The Lighter Side
(All salads come dressed unless otherwise specified)

Belle Haven

10

Kale, nappa cabbage, Brussel sprouts, dried cranberries,
pumpkin seeds, and poppy seed dressing

From the Garden

It’s Brunch
Brunch Burrito*

13

Scrambled eggs, black beans, jalapenos, cilantro,
cheddar, avocado, and pico de gallo, wrapped in a warm
flour tortilla, served with a side of mixed greens
Add Chicken $5, Steak $6

Belle Haven’s Benedict

13

2 toasted English muffins with arugula, prosciutto,
poached egg, and topped with a chipotle hollandaise.
Served with side of hash browns

Ham & Egg Croissant*

13

French Toast

11

Thick cut brioche, dusted with powdered sugar served with
maple syrup or seasonal fruit compote.

Buttermilk Pancakes

9

Diced romaine, focaccia croutons, parmesan, and chipotle
Caesar dressing
ADD: Chicken 9, Steak* 11, Shrimp 9, and Salmon* 9

Avocado Salad

11

Avocado, tomato, red onion, topped with a balsamic reduction, served
with roasted butternut squash

Smoked Wings

10/14

Mild, Habanero, Cajun, Old Bay, Sweet Chili Garlic, BBQ

Pizza Rolls

9

The Feast

12

Two eggs any style, bacon or house-made sausage patty,
toast or english muffin, and hash browns

10

Stack of 3 pancakes topped with house whipped butter
and served with maple syrup.

The Heap*

14

Tater tots topped with caramelized onions, roasted red peppers, oven
dried tomatoes, mushrooms, bacon, cheddar cheese, two eggs any style,
and country gravy.

Shrimp and Grits (GF)

18

Creamy white corn grits served with cherry tomatoes, bell
peppers, bacon , and a red shrimp gravy.

Steak & Eggs

Brunch Sides
Bacon
2 eggs
Fruit Bowl
Hash Browns

Chipotle Caesar

Original or veggie, order of 6

A warm flakey Croissant stuffed with sliced VA ham,
scrambled eggs, and fontina

Belle Haven Blue Plate*

8

Mixed greens, cherry tomatoes, shaved carrots, evoo croutons,
and honey-balsamic dressing

22

5oz sirloin steak, served with two eggs any style, hash browns and house
made country gravy

3
3
4
5

Brunch Sandwiches
All served w/choice of fries, hash browns, fruit or salad
Fried Cod Sandwich
14
Lightly breaded deep fried
Cod, topped with cole slaw, &
Tartar sauce a brioche bun

Smoked Turkey BLT
12
House smoked, thinly sliced
turkey breast, bacon, avocado
lettuce, tomato, and chipotle aioli
on dark honey wheat bread

Belle Haven Bagel 12
Gravlax, cream cheese, arugula,
and red onion, on a toasted
everything bagel

Cauliflower Burger
11
Made with bread crumbs, cumin,
paprika, garlic, and thyme,
pepperjack cheese, brioche bun

Breakfast Burger*
16
Grilled 8 oz beef burger topped with
cheddar cheese, bacon, fried egg, lettuce,
tomato, caramelized onions, chipotle aioli
on a brioche bun

Salmon Burger
14
7oz smoked/fresh salmon patty
mixed with parsley, red onion,
bread crumbs. Tartar sauce and
arugula on brioche bun

BUILD YOUR OWN
Thin Crust
Pan
10” ~ $12
12” ~ $14
14” ~ $16
Gluten Free
12” ~ $13
All build you owns come
with red sauce &
mozzarella unless
otherwise specified

SAUCES
Red sauce
Basil Pesto
Evoo
Alfredo
Chipotle Marinara
BBQ Sauce
CHEESE
10” ~ $1.50
12” ~ $2
14” ~ $2.50
Aged Parmesan
Blue cheese
Cheddar
Feta
Fontina
Fresh Mozzarella
Goat cheese
Provolone
Ricotta
Smoked Gouda
VEG Toppings
10” Thin ~ $1.50 each
12” Pan & 14” Thin
$2.50 each
Artichoke Hearts
Arugula
Avocado
Fresh Basil
Banana Peppers
Black Olives
Capers
Corn
Crispy Shallots
Green Peppers
Jalapenos
Roasted Red Peppers
Oven roasted tomatoes
Sun- dried tomatoes
Fresh Tomatoes
Kalamata Olives
Crimini Mushrooms
Red Onion
Roasted Garlic
Smoked Jalapenos
Pineapple
Spinach
THE MEATS
10” ~ $1
12” ~ $2
14” ~ $2.50
Pepperoni, Ham, Bacon
Sausage, Ground Beef,
prosciutto
10” ~ $2
12 ~ $2.50
14” ~ $3
Fried Chicken,
Grilled Chicken, Shrimp

THE PIZZA
BRUNCHIE CREATIONS

10” Thin Crust~ $14.50 12” Pan ~ $17.50

14” Thin Crust ~ $19.50

Florentine ~ Alfredo sauce, spinach, mushrooms, fontina cheese, topped
with sunny side egg
Bacon, Egg, & Cheese ~ Chipotle marinara, bacon, scrambled egg,
cheddar cheese
-----------------------------------------------The following come in Thin Crust Only 10” - $14.50 **** 14” - $19.50
Oven Roasted Tradish ~ alfredo, black pepper, crush reds, oven roasted
tomatoes, mozzarella, aged parmesan, garlic, and fresh oregano
Midnight Marauder ~ chipotle marinara, shredded mozzarella, spicy
pepperoni, fresh oregano, crushed reds
Margherita ~ red sauce, fresh mozzarella, basil
The Spartan ~ basil pesto, fresh mozzarella, ricotta, fontina, basil
Gringo ~ alfredo sauce, ricotta, aged parmesan, mozzarella
This Lil’ Pig Of Mine ~ basil pesto, prosciutto, fresh mozzarella, oven
roasted tomatoes
----------------------------------------------------------10” Thin Crust~ $14.50 12” Pan ~ $17.50

14” Thin Crust ~ $19.50

Butcher Block ~ red sauce, mozzarella cheese, pepperoni, bacon,
sausage, ham, prosciutto
The Garden ~ red sauce, mozzarella cheese, mushrooms, peppers,
spinach, red onion, arugula
Smokin’ Hot Chicken ~ chipotle marinara, mozzarella, smoked gouda,
chicken, red onions, smoked jalapenos
Maui Wowie ~ red sauce, mozzarella, pineapple, ham
Supreme Clientele ~ red sauce, mozzarella, pepperoni, sausage,
peppers, red onion, olives, mushrooms
Tropic Thunder ~ red sauce, mozzarella, sausage, pepperoni, pineapple,
jalapenos
Jenny’s Veg ~ red sauce, peppers, red onions, mushrooms, black olives,
ricotta, mozzarella
Buffalo Chicken ~ red sauce, bacon, crispy shallots, blue cheese,
mozzarella,
& the obvious

* - May contain raw or undercooked ingredients. Consuming raw or undercooked meat,
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if
you have a medical condition

