Breakfast — from 7am

FREE RANGE EGGS [gf avail] 12
Poached, fried or scrambled with sourdough, mul-
tigrain or swiss

BELLA BREAKFAST BURGER [gf avail] 17.5
Fried free range egg, crispy rolled pancetta, fresh
spinach, caramelised red onions, brie cheese, Pablo’s
sauce in a brioche bun

CHILLI SCRAMBLED [gf avail] 17.5
Scrambled eggs with chilli, mixed aromatic cherry
tomato, Portobello mushrooms, smashed avocado &
chilli salsa served on iceberg lettuce

BANANA PANCAKES 18.5
Buttermilk pancakes filled with banana topped with
vanilla ice-cream, mixed berry compote, nutella
sauce & crushed hazelnuts

SPANISH OMELETTE [gf avail] 18.5
Chorizo sausage, caramelised red onions, roasted red
peppers, fresh spinach, smoked paprika & feta
cheese served with sourdough toast

EGGS BENEDICT  [gf avail] 19
Poached free range eggs, fresh spinach served on an
English muffin with hollandaise & rosemary sea-
soned Portobello mushrooms. Your choice of

- double smoked ham or

- prosciutto or

- bacon or

- salmon

SMASHED AVOCADO
19.5

Smashed avocado on multigrain toast with poached
free range egg, crumbled feta, mixed aromatic cherry
tomatoes

[gf avail]

THE VEGGIE LARDER  [gf avail] 19.5
Eggs done your way with grilled tomato, sautéed
spinach, Portobello mushrooms, grilled fetta, avo-
cado on sourdough toast

SALMON STACK [gf avail] 21
Toasted sourdough topped with smoked salmon,
spinach, smashed avocado & free range poached
eggs with hollandaise sauce

BIG BREAKFAST [gf avail] 22
Free range eggs cooked your way, bacon, grilled to-
mato, sautéed spinach Portobello mushrooms, pota-
to hash brown & Toulouse pork sausage served with
sourdough toast

Note: For gluten free bread add $2 per slice

EXTRAS

Egg, toast, hollandaise sauce, hash browns 3 ea
Spinach, mushroom, tomato, feta 4 ea
Bacon, Prosciutto, pork sausage, smoked salmon, avo-
cado 5ea
HOUSEMADE BIRCHER MUESLI 12

Rolled oats, almond flakes, shredded coconut, sul-
tanas & grated apples soaked in apple juice & a hint of
natural yoghurt finished with chia seeds & a berry
glaze. Includes a side of milk.

PALEO MUESLI  [gf] [v] 16
House-made granola mix drizzled with honey, cara-
melized strawberries, topped with a poached pear and
served with natural yoghurt

Includes a side of milk.

TOASTED 5 CHEESE SANDWICH 12

Blend of 5 cheeses consisting of goat’s cheese,

cream cheese, mascarpone, tasty cheese & parme-
san on sourdough

TOAST 7

Two pieces Multigrain, Sourdough, Swiss, Fruit or Rai-
sin with choice of strawberry jam, marmalade, vege-
mite or peanut butter.

CROISSANTS

Croissant with jam 7
Almond Croissant 7
Croissant with ham & cheese 9
TOASTED BANANA BREAD 5
toasted with butter

PASTRIES & DANISH’S 5

See our display of pastries and danish's.

KIDS BREAKFAST (13 and under)
EGGS 8
Free range egg cooked your way with bacon with

sourdough toast
PANCAKES 8
Plain pancakes served with maple syrup and smashed

banana
TOAST 6
Toast served with choice of strawberry jam, mar-

malade, vegemite or peanut butter

Lunch

CHORIZO WRAP 12
Sliced Spanish spicy Chorizo, Wild rocket, red onion,
tasty cheese rolled in a roti bread

LAMB WRAP 12
Roasted lamb shoulder, chef salsa, tasty cheese, mixed
cherry tomatoes, red onions and iceberg lettuce on
spinach roti bread

VEGETARIAN SANDWICH 12
Roasted red capsicum, roasted eggplant, grilled arti-
choke, feta cheese & Dijon honey mustard dressing on
Focaccia bread

CHICKEN SANDWICH 12
Sliced crumbed chicken with tasty fresh gourmet toma-
to pesto, tasty cheese, mixed lettuce & aioli on Focac-
cia bread

TANDOORI CHICKEN WRAP 12
Roasted tandoori chicken Maryland, seasoned red cap-
sicum, fresh spinach, crumbled fetta marinated in extra
virgin olive oil & Tzatziki on Roti bread

THE ITALIAN BAGUETTE 12
Prosciutto di parma, pesto genouese, wild rocket, semi
dried tomatoes & shared grana Padano on a crunchy
baguette

SALMON BAGEL 12
Smoked salmon, wild rocket, cream cheese and capers
on a bagel

TOASTED HAM CHEESE & TOMATO SANDWICH 9
Double smoked ham, cheese, tasty fresh gourmet to-
matoes on Swiss bread

BEETROOT & QUINOA SALAD 12
Mix lettuce, spinach, sliced beetroot, crumbled feta,
quinoa tricolour and glazed balsamic vinaigrette

PASTA SALAD 12
Wild rocket, Kalamata olives, semi-dried tomatoes,
penne pasta, grated parmesan, basil pesto Geno-

vese and shaved parmesan

SOUP OF THE DAY (SEASONAL) 8
Check our display for today’s soup of the day. Served
with a crusty bread

KIDS LUNCH (13 and under)
HAM & CHEESE TOASTED SANDWICH 8.5
Double smoked ham & cheese, toasted in swiss bread

CHICKEN SANDWICH 8.5
Sliced crumbed chicken, tasty cheese, mixed lettuce &

aioli toasted in swiss bread

Note: a 10% surcharge applies on public holidays




COFFEE & MORE

Café Bella proudly uses a local coffee supplier, Fayale coffee and
teas.

Espresso, Double Espresso, Short Macchiato
Long Macchiato, Cappuccino, Latte, Flat White
Chai Latte, Matcha Chai Latte

Mochachino, Hot Chocolate

Bonsoy, Almond or Lactose free milk

Extra shot

Added flavour (Hazelnut, Vanilla, Caramel)

Large size

TEAS

(LOOSE LEAF)

4

+0.5

+0.5

+0.5

+1.0

English Breakfast, Earl Grey, Lemongrass, Chamomile, Chai, Pep-

permint, China Sencha Green

Cold Beverages

Keri Juice Blends
Carrot, Orange, Apple Lemon & Ginger
Cloudy Apple
Apple, Pear, Cucumber and Kale
Orange

Apple, Beetroot, Blackcurrent, Pomegranate & Hibiscus

Fuze Iced Tea (Lemon, Peach or Mango)

Mount Franklin Water

Mt Franklin Sparkling Water

San Pellegrino sparkling water (250ml)

San Pellegrino sparkling water (750ml)

Lemon, lime & bitters

Iced Chocolate or Iced Coffee

Milkshakes (Chocolate, Vanilla, Strawberry, Caramel)
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Coke, Coke No Sugar, Lift, Sprite, Fanta, Ginger Ale (glass)

Coke, Coke No Sugar, Sprite, Fanta (600ml bottle)
San Pellegrino — Sparkling Citrus

Red Bull

Barocca

5
5

H

SPARKLING WINE

Morgan’s Bay Sparkling Cuvee
T’ Gallant Prosecco

- Yarra Valley, VIC

WHITES glass
Seppelt, The Drives Chardonnay - Barossa Valley, SA
Banrock Station Moscato - Mclaren Vale, SA 8

Run Riot, Sauvignon Blanc - Marlborough, NZ 8
Cape Schanc, Pinot Grigio - Barossa Valley, SA

Leo Buring, Riesling - Barossa Valley, SA 8
REDS

Wynns “The Gables” Cab Sauv - Barossa Valley, SA 8
Fickle Mistress Pinot Noir — Marlborough, NZ 8
Little Berry Shiraz — McLaren Vale, SA 8

Wolf Blass Eaglehawk Merlot — Barossa Valley, SA 8

BEERS

Cascade Light

Carlton Draught 8
Corona

Asahi 8
Crown Lager

5 Seeds Cider

SPIRITS

Johnny Walker Red

Jim Beam Bourbon

Artika Vodka

Finlandia Vodka

Bombay Sapphire Gin 9
Jose Cuervo Especial Tequila 9
Bicardi Rum

Cointreau

Baileys Irish Cream

Kahlua

Frangelico

Green Fairy Absinth
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CAFE BELLA

-

Phone 9667 0466
Email cafebella@experiencehotels.com.au
Website www.experiencehotels.com.au/cafebella




