
STARTERS 
 
Signature Belvie Bread  
French baguette, garlic, sun-dried tomato 
aioli, Parmesan cheese  $11 
 
Lobster and Crab Dip  
Crab and Lobster meat, cajun seasoning, 
white tortillas and gourmet crackers $14 
 
Wild Mushroom Provencal 
Wild mushrooms, herbs, butter,  
slow poached in a crock $12 
 
Fried Calamari 
Sesame ginger vinaigrette, 
pickled jalapeno, toasted sesame,  
charred scallions $14 
 
Escargot 
French escargot, hazelnut-garlic,  
demi $14 
 
Charcuterie Board 
Chef’s daily selection of two meats, two 
cheeses, and accoutrements $21 
 
Steamed Mussels 
Shallots, white wine, garlic, tomatoes, 
herbs $17 full /$11 half 
 
Seared Ahi Tuna   
Rare sliced tuna, salsa verde, radish, 
pickled onion, compressed cucumber, 
avocado mousse $17 
  
 
Crispy Pork Belly 
Gochujang glaze, napa cabbage & carrot 
slaw, local radishes, pea shoots $13 
 
Belvie Sliders 
Wagyu beef, jicama slaw, hydro bibb, soy 
ginger mayo, sweet chili oil, bao bun $15 
  

 

 GLUTEN-FREE     VEGETARIAN 

  

 
 
 
 
 

S0UPS 
 
Lobster Bisque 
lobster, cream, sherry 
$9 cup 
$13 bowl 
 
Soup Du Jour 
Chef’s creation 
$8 cup 
$11 bowl 
 

FROM THE GARDEN 
 
Belvedere House Salad 
$8 Full/$5 Half 
 
Wedge Salad 
Iceberg, bacon, crumbled gorgonzola, 
toasted pistachios, creamy roasted garlic 
jalapeno dressing  $12 
 
Honey-Orange Beet Salad  
Red & gold beets, honey-ginger 
vinaigrette, candied walnuts, poached 
golden raisins, feta, baby arugula $14 
  
 
Roasted Apple Goat Cheese Salad 
Roasted apples, bacon jam brussels, 
butternut squash, goat cheese, mixed 
greens, pepita seeds, mixed greens $14 
 
 
Signature Grilled Caesar Salad 
Char-grilled romaine, Caesar dressing, 
Parmesan cheese, croutons $10 
 
Petite Grilled Caesar Salad 
Char-grilled romaine, Caesar dressing, 
Parmesan cheese, croutons $6 
____________________________________________ 
 
Compliment any salad with an 
add on… 
 
Wild mushrooms $4     Grilled Chicken $6 
Gulf shrimp $11             Seared salmon $15     
Sea scallops $16            4 oz. Crab Cake $23 
 



ENTREES 
 
Chicken Piccata 
Sauteed chicken breast, mashed potatoes, 
asparagus, preserved lemon $24 
 
Veal Oscar 
Veal Tenderloin, pan provencal demi, 
jumbo lump crab, asparagus, topped with 
hollandaise, mashed potatoes $36 
 
Grilled Lamb Rack 
Stewed farro with lamb merguez sausage,  
wilted & fried kale, spiced date chutney,  
harissa & honey jus $43 
  

Grilled Filet Mignon 
8 oz prime beef tenderloin,  
black truffle butter, asparagus,  
roasted tri-colored potatoes 
market price 
 
Four Hour Braised Short Ribs 
Slow cooked with tomato madeira herb 
demi, balsamic glazed green beans, 
mashed potatoes $42 
 
Signature Crab Cake 
8 oz jumbo lump crab, dijon cream sauce, 
baby carrots, toasted tri-colored potatoes  
market price 
 
Prime Belvedere Burger 
 
 

 
 
 
 
 
 
 
 
 
Pan Seared Salmon 
Wild rice with lumb crab, roasted 
butternut squash with poached raisin and 
spinach, spicy coconut curry, chili oil $31 
 
Seared Sea Scallops 
Creamy parmesan grits, spicy roasted 
corn with shrimp and cippolini onion, 
shellfish cream $38 
  

Surf and Turf Mac and Cheese 
Short rib, lobster, three cheese mornay,  
tomatoes, herbs, orecchiette pasta $27 
 
 

Vegan Grain Bowl  
Slow cooked farro, barley and quinoa, 
caramelized shallot miso, oyster 
mushrooms, butternut squash,  
asparagus, crispy leeks $25 
  
 
 

DESSERTS 
 
Carrot Cake 
Carrot cake, white chocolate and vanilla 
buttercream, candied pecans, hazelnuts 
$12 
  

Flourless Chocolate Cake 
Dark chocolate creameux, candied 
peanuts, salted caramel $12 

  

Autumn Cheesecake  
Light cheesecake, graham cracker crust,  
apple butter, pear coulis, almond crumble 
$12 
  

Chocolate Butterscotch  
Bread Pudding 
Brioche, butterscotch and chocolate chips,  
Gifford’s vanilla ice cream $11 

  

Vanilla Bean Crème Brulèe 
Vanilla cream custard, caramelized 
sugar $11 
 

Pistachio & Raspberry Macaron 
Fresh raspberries, pistachio 
chantilly cream $12 
 

 

HANDCRAFTED COCKTAILS 
 
Cinnamon Swizzle 
Gosling’s rum, autumn apple shrub,  
Grenadine, pineapple, orange, cinnamon 
stick garnish $12 
  

Johnny On The Spot 

St. George basil brandy, Johnny Walker 
Black label, Carpano sweet vermouth, 
Drambuie, basil leaf garnish$14 
 
Milliontini 
Stateside Vodka, Black Truffle infused 
Blue Cheese Stuffed Olives $14 
 

Brown Sugar Honey Mule 
Mishka honey vodka, brown sugar honey  
simple, ginger beer, fresh lime$13 
  

The Bee’s Knees 
Barr Hill barrel rested gin, lavender 
honey simple, fresh lemon, sparkling brut 
$13 
 
The Roasted Rye 
Woodford rye, Fernet Branca, crème de  
cacao, Kahlua, Bailey’s, espresso $13 
  

House Infusion 
Ask your server what our bartenders 
have in the jar! $12 

Truffle chèvre, 
herbed 

remoulade, 
wild mushroom 

duxelle,  
pepperoncini 

relish,  
snowflake roll,  
pom frites $23 

 

Nueske’s 
bacon, smoked 
cheddar, cajun  

remoulade, 
lettuce,  

tomato, onion 
snowflake roll, 

herbed  
pom frites $21 


