
 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or 

unpasteurized milk may increase your risk of foodborne illness. * 

     BellaCanggio Breakfast Menu 
Sweets  (GFA)  

Sides 
Bacon/Sausage/Ham : 4      

Turkey Sausage : 5                                                                                                                                                                                                                                           

Two Eggs * : 5                                                                                                                                                                      

Toast : 3 

Pork Belly : 6      . 

Clam Hash : 9                                                                                                                                                                      

Home Fries : 5                                                                                                                                                                      

Fruit : 8         

English Muffin :4 

Bagel & Cream Cheese : 6   

House Made Strawberry Jam :1.5 

Peanut Butter Spread : 1     

Plant Base Sausage : 6 

WAFFLES  : 10                                                                                                                         

Add Berries : 3  

STUFFED FRENCH TOAST  

Cinnamon & Sugar, Cream Cheese,                                           

Fruit Compote : 15 

BANANA FOSTER  

Dark Rum, Butter, Vanilla, Brown Sugar,                      

French Toast, Lucuma Ice Cream : 16   

PICARONES  

Peruvian House Made  Donuts: Pumpkin, Sweet 

Potatoes , Spiced Molasses Anise Syrup :12 

Eggs Any Style * 

2 Eggs and Toast : 8 

Add Home fries : 4 

Add Meat : 4                                                                                       

Ham, Bacon, Sausage, or Pork Belly 

Add Extra Egg : 2.5                                            

Egg Whites :3 

DANTE ’ S  STEAK AND EGGS *                                          

8 Oz Steak, Home fries, Toast : 18 

BREAKFAST SANDWICH * 

2 Eggs On A Roll : 8.50 

Add Ons 

Cheese : 1.5                                                                              

Meat : 2.5                                                                                              

Home fries : 2 

THE LOX (GFA)  

Smoked Salmon, Cream Cheese, Capers,                                         

Onions, Tomato, Arugula, Home fries  : 16 

FAMOUS CLAM HASH                                                                    

Served with 2 Eggs, Toast, Arugula : 16 

FRUIT & YOGURT PARFAIT (GFA)                                                                    

Greek Yogurt, Fresh Fruit, Granola,                                      

Honey : 12 

Classics (GFA)  

Beverages 
COFFEE  

Regular/Decaf Coffee –Hot or Iced :2.5 

Café Con Leche– Espresso, Evaporated Milk  :3.5 

Café Americano– Espresso, Hot Water :3.5 

Espresso-Single/Double :3/5 

HEALING GARDEN HOT TEA 

House Made Assorted Herbal Tea  

Single Serve Pot :4 

Large Pot (2 or more) :7 

J UICES  

Mango, Pineapple, Peach, Apple, Orange,                  

Cranberry , Pink Lemonade : 4 

HOUSEMADE JUI CES                                      

Chicha Morada- Peruvian Purple Corn, Fresh 

Pineapple, Fresh Lime, Cinnamon,                   

Family Recipe.                                                                              

Passion Fruit/Maracuya– Fresh Citrus & Pulp. 

Glass: 5                                      

Carafe: 18 

 

65 yr or older enjoy free coffee with your 

entrée purchase. 



     BellaCanggio Breakfast Menu 

Consuming raw or undercooked meats, poultry, seafood,                                

shellfish, eggs, or unpasteurized milk may increase your risk                

of foodborne illness. * 

PERU  

Sundried Tomato Pesto, Rotisserie Chicken, 

Queso Fresco, Spinach Cancha Dust : 18 

MEDITERRANEAN  

Goat Cheese, Caramelized Onions, Spinach, 

Fresh Herbs, Arugula,                                           

Lemon Dressing, Parmesan cheese : 16 

ITALIAN  

Mozzarella, Basil, Prosciutto, Tomato,                      

Arugula, Lemon  Dressing : 17 

GREEK  

Kalamata Olives, Feta Cheese, Spinach,          

Red Onion, Tomato, Arugula,                                  

Lemon Dressing : 16 

SMOKED SALMON 

Red Onion, Tomato, Capers, Cream Cheese, 

Arugula, Lemon Dressing : 18 

CHIC KEN & MUSHROOM 

Spinach, Lemon Beurre Blanc, Mixed greens, Lemon 

Herb Dressing : 18 

F RUIT & NUTELLA  

Bananas, Strawberry, Blueberry,                                           

Whipped Cream : 16 

VEGGIE  

Scallions, Mushroom, Spinach, Broccoli, Tomato, 

Feta cheese, Lemon Beurre Blanc, Mixed Greens, 

Lemon Dressing : 17                                                      

LOMO *  

Sauteed Steak, Onion, Tomato, Mozzarella, Soy 

Sauce Reduction, Mixed Greens,                                                   

Lemon Dressing : 20 

LOBSTER  

Sauteed Spinach, Goat Cheese, Caramelized Onions,           

Lobster Cream Sauce : 26 

QUINOA 

Red Quinoa, Tomato, Parsley, Garlic, Red Onion, 

Mint, Cucumber, Sun Dried Tomato Hollandaise : 20 

Served with Home fries and Toast                                                       

3 Eggs Omelet with your choice of                         

4 toppings : 16 

Additional Toppings : 2.5 

MEATS : Ham, Sausage, Bacon, Pork belly 

CHEESE : American, Cheddar, Gouda, Goat, 

Queso Fresco, Feta                                                                                                           

VEGGIES : Mushrooms, Onions, Peppers,           

Tomatoes, Scallions, Broccoli, Spinach,                     

Kalamata Olives 

 

Frittata  (GF)                                                                                                                              

 B.Y.O,O.*   (GF)                                                                                                                              

Crepes  (GF)                                                                                                                              

Benedicts  
CRAB CAKE  

Sautéed Spinach, Pickled Onions,                                     

Roasted Tomato Hollandaise : 22 

CHORIZO  

Spring Mix, Peruvian Salsa, Avocado,                                  

Hollandaise Sauce : 18 

LOBSTER  

Sautéed Spinach, Quinoa Tabouli, Avocado,                        

Hollandaise Sauce : 26 

LOX  

Smoked Salmon, Sautéed Spinach, Tomato,                          

Hollandaise Sauce : 18 

LOMO *  

Sliced Steak, Sauteed Tomatoes, Onions,                                    

Soy Sauce Reduction, Hollandaise Sauce : 20 

MEDITERRANEAN  

Spinach, Tomato, Onion, Feta Cheese,                                   

Kalamata Olives, Hollandaise Sauce :18   

CLASSIC  

Ham, Hollandaise, Arugula : 16  

Please inform your server of any allergies or                            

dietary restrictions. Vegan options available                                        

upon request. 

GF - Gluten Free                                      

GFA - Gluten Free Available 

 

 

 

 


