
B E T T E R  I N  B E T H E L  R E S T A U R A N T

EASTER  BRUNCH
11:00AM-3:00PM                                           3 COURSE MEAL        $45 PER PERSON

APPETIZERS

TRUFFLE WHIPPED RICOTTA

GOLDEN CALAMARI

SPRING SALAD

HAM & CHEESE BLANKETS

SPRING SOUP

Bunny Mary Spring Blossom
 Sangria  

Champagne 
Cocktails 

AVOCADO  FRIES

ENTREES

   H o n e y ,  Wa l n u t s ,  H e r b s ,  To a s t e d  F o c a c c i a

B u t t e r m i l k  B a t t e r e d ,  P a n k o ,  P e p p e r o n c i n i ,  D r i z z l e  Z e s t y  T h a i  A i o l i  G F

M i x e d  G r e e n s ,  F e n n e l ,  G o a t  C h e e s e ,  B e r r i e s ,  P i s t a c h i o s ,  W i l d  B e r r y  V i n a i g r e t t e  G F

H a m  &  A g e d  G o u d a  W r a p p e d  i n  F l a k y  P u f f  P a s t r y ,  S e s a m e ,  D r i z z l e  H o t  H o n e y

S p r i n g  V e g e t a b l e s  a n d  H e r b s  S i l k y  P u r e e d ,  F i n i s h e d  w i t h  a  D r i z z l e  o f  H e r b  O i l .  G F

P a n k o  P a r m e s a n  C r u s t e d  A v o c a d o  S e r v e d  w i t h  Z e s t y  T h a i  C h i l i  S a u c e .  G F

E A S T E R  H A M  

T e n d e r  s l i c e s  o f  h o n e y  g l a z e d
p i s t a c h i o  c r u s t e d  h a m ,  o v e r

c r e a m y  s p r i n g  v e g e t a b l e  r i s o t t o .

 BRUNCH COCKTAILS

S P R I N G  S A L M O N  B O W L

P a n  s e a r e d  s a l m o n  o v e r  w a r m
q u i n o a ,  f r e s h  s p r i n g  g r e e n s ,

s u n g o l d s ,  c u c u m b e r s ,  f e t a
c h e e s e ,  h o m e m a d e  z e s t y  h e r b

v i n a i g r e t t e .

S T E A K  &  F R I T E S

T e n d e r  N Y  S t e a k ,  t o p p e d
w i t h  v i b r a n t  c h i m i c h u r r i

s a u c e ,  a g e d  p a r m e s a n  c r i s p y
f r i e s  a n d  a r u g u l a .

T R U F F L E  S H O R T  R I B  H A S H

S l o w  b r a i s e d  s h r e d d e d  s h o r t
r i b  o v e r  c r i s p y  p o t a t o e s

c a r a m e l i z e d  o n i o n s  a n d  w i l d
m u s h r o o m s ,  t w o  s u n n y  s i d e

e g g s ,  t r u f f l e  h o l l a n d a i s e  s a u c e .

C H I C K E N  T H I G H S

B o n e l e s s  b l a c k e n e d  
c h i c k e n  t h i g h s ,  p a n  r o a s t e d

v e g e t a b l e  c o u s c o u s ,  h e r b
c i t r u s  y o g u r t  d r i z z l e .

C R È M E  B R Û L É E
F R E N C H  T O A S T

F l u f f y  t h i c k  c u t  F r e n c h
t o a s t ,  t o p p e d  w i t h  v a n i l l a
c u s t a r d ,  c a r a m e l i z e d  w i t h
b r û l é e  s u g a r  c r u s t ,  s e r v e d
w i t h  f r e s h  b e r r i e s  o n  t o p .

G A R D E N  R A V I O L I

H o m e m a d e  s p i n a c h  a n d  c h e e s e
r a v i o l i  s e r v e d  i n  a  c r e a m y

p e s t o  s a u c e  t o p p e d  w i t h  s p r i n g
p e a s  a n d  c o r n .

DESSERT
C O C O N U T  T R E S  L E C H E S
R i c h  &  M o i s t  S p o n g e  C a k e
S o a k e d  I n  B l e n d  O f  M i l k s

T o p p e d  w i t h  C o c o n u t  F l a k e s

 C R E P E  C A K E

D e l i c a t e  c r e p e s  l a y e r e d  1 1  t i m e s
 w i t h  a  s i l k y  v a n i l l a  b e a n  

p a s t r y  c r e a m

S A L T E D  C A R A M E L  G E L A T O

( G F )

( G F )

( G F )

( G F )

Tipsy Bunny 

E a s t e r  I n s p i r e d
 B l o o d y  M a r y

W h i t e  o r  R e dM i m o s a ,  B e l l i n i
R a s p b e r r y ,  E l d e r f l o w e r  

P e a r  Vo d k a ,  E l d e r f l o w e r
L i q o u r ,  C i t r u s  M i x ,  B a s i l

$6 $10 $14 $10



EASTER DINNER
LIMITED MENU & SEASONAL SPECIALS  3:30PM-7:00PM

B E T T E R  I N  B E T H E L  R E S T A U R A N T

APPETIZERS
TRUFFLE WHIPPED RICOTTA

GOLDEN CALAMARI

AVOCADO FRIES

SPRING SOUP

FILET MIGNON MEATBALLS

BAKED BRIE

CAESAR SALAD

B u t t e r m i l k  B a t t e r e d ,  P a n k o ,  P e p p e r o n c i n i ,  D r i z z l e  Z e s t y  T h a i  A i o l i .  1 7  G F

   H o n e y ,  Wa l n u t s ,  H e r b s ,  To a s t e d  F o c a c c i a .  1 6

P a n k o  P a r m e s a n  C r u s t e d  A v o c a d o  S e r v e d  w i t h  Z e s t y  T h a i  C h i l i  S a u c e .  1 5  G F

S p r i n g  V e g e t a b l e s  a n d  H e r b s  S i l k y  P u r e e d ,  F i n i s h e d  w i t h  a  D r i z z l e  o f  H e r b  O i l .  1 2  G F

T e n d e r  B i t e s ,  S p i c y  P i n k  V o d k a  S a u c e ,  A g e d  P a r m e s a n .  1 7  G F

C r e a m y  B r i e ,  H o m e m a d e  R a s p b e r r y  J a m ,  H e r b s ,  T o a s t e d  F o c a c c i a .  1 8

C r i s p  R o m a i n ,  S m o k e y  C i a b a t t a ,  A g e d  P a r m .  1 3

SPRING SALAD M i x e d  G r e e n s ,  F e n n e l ,  G o a t  C h e e s e ,  B e r r i e s ,  P i s t a c h i o s ,  W i l d  B e r r y  V i n a i g r e t t e . 1 5  G F

MAINE SEASONAL OYSTERS 6 p c s / $ 2 2  1 2  p c s / $ 3 9  c o c k t a i l  s a u c e - b e r r y  m i g n o n e t t e - h o t  s a u c e

CHESAPEAKE OYSTERS 6 p c s / $ 1 9  1 2  p c s / $ 3 3  c o c k t a i l  s a u c e - b e r r y  m i g n o n e t t e - h o t  s a u c e

TUNA CRISPY RICE C r i s p y  R i c e  C a k e s ,  S p i c y  K e w p i e  M a y o ,  S o y a k i  S a u c e ,  S e s a m e .  1 8

CORN RIBS I o w a  C o r n ,  C h i l l i  B u t t e r ,  L i m e  Z e s t  C r e a m y  S a u c e .  1 5  G F

ENTREES

STUFFED CHICKEN

GARDEN CHICKEN

EASTER HAM Te n d e r  S l i c e s  o f  H o n e y  G l a z e d  P i s t a c h i o  C r u s t e d  H a m ,  o v e r  C r e a m y  S p r i n g
O v e r  C r e a m y  S p r i n g  Ve g e t a b l e  R i s o t t o ,  Ag e d  P a r m e s a n .  2 9   G F

C h i c k e n  B r e a s t ,  F o u r  C h e e s e s  S p i n a c h  &  To m a t o  M i x ,  W r a p p e d  I n  C r i s p y
B a c o n ,  C i l a n t r o  L i m e  R i c e ,  C h i m i c h u r r i  S a u c e .  2 9  G F

C u t l e t ,  A r u g u l a ,  Av o c a d o ,  C u c u m b e r ,  S u n g o l d s ,  R e d  O n i o n ,  C i t r u s   
V i n a i g r e t t e ,  A g e d  P a r m e s a n .  2 7  G F

GARDEN RAVIOLI H o m e m a d e  S p i n a c h  a n d  C h e e s e  r a v i o l i  S e r v e d  i n  a  C r e a m y  P e s t o  S a u c e  

To p p e d  w i t h  S p r i n g  P e a s  a n d  C o r n .  2 6

MOLTO BRAISED C a v a t a p p i  P a s t a ,  P u l l e d  S h o r t  R i b  R a g o u t ,  A g e d  P a r m e s a n .  3 0

SMASHBURGER TACOS Ko b e  B e e f ,  A m e r i c a n  C h e e s e ,  S h r e d d e d  L e t t u c e ,  P i c k l e s ,  C h i p o t l e  A i o l i  2 7

TEQUILA-LIME SHRIMP TACOS C h a r r e d  P i n e a p p l e  S a l s a ,  Av o c a d o ,  C r e m a ,  F r e n c h  F r i e s  2 5

SWORDFISH P a n  S e a r e d  S l i g h t l y  B l a c k e n e d ,  o v e r  P o m o d o r o  B a s i l  R i s o t t o ,  A s p a r a g u s
Ag e d  P a r m e s a n ,  To p p e d  w i t h  B r i g h t  F e n n e l  A r u g u l a  S l a w .  3 5  G F

BRANZINO P a n  S e a r e d  B r a n z i n o  o v e r  S p r i n g  Ve g e t a b l e  C o u s c o u s ,  H e r b  C i t r u s  S a u c e .  3 4

SANTORINI SALMON To p p e d  w i t h  F e t a  S p i n a c h  To m a t o  M i x ,  C i t r u s  D i l l  S a u c e .  3 0  G F  

RACK OF LAMB

G r i l l e d  s e r v e d  w i t h  C a c i o  &  P e p e  S a u c e .  4 5  G FDRY AGED NEW YORK STRIP LOIN 14OZ.

  M i n t  C h i m i c h u r r i  S a u c e ,  M i x e d  Ve g e t a b l e s  a n d  R o a s t e d  P o t a t o e s .  M P  

DESSERT
 C R E P E  C A K E D e l i c a t e  c r e p e s  l a y e r e d  1 1  t i m e s  w i t h  a  s i l k y  v a n i l l a  b e a n  p a s t r y  c r e a m .  1 2

 EASTER  COCKTAILS

Tipsy Bunny
P e a r  Vo d k a ,  E l d e r f l o w e r

L i q o u r ,  C i t r u s  M i x ,  B a s i l  $ 1 4

Spring Blossom Sangria 
W h i t e  o r  R e d   $ 1 0

SHRIMP & GNOCCHI C r e a m y  B u r r a t a ,  H e r b  I n f u s e d  P o m o d o r o  S a u c e ,  F r e s h  B a s i l .  3 4  


	CRÈME BRÛLÉE
	Fluffy thick cut French toast, topped with vanilla custard, caramelized with brûlée sugar crust, served with fresh berries on top.
	BETTER IN BETHEL RESTAURANT

	EASTER DINNER
	LIMITED MENU & SEASONAL SPECIALS  3:30PM-7:00PM
	EASTER  COCKTAILS
	Tipsy Bunny
	Spring Blossom Sangria

	APPETIZERS
	Honey, Walnuts, Herbs, Toasted Focaccia. 16
	TRUFFLE WHIPPED RICOTTA
	GOLDEN CALAMARI
	Buttermilk Battered, Panko, Pepperoncini, Drizzle Zesty Thai Aioli. 17 GF

	FILET MIGNON MEATBALLS
	Tender Bites, Spicy Pink Vodka Sauce, Aged Parmesan. 17 GF

	SPRING SOUP
	Spring Vegetables and Herbs Silky Pureed, Finished with a Drizzle of Herb Oil. 12 GF

	AVOCADO FRIES
	Panko Parmesan Crusted Avocado Served with Zesty Thai Chili Sauce. 15 GF
	Creamy Brie, Homemade Raspberry Jam, Herbs, Toasted Focaccia. 18

	BAKED BRIE
	CAESAR SALAD
	Crisp Romain, Smokey Ciabatta, Aged Parm. 13

	SPRING SALAD
	Mixed Greens, Fennel, Goat Cheese, Berries, Pistachios, Wild Berry Vinaigrette.15 GF
	6pcs/$22 12 pcs/$39 cocktail sauce-berry mignonette-hot sauce

	MAINE SEASONAL OYSTERS
	CHESAPEAKE OYSTERS
	6pcs/$19 12 pcs/$33 cocktail sauce-berry mignonette-hot sauce

	TUNA CRISPY RICE
	Crispy Rice Cakes, Spicy Kewpie Mayo, Soyaki Sauce, Sesame. 18

	CORN RIBS
	Iowa Corn, Chilli Butter, Lime Zest Creamy Sauce. 15 GF


	ENTREES
	EASTER HAM
	Tender Slices of Honey Glazed Pistachio Crusted Ham, over Creamy Spring
	Over Creamy Spring Vegetable Risotto, Aged Parmesan. 29  GF

	STUFFED CHICKEN
	Chicken Breast, Four Cheeses Spinach & Tomato Mix, Wrapped In Crispy
	Bacon, Cilantro Lime Rice, Chimichurri Sauce. 29 GF

	GARDEN CHICKEN
	Cutlet, Arugula, Avocado, Cucumber, Sungolds, Red Onion, Citrus
	Vinaigrette, Aged Parmesan. 27 GF

	GARDEN RAVIOLI
	Homemade Spinach and Cheese ravioli Served in a Creamy Pesto Sauce
	Topped with Spring Peas and Corn. 26
	Cavatappi Pasta, Pulled Short Rib Ragout, Aged Parmesan. 30

	MOLTO BRAISED
	SMASHBURGER TACOS
	Kobe Beef, American Cheese, Shredded Lettuce, Pickles, Chipotle Aioli 27

	TEQUILA-LIME SHRIMP TACOS
	Charred Pineapple Salsa, Avocado, Crema, French Fries 25
	Pan Seared Branzino over Spring Vegetable Couscous, Herb Citrus Sauce. 34

	BRANZINO
	SANTORINI SALMON
	Topped with Feta Spinach Tomato Mix, Citrus Dill Sauce. 30 GF
	Creamy Burrata, Herb Infused Pomodoro Sauce, Fresh Basil. 34

	SHRIMP & GNOCCHI
	SWORDFISH
	Pan Seared Slightly Blackened, over Pomodoro Basil Risotto, Asparagus
	Aged Parmesan, Topped with Bright Fennel Arugula Slaw. 35 GF

	DRY AGED NEW YORK STRIP LOIN 14OZ.
	Grilled served with Cacio & Pepe Sauce. 45 GF

	RACK OF LAMB
	Mint Chimichurri Sauce, Mixed Vegetables and Roasted Potatoes. MP


	DESSERT
	CREPE CAKE
	Delicate crepes layered 11 times with a silky vanilla bean pastry cream. 12




