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

MOTHER’S DAY BRUNCH
11:00AM-2:30PM                                        3 COURSE MEAL        $49 PER PERSON

APPETIZERS

TRUFFLE WHIPPED RICOTTA

FILET MIGNON MEATBALLS

SPRING SALAD

BRIE FLATBREAD 

BASIL  CUCUMBER GAZPACHO

Spring Spritz

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 .

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 .  G F

H o m e m a d e  P i n s a  C r u s t ,  C r e a m y  B r i e ,  H o t  P e a c h  J a m ,  A r u g u l a .

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

SPECIAL  BRUNCH COCKTAILS

 S A N T O R I N I  S A L M O N
P a n  S e a r e d  S a l m o n

T o p p e d  w i t h  F e t a  S p i n a c h
T o m a t o  M i x ,  C i t r u s  D i l l  S a u c e

S e r v e d  w i t h  V e 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

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 .

S P R I N G  C H I C K E N

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 ,
s p r i n g  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 .

N U T E L L A  W A F F L E S

B e l g i u m  w a f f l e s  t o p p e d  w i t h
r i c h  n u t e l l a  s a u c e  a n d  f r e s h

f r u i t .

2 0  L A Y E R
S P R I N G  L A S A G N A

C h e f ’ s  S i g n a t u r e  P e s t o
B e c h a m e l ,  T r i o  C h e e s e  M i x ,
 L e m o n y  S p r i n g  V e g e t a b l e

S u c c a t a s h

DESSERT
C O C O N U T  T R E S  L E C H 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 ,  r a s p b e r r y  c o u l i s ,  f r e s h
b e r r i e s

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 )

Frozen Espresso 
Martini F r e s h  M i n t ,  E l d e r f l o w e r

L i q o u r ,  L i m e ,  P r o s e c c o

$15

GOLDEN CALAMARI

C h i l l e d  B l e n d  O f  B a s i l ,  C u c u m b e r ,  C r e a m y  A v o c a d o ,  S p r i n g  O n i o n s . ( G F ) ( V )

( G F )

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

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

S M O K E D  S A L M O N  O M E L E T T E

N o r w e i g a n  S m o k e d  S a l m o n
 H o m e m a d e  W h i p p e d  H e r b - g a r l i c

C r e a m  C h e e s e ,  R e d  O n i o n ,  C a p e r s ,
F r e s h  D i l l ,  C i t r u s  D r e s s e d  A r u g u l a

( G F )

Frozen Blood Orange 
Margarita

COFFEE & TEA SERVED WITH DESSERT



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

MOTHER’S DAY DINNER
SEASONAL SPECIALS AND LIMITED MENU

APPETIZERS

TRUFFLE WHIPPED RICOTTA

FILET MIGNON MEATBALLS

SPRING SALAD

BASIL  CUCUMBER GAZPACHO

Spring Spritz

 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 7

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 8  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 .  1 5  G F

SPECIAL  COCKTAILS

SPECIAL DESSERT
 C R E P E  C A K E  $ 1 1

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 ,  r a s p b e r r y  c o u l i s ,  f r e s h  b e r r i e s

Frozen Espresso 
Martini F r e s h  M i n t ,  E l d e r f l o w e r

L i q o u r ,  L i m e ,  P r o s e c c o

$15

GOLDEN CALAMARI

C h i l l e d  B l e n d  O f  B a s i l ,  C u c u m b e r ,  C r e a m y  A v o c a d o ,  S p r i n g  O n i o n s .  1 3  G F

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 8  G F

Frozen Blood Orange 
Margarita

CAESAR SALAD
BAKED BRIE

CORN R IBS

 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

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

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

BEEF WELLINGTON BITES  T e n d e r  S h o r t  R i b ,  P u f f  P a s t r y ,  C r e a m y  M u s h r o o m  S a u c e ,  A g e d  P a r m e s a n .  1 8

SHRIMP COCKTAIL 4PCS ( G F )  1 7  

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

ENTREE

STUFFED CHICKEN

GARDEN CHICKEN

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

20 LAYER SPRING LASAGNA
L e m o n y  S p r i n g  Ve g e t a b l e  S u c c a t a s h .  2 8

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 7

HALIBUT

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  H a l i b u t  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 .  4 2

LOBSTER PAELLA  H e r b  b u t t e r  p o a c h e d  l o b s t e r  t a i l ,  s h r i m p ,  m u s s e l s ,  o v e r  g o l d e n  r i c e  a c c e n t e d

P i n k  p e p p e r c o r n  c r u s t e d  t u n a ,  o v e r  c i l a n t r o  w h i t e  r i c e ,  m i x e d  g r e e n sTUNA BOWL

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  

C h e f ’ s  S i g n a t u r e  P e s t o  B e c h a m e l ,  T r i o  C h e e s e  M i x

w i t h  S p a n i s h  s p i c e s  a n d  s p r i n g  v e g e t a b l e s .  4 2  G F

p a i r e d  w i t h  v i b r a n t  p i n e a p p l e  s a l s a  a n d  z e s t y  c h i m i c h u r r i  s a u c e .  3 2  G F

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 2

STUFFED PORK CHOP (BONE IN) C a r a m e l i z e d  o n i o n s ,  b l u e  c h e e s e  c r u m b l e s  a n d  s p i n a c h  f i l l i n g
f i n i s h e d  w i t h  c h e r r y  p e p p e r  g l a z e ,  s e r v e d  o v e r  r o a s t e d  p o t a t o e s  a n d  v e g e t a b l e s .  3 5  G F

DRY AGED NEW YORK STRIP 14OZ s e r v e d  w i t h  c a c i o  &  p e p e  s a u c e ,  s e a s o n a l  v e 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 .  4 5  G F



$20

Plain or Cheese Burger

Penne Pasta 
Butter or Red Sauce

Chicken Tenders with Fries

Mac N Cheese

Cheese Ravioli 
Butter or Red Sauce

FOOD

DESSERT
Vanilla Ice Cream

Chocolate Ice Cream

DRINK
Milk

Chocolate Milk

Apple Juice

Orange Juice

Soda


	NUTELLA WAFFLES
	Belgium waffles topped with rich nutella sauce and fresh fruit.
	BETTER IN BETHEL RESTAURANT

	MOTHER’S DAY DINNER
	SEASONAL SPECIALS AND LIMITED MENU
	SPECIAL  COCKTAILS
	Frozen Espresso  Martini
	Spring Spritz

	APPETIZERS
	GOLDEN CALAMARI
	TRUFFLE WHIPPED RICOTTA
	FILET MIGNON MEATBALLS
	SPRING SALAD
	CAESAR SALAD
	BAKED BRIE
	CORN RIBS
	BEEF WELLINGTON BITES
	SHRIMP COCKTAIL 4PCS
	CHESAPEAKE OYSTERS

	ENTREE
	20 LAYER SPRING LASAGNA
	MOLTO BRAISED
	SHRIMP & GNOCCHI
	LOBSTER PAELLA
	STUFFED CHICKEN
	GARDEN CHICKEN
	SMASHBURGER TACOS
	TEQUILA-LIME SHRIMP TACOS
	HALIBUT
	BRANZINO
	SANTORINI SALMON
	TUNA BOWL
	STUFFED PORK CHOP (BONE IN)
	DRY AGED NEW YORK STRIP 14OZ
	SPECIAL DESSERT


	$20
	DRINK
	FOOD
	Milk Chocolate Milk Apple Juice Orange Juice Soda
	Plain or Cheese Burger
	Chicken Tenders with Fries
	Mac N Cheese
	DESSERT
	Vanilla Ice Cream
	Chocolate Ice Cream




