
THE HEALTHY BOWLS

• Fruit Bowl – 5.95
Fresh seasonal fruit with a splash of citrus-mint juice.

• Açaí Bowl – 7.95
Blended fruit, Açaí berry topped with granola and honey.
Substitute almond or soy milk – .50

LE UOVA BENEDICTINE
Served on top of Ciabatta with seasonal fruit and rosemary 
potatoes. 

Benedict Classico – 13.95
Canadian bacon, poached egg, and hollandaise sauce.

• Benedict Di California – 12.95
Tomato, spinach, avocado, poached egg, and hollandaise sauce.

Benedict Di Salmone – 14.95
Wild Alaskan salmon, tomato, poached egg, and cilantro avocado 
hollandaise sauce.

LE QUARTIER FRANÇAIS
Served with seasonal fruit and rosemary potatoes.

Croque Monsieur – 11.95
Black forest ham and imported Italian cheeses.

Croque Madame ** – 12.95
Black forest ham, imported Italian cheeses with egg on top.

• Croque Popeye – 10.95
Sautéed mushrooms, onions, spinach, tomatoes and imported 
cheeses.

Croque Hawaii – 10.95
Black Forest ham, pineapple, cherry, and imported cheeses.

LES QUICHES
Served with a house salad and fruit.

• La Truffle Poireau – 10.95
Black truffle, leeks, topped with fresh goat cheese.

• La Mr. Seguin – 9.95
Spinach and sun-dried tomatoes.

La Lorraine – 9.95
Diced pancetta and onions.

LA DOLCE VITA

Le French Toast – 8.95
Choice of brioche or croissant, served with 2 thick bacon slices.

• Le Petit French Toast – 4.25
For kids up to 10 years. Served with brioche bread and fruit.

• Due Crespelle – 6.75
2 crepes, with choice of Lemon butter sugar, Nutella, fig jam, 
cranberry jam, or strawberry and basil cream cheese, topped with 
whipped cream.

• La Nicolas – 8.50
2 crepes, filled with fresh sliced banana, Nutella spread, chopped 
almonds, and topped with whipped cream.

• La Amandas – 8.50
2 crepes, filled with fresh strawberries, sliced banana, chopped 
almonds, and topped with whipped cream.

• La Leonardo – 10.25
2 crepes, filled with fresh strawberries, sliced banana, Nutella 
spread, chopped almonds, and topped with whipped cream.

OMELETTES
Served with seasonal fruit, rosemary potatoes, Ciabatta.
Make it a breakfast sandwich: bagel, or croissant – 1.50
Make it a breakfast burrito. Served with mild salsa – 1.00
Add side salad – 3.00 
Egg white option – 1.50

• Farmers Omelette – 9.95
Sautéed mushrooms, spinach, tomatoes, and Swiss cheese.

Del Mar Omelette – 11.95
Smoked Wild salmon, tomatoes, onions, capers, and Feta cheese.

• Tre Formaggio Omelette – 10.25
Mozzarella, Swiss, and Fontina cheese with tomatoes, and fresh 
basil.

Bella Vista Omelette – 11.95
Black forest ham, tomatoes, spinach, and smoked mozzarella.

Istanbul Omelette – 11.95
Turkish sausage, roasted bell peppers and artisan Italian cheese.

Americano – 8.95 
Two scrambled eggs, served with bacon.

I PANINI
Served with a house salad and fruit.

• Farmers – 9.25
Sautéed mushrooms, spinach, tomatoes, Swiss cheese, and 
roasted red pepper aioli.

• Il Tre Formaggio – 9.25
Smoked mozzarella, Swiss, Fontina, tomatoes, fresh basil, and 
roasted red pepper aioli.

Istanbul – 9.70
Turkish sausage, roasted bell pepper, Fontina cheese, and roasted 
red pepper aioli.

Bella Vista – 9.70
Brie cheese with Prosciutto di Parma, and fig jam.

Buona ForTuna Melt – 9.25
Curried tuna salad with melted Swiss cheese.

Il Pavarotti – 9.25
Oven roasted turkey with cranberry jam and Brie cheese.

LE INSALATA

• Insalata Della Casa – 5.30
Spring mix with tomatoes, cucumbers, carrots and house dressing.

• Bella Vista – 8.90
Tabbouleh with tomatoes, Persian cucumbers, red onions, 
avocado, and house dressing.

• Azteca – 8.90
Quinoa, with tomatoes, Persian cucumbers, red onions, avocado, 
orange, and feta cheese.

• Roman Coins – 8.95
Warmed beets on spring mix, goat cheese, and pine nuts in house 
dressing.

Buona ForTuna – 8.95
Curried tuna salad over spring mix with carrots, avocado and 
house dressing.

Del Mar – 10.95
Grilled salmon over spring mix with tomatoes, olives, cucumbers, 
avocado, onions, hard-boiled egg, and feta cheese.

I LATI (The Sides)
Side salad – 3.00
Rosemary roasted potatoes – 3.00
Canadian bacon, bacon, or Turkish sausage – 4.00
Ciabatta and butter – 1.50
Multigrain bread – 1.50
Avocado – 1.50
Two eggs any style – 3.00

• Vegetarian

Vegan and gluten-free options available. Please inform your 
server if anyone in your party has a food allergy.

** This item is served raw or undercooked. Consuming raw or 
undercooked meats, poultry, seafood or shellfish may increase 
your risk of food-borne illness, especially if you have medical 
conditions.

18% gratuity charged for parties of 6 or more.

We gladly accept Visa, Mastercard and Discover, however, we 
cannot accept more than 3 credit cards per check.



Brunch
Saturday & Sunday

8:00 a.m. – 3:00 p.m.

Happy Hour
Tuesday – Friday

4:00 p.m. – 7:00 p.m.

Hours
Mon 7:30 a.m.–6:00 p.m.

Tue–Fri 7:30 a.m.–8:00 p.m.
Sat–Sun 8:00 a.m.–3:00 p.m.

2880 Torrey Pines Scenic Drive
La Jolla, CA 92037

858–534–9624
http://bellavistacaffe.com

CAFFÈ
Single Double

Espresso 1.95 2.50
Macchiato 2.25 2.75
Con Panna 2.50 2.95

Small Medium Large 
Americano 2.15 2.45 2.95
Cappuccino 2.90 3.50 4.15
Latte 2.90 3.50 4.15
Flavored latte 3.15 4.05 4.65
Mocha 3.00 3.60 4.30
Mexican mocha 3.15 3.75 4.45
White mocha 3.25 3.85 4.55

Small Medium Large
Filter coffee 2.15 2.45 2.95
Café au lait 2.65 2.95 3.15
Hammerhead 3.00 3.35 3.55

Make It Your Own	
Add syrup .50
Shot of espresso 1.00
Soy milk or almond milk  .50

HOT TEAS & COCOAS
Small Medium Large

Hot chocolate 2.40 2.80 3.45
Mexican hot chocolate 3.00 3.60 4.30
White hot chocolate 3.00 3.60 4.30
Teas 2.15 2.45 2.60
Chai tea latte 3.00 3.75 4.15

COLD BEVERAGES
Orange juice 3.50
Italian soda 2.95
San Pellegrino Natural, Limonata, Aranciata 2.50
Blood orange lemonade 3.00
Pink grapefruit lemonade 3.00
Coke, Diet Coke, Sprite 1.75

VINO, BIRRA, COCKTAILS
Bubbles Glass Bottle
House Champagne	 6 20
Mimosa	 6* —
Enza Prosecco, Veneto, Italy	 8.50 30

* 2 mimosas for $10.00 when ordered with food.

Please request our Beverage Menu for our wine, beer and 
cocktail selections.

June 2017

Live Music Thursdays and Fridays 
Gatherings at The BellaV

http://facebook.com/BVCaffe

CATERING

Let us cater you next event.
• Corporate 
• Symposium
• Social Hours

For more information, contact catering@bellavistacaffe.com.

DAILY SPECIALS
Find information on daily specials, music and networking events, 
and more at http://facebook.com/BVCaffe.

A word from the owners…
From the moment we entered 

this space at the Sanford 
Consortium, we shared the same 
vision. Perched above the Torrey 
Pines Gliderport and located 
next to Salk, Scripps, and UC San 
Diego, Bella Vista would be the 
perfect “piazza.”

We are very excited to see 
our vision become a reality. Bella Vista is now a buzzing social 
hub for scientists, professors, professionals, locals, and visitors 
from around the globe. We are so excited to help create a sense 
of community and welcome you to join us.

We hope you’ll enjoy this unique European community style 
caffé as much as we do!

Cheers,
Nico & Amanda


