Brunch

Served until 4:00 pm

BREAKFAST CLASSICS

S

Served with two sides unl ess
hash browns, roasted potatoes,
Substtute bacon or sausage as
*Quiche $13

( Ger ma n y-/Adk geraenfer eu) quiche of the day

*Custard French Toast $13
( Rome 1 s tThidk giced btiothy dipped in rich vanilla
orange custard and pan grilled. Topped with powdered sugar

*Eggs Benedict $14

( A me r Hngtish muffin topped with Canadian bacon, poached

eggs and hollandaise (GF available)

*Breakfast Ciotola (CHO-toh-lah) $13

( Bel | a-Ldpeosnfpaaajo, onions, ham, mushrooms and
gruyere bechamel topped with an over easy egg. Served without
sides

Pastries & Desserts

Served during al

At Bella Donna’s, we pride ourselves on presenting
you with the most exquisite and decadent dessert
options, as well as amazing pastries made each day.

Please feel free to visit our display cases to choose
something that will complete your meal or to
accompany you home for later enjoyment.

MAIN DISHES
oth|Servednwi ¢th: yoahoichei cke bDobastr|ui
Chpeebef Salitad, Aphrodite Sal dd
leptbarg2. 00 upcharge
Black Pastrami Port Sandwich $13
( Bel | a-Tdasped blaek Russian rye with pastrami, sautéed
onions, blend of rich cheeses
Italian Club Sandwich $13
( Bel | a-THpee dlicesaf)toasted sourdough with ham,
turkey, pepperoni, pepperoncini, lettuce, tomato, mozzarella, red
pepper aioli and mayo
Calzone $14
(1 t-&illegt with a mix of pastrami, pepperoni, ham,
onions, bell peppers, tomato sauce and three cheeses
*Monte Cristo $13
(Uni t e dThi&slieet beicche filled with sliced ham, turkey
and swiss dipped in egg and grilled. Topped with dusting of
powdered sugar and served with raspberry jelly
SALADS
*Al'l entrée salads $13. Add

o
i

Caesar - Romaine lettuce and croutons with shaved parmesan

and a traditional Caesar dressing

on %a?)res@- %ygrsrof f%matoes and mozzarella on a bed of

spinach, topped with basil and drizzled with a balsamic reduction

The Aphrodite (vegan optional) - Mixed greens with Kalamata
olives, pepperoncini, onion, red bell pepper, tomato, cucumber,
artichokes, Feta and a light Greek dressing

House Salad—Mixed greens, onion, peppers, tomatoes,

cucumbers, parmesan and croutons

Side Salad—smaller portion of our House, Caesar, Caprese, or
Aphrodite Salad — $8

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
We make and sell items with soy, dairy, nuts, flour and other allergens. Please be advised, there is always a possibility of cross-contamination.

Vg— Vegetarian options, V-Vegan options, GF-Gluten Free Options



Crepes

Available During Breakfast, Lunch and Brunch Hours
$10
Add a side for $2 more

SWEET SAVORY

*Bella@ Fav - Cheesecake, sliced strawberries, topped with *Ham & Swiss - Thin sliced ham, swiss and caramelized onions

crushed graham crackers and whipped cream

*Nutty Monkey - Nutella and sliced bananas, topped with *Veggie - Spinach, mushrooms, gruyere and caramelized onions

whipped cream

*Fruity Frenzy - A mix of fresh fruit of the day, drizzled with *BLT Crepe - Bacon, lettuce, tomato and mayo

caramel sauce, topped with whipped cream

*Apulia Garden - Burrata cheese, sliced apple, basil and balsamic

glaze

Beverages

Cold Beverages

Italian Soda $3.75 Iced Tea (Regular or Basil Mint) $2.50/53.50
Apple or Orange Juice $2.50 Lemonade (Regular, Strawberry or Basil Mint) $2.50/$3.50
Milk $2.00 Coke or Diet Coke $2.50
Beer (ask your server) $5.00 Mimosa (ask your server) $8.00
Sangria/Spritzer (ask your server) $8.00 Wine (ask your server) $8.00

Hot Beverages
(Oat, Soy, Almond, Extra Flavor or Extra Shot +.75)

Drip Coffee $2.50 Espresso Single $1.25
Herbal Tea (ask your server) $2.50 Americano $2.50
Hot Cocoa $3.25 Cappuccino $3.25
French Cocoa $4.00 Breve $3.75
Steamer $3.25 Latte $3.25
Mocha $3.50 Vanilla Latte $3.50
White Chocolate $3.50 Chai Latte $3.75
Chocolate Covered Caramel $3.75 Sticky Toffee Latte $4.00
Speedy Turtle $4.25 French Kiss $3.75

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
We make and sell items with soy, dairy, nuts, flour and other allergens. Please be advised, there is always a possibility of cross-contamination.

Vg— Vegetarian options, V-Vegan options, GF-Gluten Free Options



