
Glazed doughnut waffle  V

Doughnut style wa�e, cinnamon-maple glaze, strawberries,
raspberry jam, lemon mousse, powdered sugar
14.29  |  Half Order 7.29

STRAWBERRY SHORTCAKE BISCUIT V

Buttermilk biscuit, strawberry shortcake jam, whipped yogurt,
honey 13.29  |  Half Order 6.79

Share It

MAPLE GLAZED CINNAMON ROLL

Fresh baked warm cinnamon roll
One 4.49 | Two 8

BREAKFAST #1  GFO DFO VEO

Two eggs, signature potatoes, choose: ham, bacon,
or sausage, multigrain toast with whipped butter 12.29

BREAKFAST #2

Two eggs, choose: ham, bacon, or sausage, choose:
belgian wa�e or vanilla buttermilk pancake 12.59

MORNING BELLE BENEDICT  GFO

Poached eggs, toasted rosemary focaccia, honey-glazed
ham, paprika, hollandaise 12.99

SMOKED SALMON BENEDICT  GFO

Poached eggs, toasted rosemary focaccia, thinly sliced
smoked salmon, roasted garlic cream cheese, capers,
scallions, arugula, everything bagel hollandaise  15.79

THE GARDENER’S BENEDICT  GFO V

Poached eggs, toasted rosemary focaccia, goat cheese,
sun-dried tomatoes, spinach, smashed avocado, fresh
basil hollandaise 13.79

Bennies
All bennies are served with cherry tomato spring mix salad 

MORNING BELLE OMELET  GFO VO

Three eggs over medium omelet style, sausage, mushrooms,
sautéed peppers, sharp cheddar, sour cream, scallions 13.79

CHICKEN BACON RANCH OMELET  GFO

Chicken breast, applewood bacon, smoked provolone,
spinach, blistered cherry tomatoes, ranch 13.99

FARMHAND OMELET  GFO

Shredded corned beef, signature potatoes, caramelized
onions, swiss, peppercorn gravy, paprika, hollandaise 13.49

FRESH HARVEST OMELET  GFO V

Sun-dried tomatoes, mushrooms, sautéed peppers, spinach,
caramelized onions, smoked provolone, fresh basil hollandaise 13.29

Omelets
All omelets served with multigrain toast and whipped butter

BUILD YOUR OWN OMELET  GFO VO

Cage-free egg omelet with sharp cheddar 9.99
+ ham, bacon, or sausage 1.49 each
+ veggies 0.79

CLASSIC BELGIAN waffle  V

Homemade belgian wa�e, berry compote, powdered
sugar, whipped cream, whipped butter, maple syrup 10.79

CINNAMON ROLL FRENCH TOAST  V

French toast style cinnamon rolls, fresh berries, candied
pecans, cinnamon-maple glaze, powdered sugar 14.79

CREME BRULEE BANANA FRENCH TOAST  GFO V

Brioche french toast, whipped yogurt, caramelized bananas,
berry compote, powdered sugar 13.99

CLASSIC FRENCH TOAST  GFO V

Two slices of thick-cut brioche french toast, whipped cream,
whipped butter, maple syrup 10.99

MORNING BELLE PANCAKES  V

Two classic vanilla buttermilk pancakes, blueberries,
whipped butter, maple syrup 8.79

BLUEBERRY PANCAKES  V

Two classic vanilla buttermilk pancakes, blueberries,
whipped butter, maple syrup 9.79

BUCKWHEAT BANANA PANCAKES  V

Two buckwheat pancakes, candied pecans, sunflower
seed butter, caramelized bananas, fresh strawberries 12.49

Griddle

BELLE MIMOSA

Orange juice, champange 8.49

FLAVORED MIMOSA

Peach, blood orange, mango, strawberry, or raspberry 9.49

COFFEE OLD FASHIONED

Maker’s Mark bourbon, Kahlua, cold brew co�ee, simple
syrup 9.79

LEMON TREE

Tito’s vodka, lemon juice, champagne, simple syrup 9.59 

MORNING SPRITZ

Hendrick’s gin, raspberry purée, lime juice, champagne 9.79 

MORNING BELLE-INI

Prosecco, peach purée 9.79 

MUDDLED SCREWDRIVER

Tito’s vodka, orange juice, orange slices 9.29 

SALMON AVOCADO TOAST  GFO DFO

Thick-cut multigrain toast, thinly sliced smoked salmon,
sliced avocado, roasted garlic cream cheese, dill, capers,
everything bagel seasoning, two eggs 14.99

AVOCADO TOAST  GFO DF VEO V

Thick-cut multigrain toast, sliced avocado, marinated cherry
tomatoes, basil, sea salt, balsamic, two eggs 11.29

GARDENER’S TOAST  GFO V

Thick-cut multigrain toast, wild mushrooms, caramelized onions,
sharp cheddar, peppercorn gravy, arugula, two eggs 11.99

CHORIZO POBLANO BREAKFAST BURRITO  DFO

Scrambled eggs, chorizo, signature potatoes, pepper jack,
cilantro, poblano gravy, queso fresco, sour cream 14.59

MORNING BELLE BREAKFAST BURRITO

Sriracha honey-glazed chicken, signature potatoes,
scrambled eggs, queso fresco, tomato basil tortilla, fire-roasted
salsa, smashed avocado 13.59

Toas ts & Burri tos

Gluten-friendly - GF  •  Dairy-free - DF  •  Vegan - VE 
Vegetarian - V  •  Dietary Modification Option - O

& COCKTAILS
Bubbly

BLOODY MARY YOUR WAY

Featuring Grand Rapids own Brewt's bloody
mary mix, vodka, Morning Belle skewer 10.99

PICK YOUR MIX
Brewt’s Classic
Brewt’s Caesar

PICK YOUR VODKA
Pearl Cucumber
Titos
Absolut Peppar

POP SOME BOTTLES

Prosecco  9.29 glass  |  36.29 bottle
Champagne  8.29 glass  |  32.29 bottle

Classics

TO USING CAGE-FREE EGGS

commi�ed
because life should always feel sunny-side up!

we’re

SPIKED COLD BREW

Thrive Farmers cold brew co�ee with your choice of spike
and garnish, topped with whipped cream 9.79 

CHOOSE YOUR GARNISH
Cinnamon sugar
Caramel sauce
Chocolate sauce
Strawberry purée

CHOOSE YOUR SPIKE
Kahlua
Horchata Liqueur
Baileys Salted Caramel
White Chocolate Liqueur



ACAI BOWL  GF V VEO

Acai superfood mix, berries blend, oat milk, garnished with
shredded coconut, toasted almond granola, strawberries,
blueberries, kiwi, chia seeds 13.29

FRESH START PARFAIT  GF V

Whipped yogurt, berry compote, fresh fruit, toasted almond
granola 10.29

STEEL CUT OATS & SUNFLOWER TOAST  GFO DFO V

Steel cut oatmeal, whipped yogurt, toasted almond granola,
bananas, blueberries, multigrain toast, sunflower seed butter,
organic honey 10.99

MEAT LOVERS BOWL  GFO DFO V

Applewood bacon, honey-glazed ham, sausage, signature
potatoes, sharp cheddar, pepper jack, salsa verde, multigrain
toast, two eggs 15.99

GARDEN GRAIN BOWL  GFO V

Tri-colored quinoa, sriracha-honey glazed root vegetables,
mushrooms, sliced avocado, cherry tomatoes, caramelized
onions, multigrain toast, two eggs 12.99

FARMhand HASH  GFO

Shredded corned beef, signature potatoes, caramelized
onions, roasted garlic bbq sauce, pepper jack, peppercorn
gravy, multigrain toast, two eggs 14.99SHRIMP & CHORIZO GRITS  GFo

Cheddar grits, chorizo, cajun shrimp, sauteed poblano peppers,
crispy bacon, cilantro, multigrain toast, two eggs 15.29

Bowls

Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, 
especially if you have certain medical conditions. Ask your server about menu items that are cooked to order or served raw.

CLASSIC BLT  GFO DF

Applewood bacon, toasted multigrain, arugula, beefsteak
tomatoes, paprika aioli 13.49 
+ extra bacon 1.79  + add an egg 1.79

HAM AND CHEESE MELT  GFO

Honey-glazed ham, melted cheddar, swiss, toasted
sourdough bread 12.99

MORNING BELLE WRAP  GFO DFO

Chicken breast, smashed avocado, paprika aioli, queso
fresco, spinach, beefsteak tomatoes, spicy pickles,
tomato basil tortilla 13.49

PESTO CHICKEN SANDWICH  GFO

Chicken breast, melted swiss, pesto aioli, arugula,
applewood bacon, toasted rosemary focaccia 13.99

DOUBLE CHEESEBURGER  GFO DFO

Two beef patties, american cheese, lettuce, tomato,
spicy pickles, paprika aioli, whole wheat bun 14.59 
+ add bacon 1.79  + add an egg 1.79

Handhelds
All handhelds are served with Great Lakes kettle chips 

LUNCH COMBINATION 13.49 

YOU PICK
Any half handheld
(excluding burger)
• Classic BLT
• Ham and Cheese Melt
• Morning Belle Wrap
• Pesto Chicken Sandwich

PAIR IT WITH
Any half salad or heirloom 
tomato soup
• Berry Bliss Spinach Salad
• Belle Salad
• Caesar Salad

BERRY BLISS SPINACH SALAD  GFO

Spinach, arugula, strawberries, blueberries, applewood
bacon, goat cheese, candied pecans, sunflower seeds,
balsamic vinaigrette 11.49

BELLE SALAD  GFO VE

Spring mixed greens, cherry tomatoes,fire-roasted
artichokes, bell peppers, cucumber, avocado, focaccia
croutons, seasonal vinaigrette 11.29

CHICKEN CAESAR SALAD  GFO

Free-range, hormone-free chicken, chopped romaine,
focaccia croutons, grated parmesan, caesar dressing 13.79

Salads
+ Free-range, hormone-free chicken 4.49
+ Sauteed Cajun shrimp 5.49
+ Cup of heirloom tomato soup 4.99
+ Make it a wrap with Great Lakes kettle chips 2.99 

Sides & Add-Ons
BACON 4.29

SAUSAGE PATTIES 3.49

HONEY-GLAZED HAM 3.49

CORNED BEEF HASH 5.49

TWO EGGS 3.99

VEGAN SAUSAGE 5.29

VEGAN EGG 4.79

GLAZED WARM CINNAMON ROLL 4.49

SIGNATURE POTATOES 3.49

CHEDDAR GRITS 3.99

STEEL CUT OATS WITH BUTTER 3.99

ALMOND GRANOLA WITH MILK 5.29

SEASONAL FRESH FRUIT 5.29

BISCUIT & PEPPERCORN GRAVY 4.29

TOAST WITH BUTTER 2.49

• Multigrain, Sourdough, Brioche, or Rye
GLUTEN-FREE TOAST 3.99

menu
Sips

HOT BEVERAGES

HOT TEA 3.49
Hibiscus, English Breakfast, Lemongrass, Earl Grey,
Chamomile
HOT CHOCOLATE 3.49

JUICES

Orange Juice  3.99  |  2.99
Pomegranate Juice  5.49  |  4.49
Tomato Juice  3.99  |  2.99
Apple Juice  3.99  |  2.99
Cranberry Juice  3.99  |  2.99

MILK

Almond Milk  4.29  |  3.29
Soy Milk  4.29  |  3.29
Oat Milk 4.29 | 3.29
2% White Milk  3.99  |  2.99
Chocolate Milk  4.29  |  3.29

SOFT DRINKS

Pepsi Products 3.49
Iced Tea 3.49

Bridge Street  •  Breton Village  •  East Beltline
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COFFEE

Regular or Decaf 3.49
Thrive Cold Brew 4.49
SPIKE YOUR BREW  + 4.50
Kahlua, Horchata Liqueur, Baileys Salted Caramel,
White Chocolate Liqueur

Where Every Bi te Tells a Local Story
Proud partners of:

GRAND  RAPIDS
       CHAIR  CO

Our classic lemonade flavored your way

Lavender, Blood Orange, Strawberry, Peach, Pomegranate,
Raspberry, Mango, Cranberry

SPIKE IT! CHOOSE A FLAVOR & SPIKE 8.99
Cucumber Vodka, Hendrick’s Gin, Tito’s Vodka,
Maker’s Mark Bourbon

SUNRISE SQUEEZE 4.49SUNRISE SQUEEZE 4.49

Iced Latte 5.50

Iced matcha latte 6

iced chai latte 6

iced dirty chai latte 6.50

FLAVORS .50
Vanilla, Caramel, Swiss Mocha, Hazelnut, Pistachio, Lavender
MILK OPTIONS
2% Milk

ALTERNATIVE OPTIONS .50
Oat, Soy, Almond

ICED LATTES

Featuring Thrive Farmers mixes & supporting
sustainable farming practices worldwide
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GARDEN MAZEGARDEN MAZE
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Classic Breakfast  5.99 GFO • VEO • DFO

One cage-free egg your way, choice of bacon or 
sausage served with buttered toast

Pancake Breakfast  5.99 V

Three silver dollar pancakes served with maple 
syrup and fresh fruit

French Toast Sticks 5.99 GFO • V

Brioche French toast cut into sticks served with 
maple syrup and fresh fruit

Cheesy Eggs 5.99 GFO • V

Two cage-free eggs scrambled with sharp cheddar 
cheese served with buttered toast

Donut Waffle 6.29 V
Doughnut waffle served with butter, maple syrup 
and fresh fruit

Cheeseburger 6.29
Single beef patty on a brioche bun with american 
cheese served with Great Lakes kettle chips

Grilled Cheese  5.99 GFO • V
Griddled white bread with Velveeta served with 
Great Lakes kettle chips

All menu items include a beverage. Ages 12 and under.

Gluten-friendly = GF  •  Dairy-free = DF  •  Vegan = VE   
Vegetarian = V  •  Dietary Restriction Option = OMENU KEY

BELLE 
BERRIES 
BREAKFAST
CEREAL 
EGGS 
FLOWERS
FRUIT 
GARDEN 
JUICE
MORNING 
PANCAKES 
SAUSAGE
SYRUP 
TOAST 
WAFFLES




