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LUNCH MENU

STARTERS

SWEET CHILI WINGS 14

BONE BROTH 9

BEEF TARTARE cornichons, shallot, farm egg yolk, grilled bread 18

SALADS

BRUSSELS + BACON SALAD frilly mustard green, apple, pistachio, bacon vinaigrette 14

KALE SALAD strawberries, shaved striped beets, goat cheese, almonds, Meyer lemon vinaigrette 14
CAESAR SALAD Romaine, arugula, anchovy, farm egg yolk dressing, croutons, parmesan 12

COBB SALAD Romaine, market greens, ham, soft boiled farm egg, avocado, tomato, bacon, blue cheese 17

ADD MEAT TO ANY SALAD
grilled chicken 7

seared sirloin steak 9

bacon steak 7

ENTREES & BURGERS served with fries

BELCAMPO STEAK FRITES butcher’s choice cut, Béarnaise butter, red wine demi-glace 32

CUBAN SANDWICH slow roasted pork shoulder, ham, pickles, Swiss cheese, dijonnaise, imperialroll 17
CHICKEN SANDWICH tempura & crumbled ramen batter, jicama slaw, shishito aioli, brioche bun 16
BELCAMPO BURGER 1/2 pound patty, butter lettuce, caramelized onions, house sauce, Grafton’s cheddar 18
DOUBLE FAST BURGER two thin patties, American cheese, butter lettuce, tomato, onion, house sauce 14
LAMB BURGER 1/2 pound patty, black garlic aioli, onion sprouts 22

100 DAY DRY-AGED BURGER 1/2 pound patty, arugula, raclette, mustard aioli, caramelized onions 28

SIDES

HAND-CUT KENNEBEC FRIES Belcampo organic farm ketchup, aioli 10
CRISPY BRUSSELS SPROUTS market citrus, toasted almond 11
ROASTED CAULIFLOWER romesco, crispy capers, herbs, aioli 12
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