
Burrata 19

heirloom cherry tomatoes  

truffle honey, pea shoot

Prawns Cocktail 24

remoulade, green chili cocktail 

horseradish

Deviled Eggs 9

of the moment

T O  S T A R T

Little Gem Caesar 19

anchovy, sourdough crouton  

grana padano

Iceberg Wedge 22

baby lettuce, blue cheese  

heirloom tomatoes, lardon, basil

Louie Crab Salad 31

spring mix, grape tomato, red onion 

cucumbers, radishes, lemon vinaigrette

Belle & Grey Burger* 21

8oz local wagyu, cheddar, onion bacon jam 

twice cooked french fries

Turkey Club 21

lettuce, tomato, bacon  

swiss cheese, mayonnaise

Fried Chicken Sandwich 23

chipotle aioli, cornflake chicken 

cornichons, slaw

G R E E N S T H E  M I D D A Y  S T A C K

B R U N C H  A T  T H E  L A K E

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. = Belle & Grey personal picks

S A V O R Y  C L A S S I C S

Belle & Grey Breakfast* 21

2 eggs any style, breakfast potato  

bacon or sausage, toast, jam

Salmon Avocado Toast* 22

hot smoked salmon, radish, avocado  

tomato, cucumber, market greens 

Eggs Benedict* 23

sauce hollandaise, ham, english muffin

Tofu Scramble 19

seasoned seasonal vegetables  

served with hashbrowns

Sausage Scramble* 21

sundried tomatoes, kale, peppers  

onions, hashbrowns

B&G Pastry Basket 21

scones, seasonal muffins, caramel roll 

whipped butter and fruit preserves

S W E E T  B R E A K F A S T

Buttermilk Pancakes 14

choice of plain, blueberry, banana or 

chocolate chip

Belgian Waffle 16

choice of plain, blueberry, banana or 

chocolate chip

Pesto Egg Toast* 23

soft scramble eggs, pesto, parmesan  

beef ragu

Steak & Eggs* 34

2 farm eggs, 6oz hanger steak  

hollandaise, hashbrowns

Breakfast Sandwich* 21

english muffin, american cheese, fried eggs  

bacon, served with hashbrowns

Classic Omelet* 22

comte, chive, butter

Braised Beef Toast* 29

poached eggs, chipotle hollandaise, avocado 

spinach, pickled onion, cilantro crema

Created by Chef Bam Liu Served Saturday & Sunday 8am-3pm

O N  T H E  S I D E

Gouda Hashbrowns 9

2 Farm Eggs Any Style* 8 

Market Greens 7 

Thick Cut Bacon 8

Seasonal Mixed Fruit 9

Maple Sausage/ Chicken Sausage 8 

Tres Leches French Toast 20

challah, tres leches cream  

dulce de leche, chantilly




