caramelized onions, broccoli, peppers, & parmesan cheese

basil pesto

evoo

chipotle marinara

red sauce

alfredo

blue cheese
feta
goat cheese
smoked gouda
fresh mozz
provolone

fontina
ricotta

black olives

oven-roasted tomatoes

kalamata olives
artichoke hearts
arugula
crimini mushrooms
red onions

roasted garlic
jalapeño
green peppers

roasted red peppers

banana peppers
pineapple

crispy shallots

fresh tomatoes
sausage

pepperoni
bacon

ham

chicken

ground beef

anchovies
prosciutto

shrimp
sun-dried tomatoes

Frittelle Mele  vt - 8
Apple fritters tossed in brown sugar and cinnamon

Salmon Burger* - 12
Salmon patty made with capers and red onions, 

topped with a lemon zest yogurt sauce, 
served on a sesame seed bun

Cauliflower Burger vt • vg - 10
Made with cumin, bread crumbs, paprika, garlic, 

and thyme, with or without pepperjack cheese, 
served on a baked multigrain bun

Chipotle Caesar vt* - 7
Diced romaine, house-made focaccia croutons, 

parm, and chipotle caesar dressing   
Add:  Chicken Breast - 5        Steak* - 6

Shrimp* - 7

Pinwheel Eggs Medallion gf  - 10
Thinly baked egg casing, stuffed with ham and spinach, 

topped with a provolone fondue

Biscuits and Gravy - 13
Two biscuits sandwiched around house-made sausage patty, 

and topped with house-made gravy

Nolan’s Groovy Gravy Greatness- gravy, shaved 
parmesan, sliced hard boiled eggs, bacon

gf, vt, vg  - denotes items that can be made 
gluten-free, vegetarian, or vegan

 Avocado Salad gf • vt • vg - 8
Diced avocado, tomato, red onion, topped with 
balsamic reduction, served in a grilled squash Proscuitto Wrapped Asparagus* gf  - 13

Served alongside redskin potatoes, 
topped with a hollandaise sauce

 Corned Beef Hash gf  - 14
House-braised corned beef, sauteed with redskin potatoes, 

topped with two eggs your way, served on thick cut rustico bread


