
TO START

B e l l a  l u n a  G r e e n s

fresh escarole | hot cherry peppers 
|  prosciutto | onions | parmesan | 
Italian bread crumbs

19

FRESH SALADS

C l a s s i C  C a e s a r

romaine lettuce | baked garlic 
croutons | shredded parmesan 
cheese | house made Caesar 

14

JUST  FOR KIDS

J A M E S V I L L E ,  N Y
in the  v i lle

*For the Health and Safety of Our Esteemed Guests: please inform your server of any food allergies | consumption of raw or undercooked foods of 
animal origin will increase your risk of food borne illness | guests who are especially vulnerable to food borne illness should only eat food from animals 
thoroughly cooked.

SIGNATURE BRUNCH

s t e a k  &  G r e e n s  B u r r i t o

shaved prime rib | Bella Luna greens 
| scrambled eggs | mozzarella | 
grilled flour tortilla | served with 
smashbrowns or fresh fruit

21

F r e n C h  t o a s t

fresh fruit or smashbrowns
9

2  e G G s  a n y  s t y l e

fresh fruit or smashbrowns
7

HANDHELDS

s m a s h B u r G e r

two patties | american cheese  | 
shredded lettuce | onion | roasted 
garlic aioli | house pickles 
  Sub GF Roll + $1.50
 

17

S U N D A Y  B R U N C H

s h o r t  r i B  h a s h  &  e G G s

braised short ribs | smashbrowns 
| charred poblano | caramelized 
onion | 2 eggs

19

h e u v o s  r a n C h e r o s

house tortillas | black beans | 
braised short rib | fresh pico de 
gallo | cheddar cheese| guacamole 
| crema | fried egg | scallions 

21

SIDES
Smashbrowns

1 Egg

Slab Bacon

Fresh Fruit

Sourdough Toast

Poached Egg

Fresh Brewed Coffee
Cold Brew Coffee
Espresso
Hot  Tea /  Iced Tea
Hot  Chocolate
Assor ted Fruit  Juices
Fountain  Beverage

BEVERAGESSalad Add-ons

Grilled Chicken | 6
Grilled Shrimp | 10
Salmon | 16
4oz Flat Iron | 10

C i n n a m o n  m o n k e y  B r e a d
caramel icing

15

P o tat o  C a k e  B e n n y
goat cheese scallion potato cake | 
poached egg  | paprika hollandaise 

{ With Crispy Pork Belly $19}
{ With Guacamole $19}

{ With Lobster $28}

Choose  From Below

B r e a k Fa s t  P i z z a

flatbread crust| sausage & bacon 
gravy| eggs| mozzarella cheese| 
scallions

17

C a P r e s e  a v o C a d o  t o a s t

toasted sourdough | sliced avocado 
| cherry tomatoes | mozzarella | 
basil | balsamic glaze

16

{ Add egg of your choice +$1.50}

P o u t i n e

house cut fries | bacon sausage   
gravy |  cheese curds| scallions

15

F r i e d  G r e e n  t o m at o  C a P r e s e

fried green tomatoes | burrata 
| cherry tomato | basil pesto | 
balsamic reduction

18

P i G s  i n  a  P a n C a k e

breakfast sausage | pancake batter 
maple | powdered sugar

14

F r i e d  B r u s s e l  s P r o u t s

thai chili sauce | crispy pork belly |  
black garlic | togarashi

16

s t e a k  &  B l e u

spring mix | winter radish | crumbly 
bleu | cherry tomato | dijon 
vinaigrette | 4oz Flat Iron | frizzled 
onions

24

r i G G i e  s h a k s h u k a

poached eggs | Brians Landing riggie 
sauce | grilled chicken | garlic bread 
crostini

20

s t e a k  &  e G G s

princess cut prime rib |your choice 2 
eggs | smashbrowns | hollandaise 

26

B o o z y  F r e n C h  t o a s t

pound cake| Jack Fire boozy 
whipped cream |   fresh fruit | 
caramel

18

*the bourbon is not cooked off 
during preparation therefore only 
available to guests 21 and over. 
Can be prepared without alcohol

J a m B u r G e r

two patties| bacon jam| fried egg| 
cheddar cheese| english muffin | 
fresh fruit or smash browns
  Sub GF Roll + $1.50

18

P i G G y  m e lt

thick cut applewood smoked bacon| 
pimento cheese| house pickles| 
sourdough 
  

18

t h e  d i P

whipped 2kids goat farm goat 
cheese | honey | candied bacon | 
warm pita chips

16



Winter 2023 (4)

m i m o s a  F l i G h t  ( P i C k  4 )
Classic - champagne & OJ
Sunset - champagne, OJ, & grenadine
Pineapple - champagne & pineapple juice
Peach Bellini - champagne & peach purée
Minky Mosa - champagne & raspberry sour ale
Grapefruit - champagne & grapefruit juice
Cotton Candy Grape - white grape juice, champagne & cotton candy
Tom Hanks - champagne, Coca-Cola & Lime
Blood Orange - champagne & blood orange juice
Elderflower - champagne, club soda, elderflower liqueur

e s P r e s s o  m a r t i n i  F l i G h t

Classic - Creamy - Brown Sugar Bourbon - Salted Caramel

i r i s h  C o F F e e

Fresh brewed coffee | Irish whiskey | brown sugar | whipped 
cream

e y e  o P e n e r

Espresso | 1911 cold brew vodka | Baileys espresso cream | 
whipped cream

B u i l d  y o u r  o w n  B l o o d y  m a r y

Choose from an assortment of add-ins | ask your server for an 
order pad

M I M O S A S S I G N A T U R E  C O C K T A I L S

Labatt Blue 
Labatt Blue Light 

Coors Light 
Michelob Ultra 

Miller Light 
O'Doul’s N/A 
Corona Extra  

Yuengling
Heineken  

Peroni 
Stella Artois  

High Noon Pineapple 
High Noon Tequila Lime

B O T T L E D  B E E R

choose from our 8 on-tap selections 

ask your server for our current craft selections 

including New York State brews

B R U N C H  B E V E R A G E S

m a n  m o s a

Orange vodka | champagne | orange juice

86 The Alcohol
8Blood orange Spritzer

blood orange, honey, vanilla, seltzer

8pomegranate punch
orgeat almond syrup, pomegranate juice,  
 gingerale, lemon

8White cranBerry paloma
white cranberry juice, simple syrup, fresh lime, 
 club soda, sugar rim

8cranBerry mule
lime, ginger beer, cranberry, fresh rosemary

s q u e e z e  t h e  d ay

Fresh squeezed OJ | whipped cream vodka| vanilla cream cold 
foam 

i t s  w a F F l e y  G o o d

Pinnacle whipped cream vodka | eggo waffles & syrup cream 
liqueur | maple

C o l d  B r e w - t i F u l

1911 cold brew coffee | frangelico | nutella cold foam

s a lt e d  C a r m e l  h o t  C o C o a

Hot cocoa | caramel cream liqueur | salted caramel

t h e  P e r F e C t  B l e n d

Basil Hayden Bourbon | espresso | brown sugar | chocolate 
bitters | orange twist | big rock


