Preparing bearty

food with rural roots P
& an urban finish. i '

Eggs & Omelet’s
Served with pan grilled potatoes ~ Country White toast, Six grain, or Caraway Rye
Cranberry Pecan and Semolina Raisin Fennel~ $2.75
Two Eggs — Any Style
Farm fresh eggs with our delicious Country White toast, potatoes or Grits $5.95
Add apple smoked bacon / add maple pork sausage
$3.75 $3.25

Egg White Breakfast
Served with toasted Country White and potatoes or Grits $6.95

Bella's Corned Beef Hash
Fresh made Hash with two eggs any style, potatoes and toast $11.95

Bella’s Benedict
Smoked Pork Steak over English muffin topped with poached eggs & our hollandaise sauce $11.95

Palermo Omelet
Spicy 1talian Sansage, Peppers, Onions and Asiago cheese topped with an Arabiata sance §11.95

Cheddar & Broccoli Omelete
Marinated Broccoli & Cheddar Cheese $9.95

Shiitake Mushroom Omelete
Shiitake Mushroom, Sautéed Spinach, Sun Dried Tomato & Brie Cheese $13.95

Philly steak Omelet
Philly Steak with fried onions and peppers with Fontina cheese $11.95

Bayou Omelete
Spicy Andouille Sausage, Peppers, Onions, Grilled Shrimp, Oven Dried Tomato & Cheddar Cheese $14.95

Western Omelete
With Peppers, Onions and Smoked Ham and Parmesan cheese $9.95

Exotic Mushroom Omelete
Shiitake, Cremini and Oyster Mushrooms with Green Onions and Gruyere Cheese $11.95

Omelet di Formaggio
With Fontina, fresh mozzarella, and Asiago cheese $9.95

Tex Mex Omelete
Cheddar, bell peppers, and onions, topped with fresh tomato salsa $10.95

Fresh Omelete
With sautéed baby spinach, feta cheese, and sun-kissed tomato $11.95

Tuscan Omelete
With yellow squash, fire roasted peppers, caramelized onions, grilled eggplant, portabella mushrooms, and
Asiago $12.95

Smoked Salmon Omelete
Smoked Salmon, cream cheese and fresh scallions $13.95

Breakfast Sandwiches
Double Egg on a Hard Roll $2.95

Double Egg with Bacon, Ham, or Sausage $3.95
Double Egg White Sandwich $4.95

Smoked Salmon
On Six grain bread with cream cheese, Bermuda onions, capers & tomato $11.95
Extras
Sweet Plantains with sour cream $3.25/ Grits $2.75 /Additional egg $.75 /egg whites $2.00/Cheese $.60 / specialty cheese $1.50
English muffin, bagel, croissant $.75/ Ciabatta roll $1.00 or Artisan bread $1.00

Split Plate Charge $3.00 .Corking fee $3.00. Cake plate $1.00. Please Note: an 18% Gratuity will be Added to Tables of
Six or More Continued...



Breakfast Favorites

All griddle favorites come with real maple syrup and butter
(Sugar free syrup available upon request)

Pancakes or Belgium Waffles
Buttermilk, blueberry, banana
$5.25/ $7.25/ $7.25
Short stack
$4.25/ $6.25/ $6.25
Add seasonal fruit
$2.75

Bella’s Challah French Toast
$9.25
Add seasonal fruit
$2.75

Oregon Cinnamon Raisin French Toast
$8.95
Add seasonal fruit
$2.75

Bella’s Italian Style French Toast
Classic French toast made with Italian bread
$5.25
Short stack / add fresh seasonal fruit
$4.25 / $2.75 extra
Fruit Bowl
A bow! of mixed & well ripened seasonal fruit
$4.95

Freshly Baked

Bagels
With butter / cream cheese
$1.75 /| $2.35
Sandwich Size English muffin w/Butter
$2.50
Bella’s Tea Breads
As your server for today’s selection
$1.95/$3.25
Croissant
$2.25

Sides

Pan Grilled Potatoes $3.75
Grits $2.75/ Sweet Plantains with sour cream $3.25
Specialty Toast
Country White, Six Grain, Caraway Rye $2.50 ~ Semolina Raisin Fennel $2.75 / Cranberry Pecan $2.75
Quaker Oats
$1.50 cup / $2.95 bowl
With seasonal fruit

$3.50 cup / $4.95 bowl

Specialty Meats
Apple Smoked Bacon $3.75 / Maple Pork Sausage $3.25 / Italian Sausage $3.95 / Ham Steak $3.95

Ask your server about our Specialty Chicken and Turkey Sausages $5.95

Beverages

Ashlawn Farm “Organic Fair Trade Coffee & Espresso Beans”
Organic Sumatra Dark Roast, Organic House Blend, Organic Toasted Hazelnut, Organic Decaf $2.25

Espresso Red Eye Americano Café Au Lait Cappuccino/Latte
Single / Double $3.25 $3.25 $2.50 $4.00
$2.25/$2.75
Cappuccino/Latte with Flavored Shots $4.25
Harney & Son’s Pot of Tea Chai Tea Chai Latte
$2.50 $3.95 $4.25

Fresh Squeezed Orange Juice
Sm. $2.50/ Ig. $3.95

V-8 Juice/Hershey’s Chocolate Milk
$1.75/$2.95
Split Plate Charge $3.00 .Corking fee $3.00. Cake plate $1.00. Please Note: an 18% Gratuity will be Added to Tables of Six or More




