
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

COFFEE, CHEESE     
& CHARCUTERIE 

 

AMERICAN BEER       
& WINE 

 

 
 

- SIMPLE BREAKFAST - 
(available until 11am, 1pm Sat & Sun) 

 

two soft poached eggs with herbs & 
country toast ... $7 add jam ... $.50 
 
two soft poached eggs & country toast 
with Hobbs bacon OR Prosciutto la 
Quercia OR Fra’ Mani Sausage ... $10  
 
two soft poached eggs & country toast 
with asparagus, truffled mushrooms & 
roasted tomato ... $11 
 
green eggs & ham ... $10.50 
two poached eggs, American Prosciutto la 
Quercia (IA.) & arugula-herb purée 
 

truffled egg toast ... $9.50 
with melted Fontina & asparagus  
 
cheddar melt (Grafton, VT.) with pure 
maple syrup & Fra’ Mani sausage ... $9 
 
roasted mushroom melt & two soft 
poached eggs ... $11 
white truffle oil & chives 
 
open-faced avocado ... $7.50  
local olive oil & sea salt on country toast  
 
creamy brie & baguette ... $10 
 
organic yogurt (Clover, CA.) ... $7 
granola, fruit & honey 
 
seasonal market fruit ... $7 or $4 (1/2) 
 
 

 
 

- BREAKFAST 
SANDWICHES - 

(available until 11am, 1pm Sat & Sun) 
 

soft-poached egg, cheddar 
(Grafton, VT.) & Hobb’s bacon on 
toasted ciabatta ... $10 
 
grilled Grafton (VT.) cheddar & 
Hobb’s bacon on country bread 
... $9.50 
 
American Prosciutto la Quercia 
(IA.) & sweet butter on baguette 
... $9.50 
 
ooey-gooey grilled chocolate -
hazelnut spread on country bread  
... $5 
 
peanut butter & local jam (Happy 
Girl Kitchen, CA.) on soft pullman 
... $5 
 

 

HOT POLENTA! 
Anson Mills (S.C.) 

$5 bowl 
... add ... 

truffled mushrooms  +$3 
a poached egg  +$2 

roasted tomatoes  +$1 
creamy goat cheese  +$2 

all of the above  +$4 
 

 
 

 
 
 

 
 

- winter menu 2009 -  
prices or availability subject to change without notice 

 

 

- TO DRINK - 
* We use all organic, locally roasted Mr. Espresso 
coffee & espresso beans & Clover Organic milk & 

cream! 
 
 
 

 
 

 
 

- MORNING SIDES - 
 

toast with butter & local jam ... $3 
organic poached egg ... $2 

Hobb’s bacon, Fra’ Mani sausage or 
prosciutto la Quercia ... $3 

roasted tomatoes ... 4 for $2 
one slice melty cheese toast ... $5 
big slice of house cinnamon toast  

with sweet butter ... $3 
asparagus ... $3 

roasted truffled mushrooms ... $3 
avocado … $1.50 

 
 

 

8am - 5pm 
OPEN DAILY 

www.carmelbelle.com 
 

 
 
We always  
serve local,  

organic 
Glaum Ranch  
eggs...they’re  

yummy! 
 

coffee/decaf ... $1.75 12oz   $2 16oz 
cappuccino/latte ... $2.75 12oz  $3.50 16oz 
espresso ... $2     
double espresso ... $2.50 
café au lait ... $3.50 
iced coffee/decaf ... $2 16oz 
iced cappuccino or latte ... $3.50 16oz 
extra espresso shot ... $.50 
add fresh whipped cream ... $.75 
add dark or white mocha ... $.75 
add vanilla or caramel ... $.75 
mighty leaf hot tea, assorted flavors ... $2 
guittard (CA.) hot chocolate ... $2.75 
clover milk ... $2 8oz  $3 16oz 
fresh-squeezed o.j. ... $3 8oz  $5 16oz 
mighty leaf iced tea, daily flavor ... $2 16oz 
fizzy lizzy natural soda ... $2.25 
calistoga sparkling water ... $2.25 
root beer ... $2.25 
original sugar cane coke ... $1.50 
diet coke ... $2.25 
 
 

 
 

LOCATION: 
Doud Craft Studios 
Ocean & San Carlos 
Carmel-by-the-Sea 

 
Call to order: 

(831) 624-1600 
 

 
We are  

passionate about  
sourcing the absolute  

best American  
ingredients.   

 

 

 

STONE-CUT 
OATMEAL 

Anson Mills (S.C.) 
$6 bowl 
... add ... 

candied walnuts  +$2 
currants  +$1 

clover dairy cream  +$1 
maple syrup  +$1 

cinnamon apples  +$2 
sprouted flax meal  +$2 

 
 

(While it lasts!) 
 
 

 
 
 



 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
   
  

- CHEESE - 
 
 
 
 
 
 
 
 
 

 
 

* most sandwiches have our yummy homemade aïoli...please tell us if you’d like it left off. 
 

 

- SNACKS - 
(available all day) 

 
bread & sweet butter  

with sea salt ... $3 
 

little bowl of McEvoy Ranch 
(CA.) mixed olives ... $5 

 
crostini ... $6.50 

choose 2 of 3: country pâté, 
goat cheese-tomato or truffled 

mushroom 
 

 

 
 

- SALADS - 
(available from 11am) 

 

 
 

 
 
 

SOUP!          
.......... 

something  
homemade  
everyday! 

 
 
 

sampling of yummy american cheeses 
fruit, nuts & toast ... $10 sm ... $18 lg 

 
a nice piece of creamy brie  
fruit & baguette ... $10 

 
a tasting of our favorite blues  
apple, walnuts & local honey... $12 

 
house-made mozzarella  
McEvoy Ranch (CA.) olive oil, sea salt & 
toast ... $7 
 
 
 

 
 
 
 

 
 
 
 

AMERICAN 
CHARCUTERIE 

 

 
 
 
 

Prosciutto la Quercia (Iowa) 
Board: with sweet butter, 
little pickles, grainy mustard 
& baguette ... $12 
 
Fra’Mani Pâté (CA.) Board: 
with little pickles, grainy 
mustard & toast ... $10 
 
Charcuterie Board: sampling 
of American charcuterie 
with little pickles, grainy 
mustard & toast ... $15 
 
 

 
 
 

 
 
 
 

 
 

- WARM SANDWICHES - 
(all sandwiches available from 11am) 

 

 
 
 
 
 
 
 
 
 

 

- COLD SANDWICHES - 
 
 
 
 
 
 
 
 
 

 

 

BEER & WINE 
Please ask for our current selection 

of yummy California producers! 
 

 
 
 

meatloaf & house-made ketchup 
shaved red onion on ciabatta ... $9.50 

 
open-faced roasted mushroom melt 

truffle oil, cheddar cheese on country toast 
... $9.50 

 
ham (Nueske’s), fontina & pear 

honey mustard on country toast ... $9.50 
 

grilled cheddar (Grafton,VT.) 
on country toast ... $7 add bacon ... +$3 

 
slow-cooked Berkshire pork 

red onion-currant chutney  
on ciabatta ... $9.50 

 
the best b.l.t. 

Hobb’s bacon on pullman ... $9 

 
 

rotisserie chicken salad sandwich 
roasted tomatoes on ciabatta ... $10.50 

 
free range rotisserie chicken & brie 

braeburn apple on ciabatta ... $9.50 
 

Fra’Mani (CA.) country pâté 
little pickles, grainy mustard on baguette 

... $9 
 

 
 

Prosciutto (la Quercia, IA.) 
sweet butter on baguette ... $9.50 

 
peanut butter & jam  
on soft pullman ... $5 

 
open-faced avocado 

McEvoy olive oil & sea salt on country 
toast ... $7.50 

 
 

 
 

* WE ARE PROUD TO SERVE 
MARY’S, AIR-CHILLED,   

ALL-NATURAL FREE RANGE 
CHICKEN & ALL-NATURAL 

DURHAM RANCH BERKSHIRE 
PORK. 

 

candied walnuts, blue cheese & apple 
with mixed greens & lemon vinaigrette  
... petite $5  ... regular $8.50 
 
citrus, pistachio & goat cheese  
with mixed greens & lemon vinaigrette 
... petite $6  ... regular $9.50 
 
free range rotisserie chicken, avocado, 
tomato, Hobb’s bacon & blue cheese 
with mixed greens & lemon vinaigrette ... $13 
 
avocado, hearts of palm & shaved  
San Joaquin (CA.) farmstead cheese 
with arugula & lemon vinaigrette ... $11 
 
house-made mozz & roasted tomato 
with arugula & McEvoy (CA.) olive oil ... $10 
 
a perfect wedge of cheese or pâté 
with mixed greens & toast ... $10 
 
add free range rotisserie chicken to any salad 

... $4 
 

prosciutto (la Quercia,IA.) house-made mozzarella & asparagus  
on country toast ... $9.50 

 

 
 

baked goat cheese  
(Laura Chenel, CA.)  
roasted tomato-caper-olive sauce 
& baguette ... $9 
 
 
 

 
 
 
 

 
 
 
 

 
VEGGIE PLATE 

$11 
asparagus, roasted truffled 

mushrooms, roasted tomatoes  
& goat cheese crostini 

 

 
 
 

 
 
 
 
 
 
 
 


