Bellevie Kingsbridge All Day Brunch Menu

CLASSIC COMFORTS, ARTFULLY CRAFTED

PR e A

PANCAKES & FRENCH TOAST

Our light and tender souffle pancakes and french toast are mildly
warm with a soft custardy and creamy center. Please allow a

minimum of 20-25 minutes for this delightful experience.

Blueberry Royal Soufflé Pancakes (Weekends Only):
Three souffle pancakes7 served with creme chantilly,
house-made blueberry compote, and organic maple

syrup. $22

Original Souffl¢ Pancake (Weekends Only): Three
souffl¢ pancakes served with whipped butter and

organic maple syrup. $19

Creme Bralée French Toast: Thick-cut brioche topped
with a delicate créme bralée glaze, finished with

condensed milk and creme chantilly. $22

Classic French Toast: Thick-cut brioche served with
organic maple syrup, whipped butter, and creme

chantilly. $19

Pistachio Katafi French Toast: Thick-cut brioche
topped with pistachio katafi, pistachio chocolate, and

creme Chantilly. $22

WAFFLES

Original Belgian Waffle: Topped with Nutella,

banana, and your choice of gelato, served with maple

syrup. $I7

Bubble Fruit Waffle: Bubble cone filled with Nutella,
banana, mixed berries, and your choice of ice cream,

finished with icing sugar. $19

EGGS
Soufflé Egg Croissant Sandwich: Fluffy souffle eges

on a buttery croissant Wltl’l Cheddar Cheese, crecamy
mayo, ’cll’lCllO ChlpOth sauce, and a sprinkle Of fI'GSh

chives. $19

Mushroom & Brie Omelette: Four organic eggs folded
around saut¢ed mushrooms and creamy Brie, finished
with fresh chives. $18

Basil Pesto Puff Pastry with Fried Eggs (Weekends
Only): House-made puff pastry with basil pesto, juicy
cherry tomatoes, and mozzarella, paired with two

sunny fried eggs. $21

Mushroom Chicken Mozzarella Omelet: Grilled
chicken, sautéed mushrooms, and melted mozzarella

cheese, served with house fries garlic dip. $20

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

Caesar Salad: Romaine lettuce, parmesan cheese, and

croutons tossed in classic Caesar dressing. $12

Beetroot Salad: House-pickled beets, orange, arugula, candied

pecans, feta. $7

Hashbrown: Served wich shaved parmesan cheese and roasted

garlic confit. $7
Crinkle Cut Fries: Served with bone marrow sauce. $8

Butter Toast: Brioche bread toasted with bucrer. $3

BEVERAGES

Iced Coffee $5
Juice: (Pineapple, Apple) $6
Pistachio Latte (Cold or Hot) - $5
Iced Coffee $5

ADD-ONS
Roasted Garlic Confit $2 Créme Chantilly $3

Bone Marrow Sauce $3

Latte $5
Cappuccino $j5
Americano $4

Espresso $4

Strawberry]am $2
Organic Maple Syrup $2

To maintain the integrity of our dishes, we do not offer substitutions.



	Bellevie Kingsbridge All Day Brunch Menu
	CLASSIC COMFORTS, ARTFULLY CRAFTED
	PANCAKES & FRENCH TOAST
	Blueberry Royal Soufflé Pancakes (Weekends Only): Three soufflé pancakes, served with crème chantilly, house-made blueberry compote, and organic maple syrup. $22
	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
	Caesar Salad: Romaine lettuce, parmesan cheese, and croutons tossed in classic Caesar dressing. $12
	Beetroot Salad: House-pickled beets, orange, arugula, candied pecans, feta.  $7
	Hashbrown: Served with shaved parmesan cheese and roasted garlic confit.  $7
	Crinkle Cut Fries: Served with bone marrow sauce.  $8
	Butter Toast: Brioche bread toasted with butter.  $3

	BEVERAGES
	Soufflé Egg Croissant Sandwich: Fluffy soufflé 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 folded around sautéed mushrooms and creamy Brie, finished with fresh chives. $18
	Basil Pesto Puff Pastry with Fried Eggs (Weekends Only): House-made puff pastry with basil pesto, juicy cherry tomatoes, and mozzarella, paired with two sunny fried eggs. $21
	Mushroom Chicken Mozzarella Omelet: Grilled chicken, sautéed mushrooms, and melted mozzarella cheese, served with house fries garlic dip. $20
	Latte   $5 Cappuccino  $5 Americano  $4 Espresso  $4
	Iced Coffee $5 Juice: (Pineapple, Apple)  $6 Pistachio Latte (Cold or Hot) - $5 Iced Coffee $5


	ADD-ONS
	Roasted Garlic Confit  $2 Bone Marrow Sauce  $3 Organic Maple Syrup  $2
	Crème Chantilly  $3 Strawberry Jam  $2
	To maintain the integrity of our dishes, we do not offer substitutions.



