
Avocado Chicken Wrap:  Gril led spicy  chicken,  avocado,
tomatoes ,  lettuce ,  honey Di jon mustard,  and spicy  ancho
chipotle  sauce .  Served with home fr ies  and gar l ic  sauce .  $18

BLT Baguette  Sandwich:  Turkey or  gr i l led spicy  chicken,
hala l  beef  bacon,  lettuce ,  tomatoes ,  honey Di jon mustard,
chipotle ,  and cheddar  cheese .  Served with home fr ies  and
garl ic  sauce .  $18

Double  Smash Burger  with Fried Egg:  Two prime 4  oz  beef
patt ies  layered with white  cheddar ,  topped with a  fr ied egg ,
cr ispy fr ied onions ,  and r ich bone marrow sauce .  $17
Add fr ies :  $20

Croissant  Sandwich:  Bacon,  egg ,  and cheddar  cheese  in  a
f laky croissant , served with house  fr ies  and gar l ic  dip .  $17

Turkey Club Croissant :  Turkey,  lettuce ,  tomato,  cheddar
cheese ,  and mayo,  served with house  fr ies  and gar l ic  dip
$18

Blueberry  Royal  Souff lé  Pancakes  (Weekends  Only) :
Three souff lé  pancakes ,  served with crème chanti l ly ,
house-made blueberry  compote ,  and organic  maple
syrup.  $22

Original  Souff lé  Pancake (Weekends  Only) :  Three
souff lé  pancakes  served with whipped butter  and
organic  maple  syrup.  $19

Crème Brûlée  French Toast :  Thick-cut  brioche topped
with a  del icate  crème brûlée  g laze ,  f inished with
condensed milk  and crème chanti l ly .  $22

Class ic  French Toast :  Thick-cut  brioche served with
organic  maple  syrup,  whipped butter ,  and crème
chanti l ly .  $19

Pistachio Kataf i  French Toast :  Thick-cut  brioche
topped with pistachio kataf i ,  pistachio chocolate ,  and
crème Chanti l ly .  $22

P A N C A K E S  &  F R E N C H  T O A S T

Bellevie Kingsbridge All Day Brunch Menu

Fresh Baked Butter  Croissant :  Served  with  a  s ide  o f
s t rawberry  jam  $4

Mixed Greens  and Goat  Cheese  Salad:  Fresh mixed greens
tossed with crumbled goat  cheese ,  cherry  tomatoes ,  and
balsamic  vinaigrette .  $15

Caesar  Salad:  Romaine lettuce ,  parmesan cheese ,  and
croutons  tossed in  c lass ic  Caesar  dress ing .  $12

Beetroot  Salad:  House-p ick l ed  bee t s ,  orange ,  arugula ,  candied
pecans ,  f e ta .   $7

Hashbrown:  Served  with  shaved  parmesan cheese  and roas ted
gar l i c  conf i t .   $7

Crinkle  Cut Fries :  Served  with  bone  marrow sauce .   $8

Butter  Toast :  Brioche  bread toas ted  wi th  but ter .   $3

S I D E S ,  S T A R T E R S ,  &  S A L A D S

Roasted Garl ic  Confit   $2
Bone Marrow Sauce  $3

Organic  Maple  Syrup  $2

B E V E R A G E S

Our l ight  and tender  souf f l é  pancakes  and french  toast  are  mi ld ly
warm with  a  so f t  custardy and creamy center .  P lease  a l low a

minimum of  20-25  minutes  for  th i s  de l ight fu l  exper ience .

E G G S
Souff lé  Egg Croissant  Sandwich:  F luffy  souff lé  eggs
on a  buttery  croissant  with cheddar  cheese ,  creamy
mayo,  ancho chipotle  sauce ,  and a  sprinkle  of  fresh
chives .  $19

Mushroom & Brie  Omelette :  Four  organic  eggs  fo lded
around sautéed mushrooms and creamy Brie ,  f inished
with fresh chives .  $18

Basi l  Pesto Puff  Pastry  with Fried Eggs  (Weekends
Only) :  House-made puff  pastry  with bas i l  pesto ,  ju icy
cherry  tomatoes ,  and mozzarel la ,  paired with two
sunny fr ied eggs .  $21

Mushroom Chicken Mozzarel la  Omelet :  Gri l led
chicken,  sautéed mushrooms,  and melted mozzarel la
cheese ,  served with house  fr ies  gar l ic  dip .  $20

Latte    $5
Cappuccino  $5
Americano  $4

Espresso  $4

A D D - O N S

C L A S S I C  C O M F O R T S ,  A R T F U L L Y  C R A F T E D

To mainta in  the  integr i ty  o f  our  d i shes ,  we  do  not  o f f er  subst i tut ions .

S A N D W I C H E S  &  W R A P S

Iced Coffee  $5
Juice :  (P ineapp le ,  App le )   $6

Pistachio Latte  (Cold or  Hot)  -  $5
Iced Coffee  $5

W A F F L E S

Original  Belgian Waff le :  Topped with Nutel la ,
banana,  and your  choice  of  ge lato ,  served with maple
syrup.  $17

Bubble  Fruit  Waff le :  Bubble  cone f i l led with Nutel la ,
banana,  mixed berr ies ,  and your  choice  of  ice  cream,
f inished with ic ing sugar .  $19

Crème Chanti l ly   $3
Strawberry  Jam  $2
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	Original Soufflé Pancake (Weekends Only): Three soufflé pancakes served with whipped butter and organic maple syrup. $19
	Crème Brûlée French Toast: Thick-cut brioche topped with a delicate crème brûlée glaze, finished with condensed milk and crème chantilly. $22
	Classic French Toast: Thick-cut brioche served with organic maple syrup, whipped butter, and crème chantilly. $19
	Pistachio Katafi French Toast: Thick-cut brioche topped with pistachio katafi, pistachio chocolate, and crème Chantilly. $22

	WAFFLES
	Original Belgian Waffle: Topped with Nutella, banana, and your choice of gelato, served with maple syrup. $17
	Bubble Fruit Waffle: Bubble cone filled with Nutella, banana, mixed berries, and your choice of ice cream, finished with icing sugar. $19

	EGGS
	SANDWICHES & WRAPS
	Avocado Chicken Wrap: Grilled spicy chicken, avocado, tomatoes, lettuce, honey Dijon mustard, and spicy ancho chipotle sauce. Served with home fries and garlic sauce. $18
	BLT Baguette Sandwich: Turkey or grilled spicy chicken, halal beef bacon, lettuce, tomatoes, honey Dijon mustard, chipotle, and cheddar cheese. Served with home fries and garlic sauce. $18
	Double Smash Burger with Fried Egg: Two prime 4 oz beef patties layered with white cheddar, topped with a fried egg, crispy fried onions, and rich bone marrow sauce. $17 Add fries: $20
	Croissant Sandwich: Bacon, egg, and cheddar cheese in a flaky croissant,served with house fries and garlic dip. $17
	Turkey Club Croissant: Turkey, lettuce, tomato, cheddar cheese, and mayo, served with house fries and garlic dip  $18

	SIDES, STARTERS, & SALADS
	Fresh Baked Butter Croissant: Served with a side of strawberry jam $4
	Mixed Greens and Goat Cheese Salad: Fresh mixed greens tossed with crumbled goat cheese, cherry tomatoes, and balsamic vinaigrette. $15
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