B
BETTINI

restaurant

Happy Mother’s Day
Sunday, May 11, 2025

Each dish on the Bettini Menu is made with the finest ingredients and goes through multiple

rounds of testing before earning a spot on our carefully crafted menu. Please enjoy!

cocktails 18

SPRING VIBES
Absolut Vodka, Basil, Lemon, Bubbles

G&T ITALIANO
Malfy Gin, Italicus, Lemon, Basil, Tonic

BLOODY MARY
Tito’s Vodka, House Made bloody Mary mix

BEST MOM MARTINI
Olmeca Tequila, Mango, Chili, Lime

bubbly bar 15

CLASSIC MIMOSA
BELLINI
BERRY MIMOSA
TROPICAL MIMOSA

speciality coffee

SINGLE ESPRESSO 4
DOUBLE ESPRESSO é
LATTE 8
CAPPACHINO 7
MOCHA LATTE %
CORTADO 7



lighter fare

YOGURT PARFAIT 20

Granola, Local Honey, Assorted Berries

AVOCADO TOAST 24

Toasted Everything Seasoning, Heirloom Tomato, Shallot, Multigrain Toast
Add Two Eggs * 6

SMOKED SHRIMP COCKTAIL 28
Half Dozen, Lemon

CHARCUTERIE BOARD 34

Cornichon, Grain Mustard, Grilled Crostini

EGG WHITE FRITTATA 26
Broccoli, White Cheddar, Roasted Pepper

mdins

SMOKED SALMON BENEDICT 42
Hollandaise, Capers, Petite Salad

CINNAMON BRIOCHE FRENCH TOAST 26
Berry Compote, Vermont Maple Syrup

SWEET POTATO & KALE HASH 28
Poached Eggs, Jamén Ibérico

SPRING VEGETABLE PASTINA 38
Ricotta Stuffed Squash, Blossom

ROASTED CHICKEN BREAST 42

Baby Carrots, Boursin Potato, Natural Jus

SEARED HALIBUT 48

Corn, Pepper Ragout, Watercress, Citrus Reduction

ROASTED BEEF PRIME SIRLOIN 58

Roasted Garlic Potatoes, Charred Broccolini

dessert

LEMON TARTE 18
Blueberry Compote

STRAWBERRY SHORTCAKE 18
Lavendar-Chambord, Chantilly Cream

WARM CHOCOLATE TART 18

White Chocolate Ganache, Sea Salt Caramel

MAD MARTHA'S ICE CREAM OR SORBET 15

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Before placing your order, please inform your serverif a person in your party has a food allergy.

VEGETARIAN VEGAN GLUTEN FREE () DAIRY FREE ®)



