
Sbeth’

plates coffee & tea $5
espresso
latte / cappuccino
americano
mint lemon tea
herbal tea
fruit tea

  WEEKENDS. 10 AM - 3PM

Hummus
Chickpea puree, tahini - VEGAN 
$10.00

desserts 

Baked Brie
Brie cheese, fig jam, walnut, rosemary
$12.00
Duck Prosciutto Toast
Toasted house made focaccia, lemon
ricotta spread, duck prosciutto, fig
preserve, mesclun mix
$16.00

Roasted Beet Salad
Mesclun mix, roasted beet slices, goat
cheese, truffle balsamic, sun flower seeds
$12.00

Bavarian Pretzel Sticks
Soft pretzel sticks, spicy mustard
$10.00

Brussel Sprouts
Fried Brussel sprouts, raisin, garlic,
walnuts - VEGAN 
$12.00

Parmesan Fries
Crispy French fries, lemon garlic aioli
$9.00

Grilled Old Bay Shrimp
Wild caught head off shrimp, lemon,
chimichurri
$18.00

Truffle Potato Croquette
Potato, cheese, egg, charcoal aioli
$12.00

Balloon Tostadas
Fried flour tortilla, braised short ribs,
feta, harissa aioli
$16.00

Crispy Spring Roll
Wrapped mixed vegetables, breadcrumbs,
house made sweet chili sauce
$14.00

Crunchy Ravioli
Blended cheese-stuffed ravioli,
breadcrumbs, tomato sauce
$14.00

   
    

  

 
      
     
 

  
   

      

  
     
      

Callebaut
Fudge Brownie

Sorbet

Classic warm
brownie, rich
chocolate chunks,
fresh fruits
10.00

Mango sorbet
10.00

Pastel De Nata
Crunchy
millefeuille, vanilla
custard
10.00

Purple Rain
Gin, lavender, lime

Some Like It Hot
Mezcal, jalapeno,
hibiscus

The Big Brew
Vodka, double
espresso, Kahlua

The Maltfather
Bourbon, apricot,
allspice
Great-fruit Gatsby
Rum, Aperol,
grapefruit

Tequila Me Softly
Tequila, Limoncello,
coconut

zero proof $10
coco-mber
Coconut water,
cucumber
fifty shades of tea
House brewed tea,
passion fruit puree

Brunch

brunch drinks $10

Mimosa 
Bloody Mary
Mixed house drinks

 
    

   

Crispy  Chicken  &  Waffle
Breaded  chicken  breast(x2),  waffle,  spicy 
honey,  parmesan  fries
$20.00
Turkish  Eggs
Grilled  focaccia  bread,  2  farm  eggs,  garlic  
labneh,  tomatoes,  hot  sauce,  feta,  toasted  
almond,  parsley
$18.00
Turkey Bacon & Eggs
Turkey bacon, grilled  focaccia  bread, 2 farm
eggs, hashbrown
$18.00

Hash  &  Salmon
Hashbrown,  smoked  salmon,  creamy  yogurt
,  smoked  trout  roe,  2  fried  eggs
$20.00

Steak  Frites
Skirt  steak,  house  made  peppercorn
demi  glace  sauce,  2  fried  eggs,  parmesan 
fries

$26.00

French  Toast
Brioche,  cinnamon,  milk,  egg,  white 
chocolate,  pistachio,  cherry  jam
$16.00

in

c

fo

o

@

ck

b

t

e

a

th

il

sr

s

es

$

ta

16

urant.com  -  @bethscafebar

 

bites
Complimentary pastry basket to the table. 


