
 

Hours of  Operation: 

Breakfast-Monday-Sunday 7:00am-10:00am 

Lunch-Monday-Friday 11:00am-2:00pm  

 Dinner-Monday-Saturday 5:00pm-9:00pm                     

Happy Hour- Monday-Friday 4:00pm-6:00pm                                          
HALF PRICED Drinks and Bar Appetizers 

CAFÉ BELWAH 

MENUS 

Monday Tuesday Wednesday Thursday Friday Saturday 
$14 Steak    

---------------
½ off bottled wine                        
on our Binny List  

Fresh Fish  
-------------
$3 Drafts  

Entertainment 
----------------------—-
½ Off Bar Appetizers        
all night! Bar Only  

Prime Rib      
------———-
Ladies Night 
½ Off Drinks and 

Appetizers all night! 

Bar Only  

Entertainment 
Fish Fry                

All You Can Eat             
------------------------- 
½ Off Bar Appetizers        
all night! Bar Only  

Date Night     
Steak & Lobster    

----------------------
½ off Bottled wine 
on our Binny List  

608.363.1110                  Menus are subject to change.             Room Service Ext. 1121 

Weekly Features 



Oatmeal of the Day…Bowl 5 Cup 3                                                                                  

Fruit Salad – Fresh fruit tossed in a honey poppy seed dressing topped with granola                                                        

served with a toasted bagel & cream cheese…8 

 Ham and Egg Panini – Two eggs, ham & cheddar served on focaccia accompanied with fresh fruit…7 

Eggs How You Like Them – Two eggs any style with bacon or sausage, hash browns & toast…7 

Omelet Your Way – Choose three items below accompanied with hash browns & toast …9 

   each additional item .50 

Breakfast 

Breakfast Quesadilla – Chorizo, eggs, mozzarella, bell peppers, salsa & sour cream served with potatoes O’Brien …7 

Classic Eggs Benedict – English muffin, egg & ham topped with hollandaise sauce and accompanied with fruit …8  

Biscuits and Gravy – Buttermilk biscuits with homemade sausage gravy…7 

Belwah Berry Pancakes– Three pancakes smothered in a berry champagne sauce with real maple syrup…7 

Appleana Butter Pecan Pancakes – Sautéed apples over three pancakes smothered with our                                                                        

homemade butter pecan syrup topped with bananas…7 

French Toast – French toast with a hint of orange topped with powdered sugar accompanied with fresh fruit…7 

Fabulous Sides and Alternatives 

Peppers  

Onions  

Cheddar 

Swiss 

Mozzarella 

Ham 

Bacon 

Sausage 

Crab 

 

Spinach 

Zucchini 

Mushrooms 

Tomatoes 

Asparagus 

Seasonal Fresh Fruit...3 

Bacon...2.50 

Sausage...2.50 

Ham...2.50 

 

Toast...1 

English Muffin...2 

Croissant...3 

Hash Browns...2 

 

Potatoes O’Brien...2.50 

One Egg...2 

Egg Whites...4 

One Pancake...2.50 

7am–10am 



Crab Cake Sandwich – Served with a chipotle tartar sauce, lettuce, tomato and onion crisps on a croissant…11 

Steak Wrap – Grilled steak, lettuce, avocado aioli and black bean corn salsa in a chili tortilla wrap                                     

served with chips and pico de gallo…9 

Rueben – Thin sliced corned beef layered with sauerkraut, swiss and thousand island served on toasted marble rye…8 

Chicken Panini –  Chicken breast, cherry-wood bacon, provolone, tomato, onion and avocado aioli on focaccia…8 

Fresh Fruit 

Soup Du Jour 

Vegetable Chips 

Waffle Fries 

Garden Salad 

 Caesar Potato Salad 

Cucumber Red Onion Salad 

Pineapple Coleslaw 

Club 500 

Tuna Sandwich 

Prime Rib Sandwich 

Rueben 

Add Chicken…3      Add Salmon, Shrimp, Scallops, or Tuna…5 

LUNCH MENU 

Soup & Salad 

Soup Du Jour – Homemade soup of the day…Bowl 5   Cup 3 

Shrimp & Lobster Bisque – A blend of shrimp and lobster with a brandy                                                                                  
and sherry velvet finish…Bowl 6   Cup 4 

Tuscany – Baby greens, pears, apples, strawberries, mangos, candied walnuts, red onions, balsamic reduction,                           
raspberry vinaigrette and gorgonzola cheese…9 

Caesar – Romaine hearts, tomatoes, cucumbers, onion, kalamata olives, anchovies, croutons and asiago cheese…8                     

Belwah Wedge – Cherry-smoked bacon., tomatoes, onion, and egg topped with our homemade gorgonzola dressing…8  

 
½ Sandwich: pick one…6  ½ Sandwich: pick two…9 

Sandwiches 
Lunch sandwiches are served with a dill pickle, freshly made vegetable chips, and your choice of our Caesar Potato Salad,                                          

Pineapple Coleslaw or Cucumber Red Onion Salad unless otherwise stated.                                                                                                         
Add Soup Du Jour…2    or    Garden Salad...3  upgrade to french fries...1 

Vegetarian Panini – Grilled marinated portabella and grilled vegetables with red pepper aioli on focaccia…7 

Club 500 – Sliced fresh oven roasted turkey, black oak ham and cherry-wood bacon served with lettuce,                                      

tomato, swiss and mayo on a multi-grain wheat bread…8  

ABC Burger – ½ lb. Angus burger, cherry wood-bacon, caramelized onion and provolone                                                          

on a bun with lettuce and tomato served with seasoned waffle fries…8 

Entrees 

Fresh Seared Yellow Fin Tuna – Sesame crusted, served with jasmine rice, seaweed slaw, surrounded by wasabi 
cream, chili boil and soy reduction topped with pickled ginger…14 

Mushroom Ravioli Genovese – Mushroom ravioli with sautéed spinach, julienne vegetables, and mushrooms tossed 
in a creamy pesto sauce topped with asiago cheese, served with focaccia…11 

Four Cheese Pasta – Cavatapi tossed in asiago, mozzarella, parmesan, cheddar, andouille and kielbasa sausage with 
sautéed onions and peppers…11 

            Add Chicken…3  Add Salmon, Shrimp, Scallops, or Tuna …5 

Italian Beef – Served with lettuce, tomato and onion crisp with a creamy horseradish on ciabatta…12 

Lunch Combos 

Tuscan Chicken– Chicken breast, ham, baby mozzarella, tomato, onion, lettuce and avocado aioli on focaccia…8 

11am–2pm 



CAFÉ BELWAH 
DINNER MENU 

 
Brushetta – Roma tomatoes, garlic, baby mozzarella, balsamic reduction and basil oil grilled on focaccia…8                               

Belwah Crab Cake – Chipotle tartar sauce, mix greens and topped with onion crisps…11 

Tuna Tower – Jasmine rice, seaweed slaw, surrounded by chili oil, wasabi cream 

and soy reduction topped with pickled ginger…13 

Shrimp Cocktail – Avocado cocktail sauce, tortilla chips and a lemon wedge…10                                                                  

Bacon Wrapped Diver Scallops – Served with jasmine rice with a lemon bur blanc…14                                                                           

Artichoke Spinach Dip – Served with fried pita point…8                                                                                               

Fried Calamari – Chipotle tartar and marinara sauce…8 
Clams & Mussels – Fresh clams and mussels in a white wine pesto sauce with grilled focaccia…9 

 

Soup Du Jour – Homemade soup of the day…Bowl 5   Cup 3 

Shrimp & Lobster Bisque – A blend of shrimp and lobster with a cream sherry velvet finish…Bowl 6   Cup 4 

Tuscany – Baby greens, pears, apples, strawberries, mangos, candied walnuts, red onions,                                               

balsamic reduction, raspberry vinaigrette and gorgonzola cheese…9                                                            

Spinach Salad – Baby spinach, berries, mandarin oranges, pears and almonds                                                                   

with a white chocolate champagne vinaigrette and brie cheese...9 
   Caesar – Romaine hearts, tomatoes, cucumbers, onions, kalamata olives, anchovies, croutons and asiago cheese…8                        

Belwah Wedge – cherry-smoked bacon, tomatoes, onion and egg topped with our homemade gorgonzola dressing…8                                    

Add Chicken …3 Add Salmon, Shrimp, Scallops, or Tuna …5 

 
All entrees include choice of soup du jour or house salad                                                                    

All of our steaks are grilled to perfection and are served with potato blend topped with a teriyaki button mushroom drizzled in 

basil oil, adjoined with seasonal vegetables                                                                                 

New York Strip …26  Petit Filet …28                                                                                             
Sirloin …18   Filet …34                                                                                                         

Add fried Steak Shrimp …5                                                                                                    

Bone-In Pork Chop – Three cheese polenta, bleu cheese spinach, onion crisp and pomegranate barbeque...22      

 Steak Colgado – Potatoes blend, hanger steak, caramelized shallot ale reduction                                                              

topped with black bean, corn salsa and avocado aioli...23                                                                    

French Lamb Chops – Potatoes blend, asparagus and demi glace...32                                                             

French Pork Chop – Sweet potato smash and asparagus with apple sherry sauce and candied walnuts…19                                              

Land and Sea – Grilled filet topped with gorgonzola and bacon paired with a crab cake on potato blend and broccoli         

topped with chipotle tartar and onion crisp…36                                                                             

Fresh Seared Yellow Fin Tuna – Mixed greens, arugula, balsamic reduction and virgin oil...28                                                                                                                             
       Coconut Crusted Tilapia and Prawns – Jasmine rice, mango pineapple salsa with sweet plum sauce…21                                   

Pecan Chicken – Wild rice, broccoli and honey butter pecan sauce…19                                                                                       
Scallop Provencal – Jasmine rice, julienned vegetables and a tomato chutney provençal...22                                                                                                                             

Fresh Grilled Salmon – Wild rice, topped with tomato beurre blanc...20                                                                              

Chicken Milano – Fettuccini pasta with a garlic, sun dried tomato and fresh basil cream sauce...17    

          Mushroom Ravioli Genovese – Mushroom ravioli with sautéed spinach,  julienned vegetables and mushrooms              

tossed in a creamy pesto sauce topped with asiago cheese, served with foccacia…17                                            

Seafood Jambalaya – Sautéed shrimp, scallops, clams, crawfish, mussels and andouille sausage                                                     

over rice topped with fried okra ...25 

Starters 

Soup & Salads 

Chef’s Grill 

House Specialties 


