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Most Ordered

ITEM

Double Down

A choice of two different half portions of Pot Roast, Macaroni & Cheese, Mom's Meatloaf or Chicken & Dumplings. Pictured...

Five-Hour Braised Pot Roast

Painted Hills grass-fed beef short rib, red wine gravy, smashed potatoes, and seasonal vegetable.

Pie of the Day

Pie varies daily. Please check website https://www.mothersbistro.com/daily-specials/ to find out what the pie of day is....

Cheesecake of the Moment

Varying kinds of cheesecake, toppings and sauces. Changes daily. Iltem pictured is an example of cheesecake offered; may...

Seasonal Fruit Crisp/Cobbler

Different fruits topped sometimes with a crisp topping with nuts, sometimes a cobbler with a pastry topping, always serv...

Matzoh Ball Soup

Matzo ball soup served in either a cup or bowl.

Chicken and Dumplings

Slow-stewed chicken, herb dumplings.

Buttermilk Biscuit

Homemade moist buttermilk biscuit with butter

Chicken Fried Chicken

Spiced buttermilk brined Cascade Natural breast, country gravy, smashed potatoes, and seasonal vegetables.

Pierogi

Handmade potato dumplings, sautéed onions, and sour cream.

Mom's Meatloaf and Gravy

Painted Hills grass-fed ground beef, smashed potatoes, seasonal vegetable.

Restaurant Tip

Tip for restaurant staff cooking and packing up your order

Dinner Starters & Small Plates

ITEM

Pierogi (Dinner Starters & Small Plates)

Handmade potato dumplings, sautéed onions, and sour cream.

Irish Nachos

Roasted potatoes, bacon, caramelized onions and a touch of cream, topped with melted cheddar cheese, sour cream, and gr...

Fried Zucchini

batter-dipped, parmesan cheese, tomato basil sauce

Caprese Salad

housemade mozzarella, local tomatoes (heirloom, if available), basil, aged balsamic, olive oil

Hummus and Pita

creamy chick pea dip with tomato, cucumber, red chili paste, kalamata olives. Can substitute crudites for a gluten-free...

Grilled Portabella Mushroom

Garlic-balsamic marinade, field greens.

Mom'’s Chopped Chicken Liver

Like paté, assorted crackers. Crudites can be substituted for a gluten-free option

Chicken Quesadilla

pulled chicken, caramelized onions, jack cheese, flour tortilla, chipotle sour cream, green onions, honey-lime dressed g...

PRICE

$31.90

$31.90

$11.00

$11.00

$13.20

$8.80

$27.50

$4.40

$30.80

$16.50

$30.80

$5.00

PRICE

$16.50

$15.40

$16.50

$17.60

$16.50

$11.00

$14.30

$15.40



ITEM

$15,000 Dungeness Crab Cake

Green onions, celery, bacon, creole mustard sauce, and coleslaw.

Dinner Soups & Salads

ITEM

Classic Caesar Salad

Romaine, parmesan, housemade garlic croutons.

Grilled Chicken Breast Cobb Salad

Boiled egg, bacon, avocado, tomato, blue cheese, romaine, choice of dressing

Matzoh Ball Soup (Dinner Soups & Salads)

Matzo ball soup served in either a cup or bowl.

Mexican Chopped Salad

Marinated grilled chicken breast, tomato, red onion, avocado, cheddar, crispy tortilla strips, romaine, honey-lime vinai...

House Salad

Feta, dried cranberries, pumpkin seeds, red onion, organic greens, and balsamic vinaigrette

Greek Salad

Tomato, kalamata olive, feta, red onion, dill, celery, romaine, and anchovy red wine vinaigrette.

Chopped Wedge Salad

bacon, tomato, red onion, housemade croutons, romaine, boiled egg, blue cheese dressing

Restaurant Tip (Dinner Soups & Salads)

Tip for restaurant staff cooking and packing up your order

Belle's Chicken Noodle Soup

Chicken noodle soup with choice of cup or bowl servings.

Soup of the Day

A rotating creation from our kitchen.... Could be a salmon chowder, minestrone, carrot ginger or other soup. The one pictu...

Dinner Entrées

ITEM

Five-Hour Braised Pot Roast (Dinner Entrées)

Painted Hills grass-fed beef short rib, red wine gravy, smashed potatoes, and seasonal vegetable.

Double Down (Dinner Entrées)

A choice of two different half portions of Pot Roast, Macaroni & Cheese, Mom's Meatloaf or Chicken & Dumplings. Pictured...

Mom's Meatloaf and Gravy (Dinner Entrées)

Painted Hills grass-fed ground beef, smashed potatoes, seasonal vegetable.

100z Hand Cut Steak Frites

Grilled rib-eye of beef, garlic butter, house made French fries, and sautéed spinach. *Consuming raw or undercooked meat...

Chicken and Dumplings (Dinner Entrées)

Slow-stewed chicken, herb dumplings.

Chicken Fried Chicken (Dinner Entrées)

Spiced buttermilk brined Cascade Natural breast, country gravy, smashed potatoes, and seasonal vegetables.

Grandma Mary’s Sunday Gravy

natural beef meatball, pork, italian sausage, tomato sauce, fresh rigatoni

Grilled Grass-Fed Burger

Painted Hills 6 oz. grass-fed ground beef, pickles, mayonnaise, lettuce, tomato, red onion, potato bun, and house made F...

$15,000 Dungeness Crab Cakes

Green onions, celery, bacon, creole mustard sauce, coleslaw, and shoestring potatoes.

PRICE

$11.00

PRICE

$17.60

$20.90

$8.80

$19.80

$13.20

$17.60

$17.60

$5.00

$8.80

$8.80

PRICE

$31.90

$31.90

$30.80

$41.80

$27.50

$30.80

$28.60

$19.80

$38.50



Dinner Sides

ITEM

Half Cheddar Macaroni and Cheese

Creamy macaroni pasta topped with melted cheddar cheese and a sprinkle of grated cheese.

Buttermilk Biscuit (Dinner Sides)

Homemade moist buttermilk biscuit with butter

French Fries and Spicy Aioli

house made french fries with house made spicy mayonnaise

Seasonal Vegetable

Freshly sliced zucchini seasoned with herbs and spices.

Sautéed Spinach

Tender sautéed spinach with garlic and olive oil, seasoned with a hint of salt.

Crudités

Freshly cut cucumber, celery, and carrot sticks served with a creamy dipping sauce.

Side House Salad -

Feta dried cranberries pumpkin seeds red onion organic greens and balsamic vinaigrette.

Coleslaw

A crisp blend of shredded cabbage, carrots, and onions, lightly dressed for a refreshing side.

Choice of Three (3) Sides

Select three from: sautéed spinach, braised greens, French fries with spicy aioli, seasonal vegetables, crudités, chedda...

Smashed Potatoes

Smooth, creamy mashed potatoes with bits of red skin, offering a subtle texture and flavor.

Bistro Bowls | Macaroni & Cheese

ITEM

Classic Macaroni and Cheese

Creamy cheddar sauce.

Mediterranean Grilled Lemon-Herb Chicken Breast

Chopped Israeli salad, chickpeas, kalamata olives, feta, and tzatziki drizzle.

Grilled Wild Salmon

Broccoli, snow peas, carrots, sesame seeds, green onions, and chili-soy sauce. *Consuming raw or undercooked meats, poul...

Coconut Green Curry Stir-Fry

Onions, peppers, mushrooms, broccoli, zucchini, carrots, green onions, choice of chicken or tofu.

Macaroni and Cheese of the Day

A rotating creation from our kitchen.... Could be a roasted garlic, prosciutto & provolone cheese, bacon & cheddar topped...

Soy-Ginger Stir-Fry (Gluten Free )

Onions, peppers, mushrooms, broccoli, zucchini, snow peas, carrots, green onions, choice of chicken or tofu.

Popular Drinks

ITEM

Dechutes Black Butte Porter
Bottle

Wine by Joe Pinot Gris, Willamette Valley, Or '22
Willamette Valley's 2019 Wine by Joe Pinot Gris typically includes a vibrant and fruity palate with notes of ripe pear,...

Chemistry by Stoller, Pinot Noir, Willamette Valley, Or '21
Chemistry by Stoller, Pinot Noir, Willamette Valley, OR '19 is a Pinot Noir from Oregon's Willamette Valley, offering a...

PRICE

$10.45

$4.40

$7.70

$6.60

$6.60

$8.80

$9.90

$4.95

$22.00

$6.60

PRICE

$17.60

$23.10

$25.30

$23.10

$24.20

$23.10

PRICE

$6.60

$35.20

$41.80



ITEM

J.Lohr Vineyards Merlot, Paso Robles, California, '22

A Paso Robles Merlot from J. Lohr Vineyards, this 2019 selection typically includes notes of dark fruits such as plums a...

La Solitude Cotes du Rhone, Rhéne, France, '22

Must be 21 or older to purchase

Z. Alexander Brown Uncaged Cabernet Sauvignon, Manteca, California, '22

Must be 21 or older to purchase

Ruffino Moscato D’asti, D.O.C.G., Italy '23

Must be 21 or older to purchase.

La Solitude Cotes du Rhone Rosé , Rhone AOC, France, '22

Must be 21 or older to purchase

Pacific Rim Sweet Riesling, Columbia Valley, Washington '22

Must be 21 or older to purchase

Vigneti Trebbio Chianti Superiore, Tuscany, Italy '22

Must be 21 or older to purchase

Budweiser
Bottle

Whitehaven Sauvignon Blanc, Marlborough, New Zealand, '21

Must be 21 or older to purchase

Mother’s Desserts

ITEM

Seasonal Fruit Crisp/Cobbler (Mother’s Desserts)

Different fruits topped sometimes with a crisp topping with nuts, sometimes a cobbler with a pastry topping, always serv...

Pie of the Day (Mother’s Desserts)

Pie varies daily. Please check website https://www.mothersbistro.com/daily-specials/ to find out what the pie of day is....

Cheesecake of the Moment (Mother’s Desserts)

Varying kinds of cheesecake, toppings and sauces. Changes daily. Item pictured is an example of cheesecake offered; may...

Dessert Du Jour

A rotating creation from our pastry chef.... Could be a delicious pudding, a delightful cake or a delectable pastry. Item...

Devil’s Food Cake

Moist chocolate cake, rich chocolate ganache frosting, whipped cream, and chocolate sauce

Tiramisu

ladyfingers, kahlla, brandy, espresso, mascarpone, whipped cream

Créme Briilée

Rich creamy vanilla custard, "burnt" sugar.

Hot Fudge Sundae

Housemade hot fudge with three scoops of vanilla bean ice cream, topped with whipped cream.

Beverages Teas

ITEM

Loose Leaf Harney and Sons Tea

We offer many different loose leaf teas and infusions brewed to order to yield a rich, flavorful cup, with a wonderful b...

Fresh-roasted Coffee

ITEM

PRICE

$39.60

$35.20

$39.60

$37.40

$37.40

$30.80

$35.20

$5.50

$44.00

PRICE

$13.20

$11.00

$11.00

$11.00

$11.00

$11.00

$11.00

$11.00

PRICE

$7.70

PRICE



Mocha $8.25
espresso, foamed milk, chocolate & whipped cream

Mother’s Blend $4.95
Special Blend from Extracto Coffee Roasters

Decaffeinated Columbia $4.95
by Extracto Coffee Roasters. Colombian natural sugar cane process.

Espresso (Double) $4.95

A concentrated serving of espresso, typically made by forcing hot water through finely-ground coffee beans, resulting in...

Latte $7.70

Fresh-roasted coffee paired with your choice of oat, almond, whole, low-fat, or skim milk.

Cappuccino $7.70

Cappuccino with choice of milk: oat, almond, whole, low-fat, or skim.

Flavored Syrups $0.55

Hazelnut, vanilla, caramel, almond, cherry, strawberry, raspberry, sugar-free vanilla & sugar-free hazelnut.

French Press Coffees

ITEM PRICE

1-person French Press (Yields 16 Ounces) $7.70

Single serving French press, 16 oz. Choose from Eleven of Spades Espresso Blend, Decaffeinated Colombia, or Special Bean...

2-person French Press (Yields 32 Ounces) $13.20

32 oz. French press for two; choose from Eleven of Spades Espresso Blend, Decaffeinated Colombia, or our Special Beans o...

Other Hot Beverages

ITEM PRICE

Hot Apple Cider $6.60

A blend of spiced apple cider, offering a comforting and aromatic beverage experience.

Hot Chocolate $7.70

Foamed milk with chocolate & housemade whipped cream

Dragonfly Chai Latte $6.60
Juice Bar

ITEM PRICE

Fresh Squeezed Grapefruit Juice 10 oz. $5.50

Pure, squeezed grapefruit juice. Options: Small (10 oz.), Large (16 o0z.).

Fresh-Made Lemonade $4.40

A refreshing blend of freshly squeezed lemons, water, and a touch of sweetness, garnished with a lemon wedge.

Pineapple Juice $4.40

Tropical refreshment with a sweet tang, freshly squeezed.

Tomato Juice $4.40

Freshly squeezed tomato juice, garnished with a slice of lemon.

Smoothie of the Day $11.00

Real fruit and juice pureed with yogurt

Fresh-Made Strawberry Lemonade $5.50

Bright and tangy lemonade infused with fresh strawberries, garnished with a lemon wedge.

Cranberry Juice $4.40

Freshly squeezed cranberry juice, offering a vibrant and tangy flavor.



ITEM PRICE

Fresh Squeezed Orange Juice 10 oz $5.50

Fresh squeezed orange juice, available in small (10 oz.) or large (16 o0z.) sizes.

Fresh Pressed Apple Cider 10 oz. $5.50

Fresh pressed apple cider, available in small (10 oz.) or large (16 0z.).

Fountain
ITEM PRICE
Hand-Dipped Chocolate Milkshake $11.00

with house made ice cream

Root Beer Float $13.20

Two scoops of house made vanilla ice cream & Virgil’s root beer.

Diet Coke $3.85

A crisp, refreshing taste you know and love with zero calories.

Coke $3.85

The cold, refreshing, sparkling classic that America loves.

Sprite $3.85

The cold, refreshing flavors of lemon and lime, perfectly blended.

Dr. Pepper $3.85

A carbonated soft drink, offering a distinctive mix of 23 flavors.

Evian Non-Sparkling Spring Water $5.50

Bottled at the source in the French Alps, offering a pure and refreshing hydration experience.

Fresh-Brewed Iced Tea $3.85

Crisp, chilled tea, brewed fresh for a refreshing sip.

Ginger Ale $3.85

A refreshing fountain drink, blending the zesty essence of ginger with sparkling carbonation.

Orange Fanta $3.85

A bright and bubbly citrus soda, offering a sweet orange flavor.

Perrier Sparkling $5.50

A refreshing sparkling mineral water, offering a crisp and clean taste.

Milk $5.50

Fresh, cold, and creamy whole milk, perfectly refreshing and nutritious.

Vanilla Milkshake $11.00

with house made vanilla ice cream

Virgil’s Root Beer $5.50

A crafted soda typically made with natural root beer extract and organic ingredients such as vanilla, licorice, and burd...

Chocolate Milk $6.60

Rich, creamy milk flavored with velvety smooth chocolate.

Beer
ITEM PRICE
Draft Pint - Zoigl-Pils—Zoiglhaus Brewing Company $8.80

Must be 21 to purchase.

Bud Light $5.50
Bottle
Budweiser (Beer) $5.50

Bottle



ITEM

Draft Pint - Fort George Hazy Pale Ale
Must be 21 to purchase.

Draft Pint - pFriem Family Brewers IPA
Must be 21 to purchase.

Clausthler N.A.

Non-alcoholic, bottle

Draft Pint - Coors Lite

Coors Lite is a light lager known for its crisp, clean taste and smooth finish, typically featuring a lower calorie and...

Incline Explorer Hopped Cider

12 oz. can

Dechutes Black Butte Porter (Beer)
Bottle

Pacifico
Bottle

White Wines

ITEM

Wine By Joe Pinot Gris, Willamette Valley, Oregon '22

Must be 21 or older to purchase

Francis Coppola Prosecco, D.O.C., Italy NV

Must be 21 or older to purchase

La Crema Chardonnay, Sonoma Coast, Ca '23

Must be 21 or older to purchase

La Solitude Cétes Du Rhone Rosé, Rhéne AOC, France ‘22

Must be 21 or older to purchase

Pacific Rim Sweet Riesling, Columbia Valley, Washington 22 (White Wines)

Must be 21 or older to purchase

Whitehaven Sauvignon Blanc, Marlborough, New Zealand ’'23

Must be 21 or older to purchase

Ruffino Moscato D’asti, D.0.C.G., Italy 23 (White Wines)

Must be 21 or older to purchase.

Red Wines

ITEM

J. Lohr Merlot, Paso Robles, California ’'22

Must be 21 or older to purchase

B2 by Eugene Wine Cellars Pinot Noir, Willamette Valley, Oregon, '22

Must be 21 or older to purchase

Vigneti Trebbio Chianti Superiore, Tuscany, Italy '22

Must be 21 or older to purchase

Z. Alexander Brown Uncaged Cabernet Sauvignon, Manteca, California '22

Must be 21 or older to purchase

Chemistry by Stoller Pinot Noir, Willamette Valley, Oregon ’21

Must be 21 or older to purchase

La Solitude Cotes Du Rhéne, Rhone, France '22

Must be 21 or older to purchase

PRICE

$8.80

$8.80

$6.60

$7.70

$7.70

$6.60

$6.60

PRICE

$35.20

$35.20

$46.20

$37.40

$30.80

$44.00

$37.40

PRICE

$39.60

$44.00

$35.20

$39.60

$41.80

$35.20



Most Ordered

ITEM
Matzoh Ball Soup

Mexican Chopped Salad

Marinated grilled chicken breast, tomato, red onion, avocado, cheddar, crispy tortilla strips, romaine, honey-lime vinai...

Grilled Chicken Breast Cobb Salad

Boiled egg, bacon, avocado, tomato, blue cheese, romaine, choice of dressing.

Grilled Wild Salmon

Broccoli, carrots, sesame seeds, green onions, and chili-soy sauce. *Consuming raw or undercooked meats, poultry, seafoo...

Corned Beef Reuben

Slow-cooked brisket, melted swiss, sauerkraut, thousand islands, and grilled country bread.

Housemade Buttermilk Biscuit

Pierogi

Handmade potato dumplings, sautéed onions, and sour cream.

Chicken Quesadilla

pulled chicken, caramelized onions, jack cheese, flour tortilla, chipotle sour cream, green onions, honey-lime dressed g...

Belle's Chicken Noodle Soup

Grilled Grass-Fed Burger

Painted hills ground beef, pickles, mayonnaise, lettuce, tomato, red onion, potato bun, and housemade French fries. *Con...

Benny’s Grilled Marinated Chicken Breast

Cheddar, lettuce, tomato, avocado, red onion, spicy mayonnaise, crispy tortilla strips, and potato bun.

Classic Macaroni and Cheese

Creamy cheddar sauce.

Lunch Sandwiches

ITEM

Corned Beef Reuben (Lunch Sandwiches)

Slow-cooked brisket, melted swiss, sauerkraut, thousand islands, and grilled country bread.

Mom'’s Meatloaf Sandwich

Painted hills grass-fed ground beef, lettuce, tomato, and mayonnaise.

$15,000 Dungeness Crab Cake Sandwich

green onions, celery, bacon, lettuce, coleslaw, potato bun, homemade tartar sauce, housemade french fries

Restaurant Tip

Tip for restaurant staff cooking and packing up your order

Ham and Swiss Panini

Stone-ground mustard mayonnaise and country bread.

Restaurant Tip (Lunch Sandwiches)

Tip for restaurant staff cooking and packing up your order

Grilled Marinated Portabella Mushroom Sandwich

Organic greens, tomato, garlic aioli, and potato bun.

Mom'’s Chopped Chicken Liver Sandwich

Lettuce, tomato, red onion, and toasted challah bread.

Benny’s Grilled Marinated Chicken Breast (Lunch Sandwiches)
Cheddar, lettuce, tomato, avocado, red onion, spicy mayonnaise, crispy tortilla strips, and potato bun.

PRICE

$8.80

$19.80

$20.90

$25.30

$20.90

$4.40

$16.50

$15.40

$8.80

$19.80

$20.90

$17.60

PRICE

$20.90

$17.60

$22.00

$5.00

$18.70

$2.00

$19.80

$17.60

$20.90



ITEM

Grilled Grass-Fed Burger (Lunch Sandwiches)

Painted hills ground beef, pickles, mayonnaise, lettuce, tomato, red onion, potato bun, and housemade French fries. *Con...

Fresh Roasted Turkey Sandwich

swiss, dijonnaise, lettuce, tomato, white or wheat bread

House-Smoked Pastrami

sliced to order, housemade rye choice of pasta salad or coleslaw

Meatball Hero

natural beef meatballs, mozzarella, tomato basil sauce, side caesar

Chicken Quesadilla (Lunch Sandwiches)

pulled chicken, caramelized onions, jack cheese, flour tortilla, chipotle sour cream, green onions, honey-lime dressed g...

Half Sandwich and Cup of Soup or Salad

Choice of meatloaf, chopped liver, turkey, ham and swiss panini. Belle’s chicken noodle, matzoh ball, soup of the day, o...

Breakfast

ITEM

Corned Beef Hash

Slow -cooked corned beef brisket with onions, potatoes, spinach, horseradish cream, two eggs cooked to order, and whole...

Breakfast “Nachos”

Roasted red potatoes, bacon, caramelized onions, cream, cheddar, sour cream, and green onions.

Buttermilk Biscuits and Sausage Gravy

Housemade biscuits and two eggs, cooked to order. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or e...

Two Farm Fresh Eggs

Cooked to order, roasted potatoes whole wheat toast. *Consuming raw or undercooked meats, poultry, seafood, shellfish, o...

Migas

Eggs, jack cheese, onions and peppers, scrambled together. Topped with chipotle sour cream, housemade salsa, corn tortil...

Greek Frittata

Open-faced three egg omelet, spinach, feta, kalamata olives, tomatoes, garlic, roasted potatoes, and whole wheat toast.

Lorraine Frittata

Open-faced three egg omelet, bacon, caramelized onions, swiss, sour cream, potatoes and whole wheat toast.

Grilled Marinated Portabella Scramble

Three eggs scrambled with sautéed spinach, asiago cheese, roasted potatoes, and whole wheat toast.

Wild Salmon Hash

Leeks, potatoes, cream, two eggs cooked to order, and whole wheat toast.

Crunchy Challah French Toast
Corn-flake dipped, grilled golden brown.

Lox Platter

House-cured salmon, cream cheese, red onion, capers, tomatoes, Kenny & Zuke's toasted bagel

Toasted Bagel and Cream Cheese

Kenny & Zuke’'s sesame, plain, or everything.

Tofu Hash

Tofu, onions, peppers, tomatoes, potatoes, spinach, mushrooms, garlic, whole wheat toast.

Bob's Red Mill Slow-Cooked Oatmeal

Brown sugar, cream

Three Little Pig Scramble

bacon, ham, pork apple sausage, cheddar, roasted potatoes, and whole wheat toast.

Omelet of the Day

Three eggs, chef’s creation, roasted potatoes, and whole wheat toast.

PRICE

$19.80

$18.70

$23.10

$22.00

$15.40

$19.80

PRICE

$22.00

$15.40

$20.90

$13.20

$22.00

$22.00

$23.10

$23.10

$23.10

$13.20

$24.20

$7.70

$20.90

$13.20

$20.90

$22.00



ITEM PRICE

Belgian Waffle $11.00

Crispy on the outside and tender on the inside.

Buttermilk Pancakes $15.40

Two scratch-made fluffy pancakes.

Sides Breakfast

ITEM PRICE

Two Eggs $5.50

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, e...

Pork Apple Sausage $7.70
Roasted Potatoes $6.60
Housemade Buttermilk Biscuit (Sides Breakfast) $4.40
Greek Yogurt $4.40
Gravy $4.40
One Egg $2.75

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, e...

Country Ham $11.00
Housemade Salsa $3.30
Avocado $3.30
Tomato $3.30
English Muffin $3.30
Peanut Butter $2.20
Pure Maple Syrup $4.40
Honey-Cured Bacon $7.70
Toast $4.40

Breakfast Add-Ons

ITEM PRICE
Whipped Cream $4.40
Pecans $4.40
Walnuts $4.40
Dried Cranberries $3.30
Banana $3.30
Housemade Vanilla Ice Cream $4.40
Chocolate Chips $3.30

Raisins $3.30



Lunch Starters

ITEM PRICE

Fried Zucchini $16.50

batter-dipped, parmesan cheese, tomato basil sauce

Hummus and Pita $16.50

Tomato, cucumber, red chili paste, and kalamata olive. Can substitute crudites (raw vegetables) for a gluten free option...

Irish "Nachos" $15.40

roasted potatoes, bacon, caramelized onions, cream, cheddar, sour cream, green onions

Latkes $13.20

gluten-free, choice of housemade apple sauce or sour cream

Caprese Salad $17.60

housemade mozzarella, local tomatoes (heirloom, if available), basil, aged balsamic, olive oil

Pierogi (Lunch Starters) $16.50

Handmade potato dumplings, sautéed onions, and sour cream.

Mom’s Chopped Chicken Liver $14.30

Like paté, assorted crackers. Can substitute crudités for a gluten-free option

Lunch Soups & Salads

ITEM PRICE

Classic Caesar Salad $15.40

Romaine, parmesan, and housemade garlic croutons.
Matzoh Ball Soup (Lunch Soups & Salads) $8.80

Greek Salad $17.60

Tomato, kalamata olive, feta, red onion, dill, celery, romaine, and anchovy red wine vinaigrette.

Grilled Chicken Breast Cobb Salad (Lunch Soups & Salads) $20.90

Boiled egg, bacon, avocado, tomato, blue cheese, romaine, choice of dressing.

Belle's Chicken Noodle Soup (Lunch Soups & Salads) $8.80
Cup of Soup and Salad $17.60
Soup of the Day $8.80

A rotating creation from our kitchen.... Could be a salmon chowder, minestrone, carrot ginger or other soup. The one pictu...

Chopped "Wedge" Salad $17.60

bacon, tomato, red onion, housemade croutons, romaine, boiled egg, blue cheese dressing

House Salad $13.20

Feta, dried cranberries, pumpkin seeds, red onion, organic greens, and balsamic vinaigrette.

Mexican Chopped Salad (Lunch Soups & Salads) $19.80

Marinated grilled chicken breast, tomato, red onion, avocado, cheddar, crispy tortilla strips, romaine, honey-lime vinai...

Bistro Bowls | Macaroni & Cheese

ITEM PRICE

Chicken Stir-Fry $23.10

Onions, peppers, mushrooms, broccoli, zucchini, snow peas, carrots, and green onions.

Tofu Stir-Fry $23.10

Onions, peppers, mushrooms, broccoli, zucchini, snow peas, carrots, and green onions.

Grilled Wild Salmon (Bistro Bowls | Macaroni & Cheese) $25.30

Broccoli, carrots, sesame seeds, green onions, and chili-soy sauce. *Consuming raw or undercooked meats, poultry, seafoo...



ITEM PRICE

Macaroni and Cheese of the Day $22.00

A rotating creation from our kitchen.... Could be a roasted garlic, prosciutto & provolone cheese, bacon & cheddar topped...

Mediterranean Grilled Lemon-Herb Chicken Breast $23.10

Chopped Israeli salad, chickpeas, kalamata olives, feta, and tzatziki drizzle.

Classic Macaroni and Cheese (Bistro Bowls | Macaroni & Cheese) $17.60

Creamy cheddar sauce.

Mother’s Desserts

ITEM PRICE

Cheesecake of the Moment $11.00

Varying kinds of cheesecake, toppings and sauces; changes daily. Photo is an example of cheesecake offered & may not be...

Pie of the Day $11.00

Pie changes daily. Photo is an example of pie offered & may not be the one available. For the day's pie go to: https://w...

Dessert Du Jour $11.00

A rotating creation from our pastry chef.... Could be a delicious pudding, a delightful cake or a delectable pastry. The o...

Créme Briilée $11.00

Rich creamy vanilla custard, "burnt" sugar.

Hot Fudge Sundae $11.00

House made hot fudge with three scoops of house made vanilla bean ice cream, topped with whipped cream.

Tiramisu $11.00

Ladyfingers, Kahlda, brandy, espresso, mascarpone, whipped cream

Seasonal Fruit Crisp/Cobbler $13.20

Served warm with housemade vanilla ice cream

Devil’s Food Cake $11.00

Moist chocolate cake, rich chocolate ganache frosting, whipped cream, and chocolate sauce

Fresh-roasted Coffee

ITEM PRICE

Mother’s Blend $4.95

Special Blend from Extracto Coffee Roasters

Latte $7.70

Decaffeinated Columbia $4.95

From Extracto Coffee Roasters Colombian natural sugar cane process.

Espresso (Double) $4.95
Cappuccino $7.70
Mocha $8.25

Espresso foamed milk chocolate & whipped cream

Other Hot Beverages

ITEM PRICE
Dragonfly Chai Latte $6.60
Hot Chocolate $7.70

Foamed Milk topped with whipped cream

Hot Apple Cider $6.60



Juice Bar

ITEM PRICE
Fresh-Squeezed Grapefruit Juice 10 oz. $5.50
Pineapple Juice $4.40
Smoothie of the Day $11.00

Real fruit, juice and yogurt, blended until smooth

Fresh-Made Lemonade $4.40
Fresh-Made Strawberry Lemonade $5.50
Cranberry Juice $4.40
Tomato Juice $4.40
Fresh Squeezed Orange 10 oz $5.50
Fresh Pressed Apple Cider 10 oz $5.50
Fountain
ITEM PRICE
Fresh-Brewed Iced Tea $3.85
Coke $3.85

The cold, refreshing, sparkling classic that America loves.

Diet Coke $3.85

A crisp, refreshing taste you know and love with zero calories.

Ginger Ale $3.85
Orange Fanta $3.85
Dr. Pepper $3.85
Virgil’s Root Beer $5.50
Evian Non-Sparkling Mineral Water $5.50
Hand-Dipped Chocolate MilkShake $11.00

with house made ice cream

Chocolate Milk $6.60
Milk $5.50
Root Beer Float $13.20

Two scoops of housemade vanilla ice cream & Virgil’'s root beer.

Hand-Dipped Vanilla Milkshake $11.00

with house made vanilla ice cream
Perrier Sparkling $5.50
Sprite $3.85

The cold, refreshing flavors of lemon and lime, perfectly blended.

Beer

ITEM PRICE



Pint pFriem Family Brewers IPA
Draft. Must be 21 or older to purchase

Black Butte Porter

Bottle. Must be 21 or older to purchase

Bud Lite

Bottle. Must be 21 or older to purchase

Incline Explorer Hopped Cider

12 oz. can. Must be 21 or older to purchase

Pacifico

Bottle. Must be 21 or older to purchase

Pint Coors Lite

Draft. Must be 21 or older to purchase

Pint Fort George Hazy Pale Ale

Draft. Must be 21 or older to purchase

Pint Zoiglhaus Brewery Pilsner

Draft. Must be 21 or older to purchase

Budweiser

Bottle. Must be 21 or older to purchase

Clausthaler N.A.

Non-alcoholic, bottle

White Wines

ITEM

La Solitude Cotes Du Rhéone Rosé, Rhéone AOC, France ‘22

Must be 21 or older to purchase

Francis Coppola Prosecco, D.O.C., Italy NV

Must be 21 or older to purchase

La Crema Chardonnay, Sonoma Coast, California '23

Must be 21 or older to purchase

Pacific Rim Sweet Riesling, Columbia Valley, Washington ’22

Must be 21 or older to purchase

Ruffino Moscato D’asti, D.O.C.G., Italy '23

Must be 21 or older to purchase

Whitehaven Sauvignon Blanc, Marlborough, New Zealand '23

Must be 21 or older to purchase

Wines By Joe Pinot Gris, Willamette Valley, Oregon '22

Must be 21 or older to purchase

Red Wines

ITEM

B2 by Eugene Wine Cellars Pinot Noir, Willamette Valley, Oregon, ‘22

Must be 21 or older to purchase

J. Lohr Vineyards Merlot, Paso Robles, California '22

Must be 21 or older to purchase

La Solitude Cotes Du Rhéne, Rhone, France '22

Must be 21 or older to purchase

$8.80

$6.60

$5.50

$7.70

$6.60

$7.70

$8.80

$8.80

$5.50

$6.60

PRICE

$37.40

$35.20

$46.20

$30.80

$37.40

$44.00

$35.20

PRICE

$44.00

$39.60

$35.20



ITEM PRICE

Chemistry by Stoller Pinot Noir, Willamette Valley, Oregon ’21 $41.80

Must be 21 or older to purchase

Vigneti Trebbio Chianti Superiore, Tuscany, Italy '22 $35.20

Must be 21 or older to purchase

Z. Alexander Brown Uncaged Cabernet Sauvignon, Manteca, California '22 $39.60

Must be 21 or older to purchase



