SUORNINGBELLE,

DOUGHNUT WAFFLES v

doughnut style belgian waffles, vanilla glaze, raspberry jam,
fresh blueberries, mint, powdered sugar 13.9

MAPLE GLAZED CINNAMON ROLL v

fresh baked warm cinnamon roll one5|two 9

CHIT CHATS v

warm cinnamon maple tossed doughnut bites, vanilla
glaze, Morning Belle sprinkles, powdered sugar 8.2
BUTTER DANISH BITES v

vanilla whipped greek yogurt, lemon glaze, fresh
strawberries, kiwi, mint, powdered sugar 9.7

All bennies are served on griddled herb focaccia with a
cherry tomato spring mix salad

MORNING BELLE BENEDICT gro

shredded center cut ham, poached eggs, hollandaise,
smoked paprika, scallions 14.4

SMOKED SALMON BENEDICT geo

caper & dill schmear, sliced avocado, cold smoked atlantic
salmon, poached eggs, hollandaise, everything bagel
seasoning 16.9

GARDENER'S BENEDICT ©FovV

baby spinach, roasted artichoke hearts, poached eggs,
hollandaise, sun dried tomatoes, basil pesto 14.9

All toasts served on multigrain toast with two eggs

AVOCADO TOAST cFo bFo VEO Vv

avocado two ways, chilled cherry tomatoes, basil pesto,
balsamic glaze 12.7
+add cold smoked atlantic salmon 5.7

SMOKED SALMON TOAST cFopFo

caper & dill schmear, baby spinach, pickled red onions,
cold smoked atlantic salmon 16.9

GARDENER'S TOAST crov

smashed avocado, roasted red peppers, roasted artichoke
hearts, roasted local organic mushrooms, herbed goat
cheese fondue, white truffle oil, scallions 15.4

Share Your Belle
@morningbellebrunch

Omelets &>

All omelets served with buttered multigrain toast

FRESH HARVEST OMELET GcFobFov

roasted red peppers, sauteed mushrooms, baby spinach,
caramelized onions, herbed goat cheese fondue 14.6

MORNING BELLE OMELET cropFovo

sausage, sauteed mushrooms, roasted red peppers, cheddar,
smoky sriracha sour cream, scallions 14.9

BUILD YOUR OWN OMELET

classic, egg white, or Morning Belle style served with cheddar 11.9

Bowls

All bowls are served with buttered multigrain toast & two eggs

MEAT LOVERS BOWL &Fo oFo

hardwood smoked bacon, shredded center cut ham, sausage,
signature potatoes, cheddar, pepper jack, smoky sriracha sour
cream drizzle 17.4

SHRIMP & CHORIZO GRITS ¢Fo

cheddar cheese grits, cajun shrimp, roasted corn, local chorizo,
poblano peppers, scallions 16.9

FARMHAND HASH ecFo

shredded corned beef, signature potatoes, caramelized onions,
roasted red peppers, pepper jack, peppercorn gravy, scallions 16.9

Superfood Bowls

ACAI| BERRY BOWL GFVE

acai vegan berry yogurt, fresh banana slices, blueberries,
strawberries, kiwi, candied pecans, shredded coconut, chia
seeds, fresh mint 14.9

PARFAIT BOWL cFv

vanilla whipped greek yogurt, toasted almond granola, fresh
berries, light amber honey, fresh mint 12.4

Griddle

All griddle items are served with syrup

CINNAMON ROLL FRENCH TOAST Vv
french toast style cinnamon rolls, fresh berries, candied

pecans, maple glaze, powdered sugar 15.7

BANANA PUDDING FRENCH TOAST GFov

thick cut artisan brioche french toast, banana pudding, fresh
banana slices, strawberries, powdered sugar, fresh mint 15.9

BLUEBERRY PANCAKES Vv

two fresh blueberry buttermilk pancakes, whipped
butter, powdered sugar 11.9
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CHICKEN BACON RANCH OMELET cFo bFo
chopped chicken, hardwood smoked bacon, baby spinach, sun
dried tomatoes, provolone, buttermilk ranch drizzle, scallions 14.9
FARMHAND OMELET 6Fo bFo

shredded corned beef, signature potatoes, caramelized onions,
poblano peppers, pepper jack, peppercorn gravy, smoked
paprika 14.9

+ shredded center cut ham, hardwood smoked bacon, sausage 1.9
+ local chorizo, chicken, corned beef 2 each

+ veggies .9 each

all omelets available Morning Belle Style, 3 eggs cooked over medium +1

GARDEN GRAIN BOWL crov

tri-colored quinoa, sriracha honey glazed sweet potatoes,
caramelized onions, sauteed mushrooms, sliced avocado,
chilled cherry tomatoes 15.9

TRUFFLE MUSHROOM HASH ¢FoVv

roasted & sauteed local organic mushrooms, signature
potatoes, caramelized onions, baby spinach, goat cheese, white
truffle oil, chilled cherry tomatoes 16.9

STEEL CUT OATS BOWL orov

steel cut oatmeal, vanilla whipped greek yogurt, toasted almond
granola, fresh banana slices, blueberries, sunflower seed buttered
multigrain toast, light amber honey 11.9

CHOCOLATE CHIP PANCAKES v

two chocolate chip buttermilk pancakes, whipped cream,
chocolate sauce drizzle, powdered sugar 10.9

BUCKWHEAT PANCAKES v

candied pecan buckwheat pancakes, sunflower seed butter,
fresh banana slices, strawberries, fresh mint 13.7

BELLE MIMOSA

champagne & juice 9.9

JUICE CHOICES
Natalie's orange

Natalie's blood orange +2
grapefruit

cranberry

BLOOM & BUBBLES ZERO 7.5

orange juice, non-alcoholic champagne

FLAVOR CHOICES
strawberry +1
raspberry +1
mango +1

POP SOME BOTTLES |SQUEEZE IN MORE FLAVOR!

orange juice carafe 15
grapefruit juice carafe 15
cranberry juice carafe 15

champagne 9 glass | 34 bottle

MAKE YOUR OWN BLOOD

Featuring your choice of classic or spicy McClure’s
bloody mary mix.

Classic — Tito’s Vodka 11.9

Petal Snap - Hendrick’s Gin 12.9
Bloody Derby — Maker’s Mark Bourbon 12.9

Bloody Maria — Lunazul Tequila 12.9

WAKE UP CALL
chilled espresso, Licor 43, shaken and served on the rocks 9.7

GOOD MORNING MARGARITA

Morning Belle fresh margarita mix with Lunazul tequila and a
sweet or salty rim 9.9

LEMON TREE

Tito’s vodka, lemon juice, champagne, simple syrup 10.3

MORNING SPRITZ

Hendrick’s gin, raspberry puree, lime juice, champagne 10.5

SUNRISE MULE

Tito’s vodka, fresh lime juice, ginger beer, mint 10.2

APEROL SPRITZ
Aperol, bubbles, fresh orange, and soda 12.9

BRUNCH BEERS

Ask your server for rotating beer selection

SPIKED COLD BREW

cold brew coffee with your choice of spike and garnish,
topped with whipped cream 10.5

CHOOSE YOUR SPIKE CHOOSE YOUR GARNISH
Kahlua cinnamon maple sugar
Liquor 43 caramel sauce
Baileys Flavor chocolate sauce
White Chocolate Liqueur raspber




Breakfast Handhelds

Served with your choice of signature potatoes or cherry tomato spring mix salad

WAFFLE BLTE ero

hardwood smoked bacon, fried eggs, tomato, baby
spinach, sweet chili aioli, toasted belgian waffle bun 13.9

BREAKFAST BURGER cro bFo

four-ounce beef patty, local chorizo, pepper jack, fried
egg, chipotle aioli, griddled pretzel bun 13.9
+ add bacon 1.9 + add another egg 2.6 + add a patty 4.9

FARMERS BAGEL STACK

shredded center cut ham, provolone, hardwood
smoked bacon, fried egg, brown mustard aioli, toasted
everything seasoned bagel 11.9

+ add sausage patty 2.5

THE CHICKEN & THE EGG cro

seared chicken breast, hardwood smoked bacon, fried
egg, sweet chili aioli, crispy onions, tomato, grilled
artisan bun 15.9

MIDDAY

Sandwiches ¢

PULLED PORK ¢ro

smoky bourbon barbecue hand pulled pork shoulder,
provolone, banana peppers, crispy onions, griddled
artisan bun 12.9

BLTA GFoDF

hardwood smoked bacon, romaine lettuce, tomato,
sliced avocado, sweet chili aioli, griddled pretzel bun 11.9
+add an egg 2.6

CORNED BEEF cFo bFo

shredded corned beef, banana peppers, pickled red
onions, pepper jack, brown mustard aioli, griddled split
top roll 12.2

BELLE BREAKFAST BURRITO ©bFo

bourbon glazed hand pulled pork shoulder, sauteed
mushrooms, roasted red peppers, signature potatoes,
provolone, fried eggs, chipotle aioli, flour tortilla 16.6

CHORIZO BREAKFAST BURRITO ©PFo
scrambled eggs, local chorizo, poblano peppers, roasted
corn, signature potatoes, pepper jack, smoky sriracha sour
cream, flour tortilla 15.8

SMOKED SALMON CROISSANT GcFo bFo

cold smoked atlantic salmon, baby spinach, pickled red
onions, tomato, fried egg, caper & dill schmear, toasted
multi-grain croissant 16.9

FRENCH TOASTWICH gFo oFo

local brioche bread french toast, sausage patties, american
cheese, fried eggs, maple glaze 15.9

substitute sweet potato chips 2.5
make it gluten-friendly 1.5

served with ripple chips
substitute as a wrap upon request

CAPRESE STACK cFov
griddled herb focaccia, basil pesto, melted sea salt dusted
fresh mozzarella, chilled marinated tomatoes, baby
spinach, balsamic reduction 12.8

GARDEN BURGER v

black bean patty, smashed avocado, roasted red peppers,
crispy onions, creamy pesto, griddled artisan bun 12.4
+ add a patty 5.9

CHEESEBURGER cFo pro

four-ounce beef patty, american cheese, tomato, pickled
red onion, romaine, griddled artisan bun 11.7
+ add bacon 1.9 + add an egg 2.6 + add a patty 4.9

Sides & Add-Ons ¢ )

BACON 5

SAUSAGE PATTIES 5

CENTER CUT HAM STEAK 6
CHICKEN SAUSAGE PATTIES S
TURKEY BACON 3.8

VEGAN SAUSAGE PATTIES 5.8
STEEL CUT OATS 5

VEGAN EGG ONE 4.1 TWO 7 .9
TWO EGGS 4.6

SIGNATURE POTATOES 4.8
LOADED POTATOES 7.9
SWEET POTATO CHIPS 4

WARM MAPLE GLAZED CINNAMON ROLL 5
CHEDDAR GRITS 4.6

SEASONAL FRESH FRUIT 5.7

ALMOND GRANOLA WITH MILK 6.7
EVERYTHING BAGEL WITH CREAM CHEESE 3.9
MULTIGRAIN CROISSANT 3.9

BISCUIT & PEPPERCORN GRAVY 4.7

SIDE CHERRY TOMATO SALAD 3.7

TOAST WITH BUTTER 3.2

e MULTIGRAIN., SOURDOUGH. OR BRIOCHE
GLUTEN FREE TOAST 4

GOAT CHEESE FONDUE 2

Classics

Greens

+ all natural, hormone free chicken 4.9
+ sauteed cajun shrimp 5.7

Doy

=3

BREAKFAST #1  cFoDFo VEO

two eggs, signature potatoes, choose: hardwood smoked
bacon or sausage, multigrain toast with whipped butter 13.5
BREAKFAST #2

two eggs, choose: hardwood smoked bacon or sausage,
choose: belgian waffle or vanilla buttermilk pancake, syrup 13.7

BELGIAN WAFFLE Vv

homemade belgian waffle, fresh berries, powdered sugar,
whipped cream, whipped butter, syrup 11.9

FRENCH TOAST ocrov

thick artisan cut brioche french toast, whipped butter,
powdered sugar, whipped cream, syrup 11.9

BUTTERMILK PANCAKES Vv

two classic vanilla buttermilk pancakes, whipped butter,
powdered sugar, syrup 9.5

HAM & CHEESE MELT cro

shredded center cut ham, melted cheddar, provolone, brown
mustard aioli, griddled split top roll, served with ripple chips 12.8
+ add hardwood smoked bacon 1.9 + add an egg 2.6

BELLE WRAP cFopFo

chopped chicken, smashed avocado, tomato, romaine,
pickled red onions, pepper jack, hardwood smoked bacon,
creamy pesto, flour tortilla, served with ripple chips 14.2

BELLE'S CAESAR ¢Fo

marinated tomatoes, pickled red onions, roasted artichoke hearts,
romaine, focaccia croutons, parmesan cheese, caesar dressing 12.4

FIESTA HARVEST cro v

spring mixed greens, romaine, banana peppers, chilled roasted
corn, cherry tomatoes, sliced avocado, chipotle ranch dressing,
feta, crispy onions 11.9

BERRY BLISS crv

baby spinach, strawberries, blueberries, goat cheese, pickled red

onion, candied pecans, balsamic vinaigrette 12.7
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Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions. Ask your server about menu items that are cooked to order or served raw.
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make it a wrap with chips 3

oty R

ICED LATTE 5.7
ICED CHAI LATTE 6.2
ICED DIRTY CHAI LATTE 6.7

hazelnut, pistachio, lavender

ADD COLD
FOAM FOR
+1.5

Add a luxurious

favorite brew

FLAVORS .50 vanilla, caramel, swiss mocha, X"d foam to your

ask for additional flavors
MILK OPTIONS ALTERNATIVE OPTIONS .50
2% milk, oat, soy, almond

HOT BEVERAGES
HOT TEA 4.2

COFFEE

bombay chai, earl grey, english cold brew 4.7
breakfast, blueberry merlot,
ginger lemongrass, green (‘)m
mango peach C.

COFFEE

HOT CHOCOLATE 3.9

SUNRISE SQUEEZE AND SPARK

LAVENDER LIFT 5.5

butterfly pea flower, lemonade, lime
juice, lavender

BRUNCH BLUSH 5.7

Natalie’s fresh blood orange juice,
grapefruit juice, lemonade, salt rim

MORNING RESET 6

Natalie’s fresh pineapple cucumber kale zinc
juice, lemonade, coconut water

GOLDEN GLOW-UP 5.5

Natalie’s carrot ginger turmeric apple juice,
lemonade, lemon-lime splash

BELLE REFRESHER

strawberry, raspberry, mango, or lavender
lemonade 4.8

coconut water 6

SUNRISE BOOSTS atalie'S
3 OUNCE WELLNESS SHOT rone taawo e Co
make it a double for +3

carrot ginger turmeric apple 3.5
pineapple cucumber celery kale & zinc 3.5

JUICES MILK

Natalie’s orange juice 4.4 almond milk 4.5
Natalie’s orange carafe 15 soy milk 4.5

Natalie’s blood orange juice 8.4 oat milk 4.5

grapefruit juice 4.4 2% white milk 4
grapefruit carafe 15
cranberry juice 4.4
cranberry carafe 15

apple juice 4.4 iced tea 3.9

regular or decaf 3.9

ADD A SPARK
FOR +1

add a spark to
your sip with
55mg of natural
caffeine

D

SPIKE IT
FOR +6

Hendrick’s Gin
Tito’s Vodka
Maker’s Mark

Bourbon
Lunazul Tequila

chocolate milk 4.3

SODA POP
pepsi products 3.9
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Menu

All menu items include a beverage. Ages 12 and under.
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6.4 cro . veo - bFo
One cage-free egg your way, choice of bacon or
sausage served with buttered toast

6.9 v

Three silver dollar pancakes, powdered
sugar, served with syrup and fresh fruit

6.9 GFO -V

Brioche French toast cut into sticks,
powdered sugar, served with syrup and

fresh fruit
64 GFO - VO

Two cage-free eggs scrambled with cheddar
cheese served with buttered toast

6.9

Served with powdered sugar, syrup and fresh
fruit

6.9

Single beef patty on an artisan bun with chips
add cheddar cheese upon request

6.7 GF -V

Toasted flour tortilla, cheddar cheese, buttermilk
ranch dressing, and fresh fruit

Gluten-friendly = GF - Dairy-free = DF - Vegan = VE

MENU KEY Vegetarian =V - Dietary Restriction Option = O
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BELLE
BERRIES
BREAKFAST
CEREAL
EGGS
FLOWERS
FRUIT
GARDEN
JUICE
MORNING
PANCAKES
SAUSAGE
SYRUP
TOAST
WAFFLES
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Healthy meals served daily Breakfast-Brunch-Lunch




