
Classic Coffee, Espresso & Tea 
 
Coffee of the day     $1.90   $2.20    $2.50 
regular or decaf   
In house refills are complimentary 
 

Individual French Press Coffee     $2.60  
Freshly ground coffee, regular or decaf 
 

Espresso    $1.60   $2.05   $2.45 
 

Cafe Americano      $1.90   $2.35   $2.75 
American drip coffee--Italian style, made from equal 
portions of espresso & boiling water which results in a 
stronger version of brewed coffee 
 

Café au lait      $2.10    $3.10    $3.60 
This traditional French coffee drink is made with equal 
parts of brewed coffee & steamed milk 
 

Chai Latte   $3.20   $3.70   $4.20 
Served hot, raspberry, vanilla, low carb vanilla, spiced, 
low carb spiced or green tea among others 
 

Hot Tea by Mighty Leaf Tea    $2.55 
Artisan blended, served in individual tea pot  
 

Black teas:  Earl Grey, regular,  decaf & organic,  
Organic Breakfast, Orange Dulce  
 

Tea blends with black, white or green teas, fruits, blos-
soms, herbs and exotic spices, choose from our large 
assortment in our tea chest  
 

Herbal blends (organic,caffeine-free):chamomile citrus, 
mint mélange, ginger twist, rainforest, black currant 
 

Loose teas: Pear Caramel (black), Vibrance (green),  
Orchid (Oolong), Matcha (green, Japanese) 
 

Red teas from South Africa: (loose) Rooibos Renewal 
(with Orange peel & flowers), Organic Honeybush 
 

Hot Spiced Apple Cider   $2.80   $3.30   $3.80 
with cinnamon stick or caramel swirl  
 
 

Iced Coffee     
Iced Mocha    
Iced Latte    
Iced Chai    

Specialty Espresso Beverages 
 
Cappuccino     $2.60    $3.10   $3.50                      
Espresso topped with equal parts of foamed and  
steamed milk.   
Add one or more of our 30 flavors-.30c each 
 

Suggestions: 
Crème Caramel Cappuccino 
Cappuccino Italiano Italian amaretto flavor 
 

Cafe Latte      $2.95   3.45   $3.85 
One part espresso five parts steamed milk usually 
topped with foamed milk 
Add one or more of our 30 flavors-.30c each 
 

Suggestions: 
Crème Caramel Latte 
Vanilla Bean Latte 
 

Cafe Mocha     $3.35    $3.85    $4.25 
Espresso, mocha (chocolate syrup) and steamed milk 
topped with whipped cream 
Add one or more of our 30 flavors-.30c each 
 

Suggestions: 
Big Island Mocha with coconut  
Caramel Mocha with caramel flavor & caramel swirl 
White Chocolate Mocha  “Cloud 9” 
with white chocolate & chocolate swirl 
 
Hot Chocolate    $2.70   $3.20  $4.20 
Made with hormone free milk & chocolate syrup,  
topped with whipped cream or marshmallows 
Add one of our 30 flavors .30c each 
 

Suggestions: 
Peppermint with peppermint stick stirrer 
Swiss hazelnut, tropical coconut  or rum flavors 
 

Espresso beverages can be made with any combina-
tion of flavors and toppings. We have over 30 flavors in 
stock and if you don’t see your favorite let us know. 
We’ll order it & make it part of our collection. For  
flavored syrup add .30cents. Soy or rice milk is offered 
as an alternative to the local organic hormone-free milk. 
Stevia sweetener is available by request. 

Tall and Cool 
 

Iced Tea  by Mighty Leaf Tea        $2.55   
In house refills are complimentary 
Ginger Peach– Ginger, peaches, spice &  black tea 
Island Breeze –(herbal, caffeine free) blackberries, 
hibiscus, chamomile, black currant, mint & licorice root  
Black Tea– unflavored , caffeinated 
 

Fresh Squeezed Lemonade  
  

Fountain Sodas 
 

Italian Soda 
 

Italian Cream Soda 
 

Italian Ice Cream Soda  
 

Root Beer or Coke Floats 
 

Old Fashioned Milk Shake 
 

Natural Juices  by ODWALLA        $3.29    $3.99  
“best tasting, most nurturing drinks on the planet”   
 

Simply Orange $2.49     
 

Bottle of Perrier   $2.00          Bottled Water   $1.50 
 
 

Frozen Drinks     $3.55   $4.10   $4.55 
 

Blended Coffees prepared with milk – Mocha, Java 
Chip, Heath Mocha  
 

Blended Chai prepared with milk –  spiced chai, regular 
and low carb,  raspberry, vanilla  
 

Fruit Tea Smoothie—nonfat, blended with ice, ‘Real 
Fruit’ & green tea: Peach, Blueberry-Pomegranate, 
Strawberry and more 
 

Fruit Smoothies– made with ‘Real Fruit’ & milk:  
Banana, PeachPizzaz, MangoMadness, Pina Colada 
 

Blended Crèmes– coffee-free, prepared with milk: 
Vanilla Bean, Cookies ‘n Cream, Green Tea  Smoothie 
 

Kidz Kreamz , low fat and coffee-free, bubble gum, 
cotton candy, orange creamcicle   

Flavored Slushy         $2.10    $2.60     $3.10 
Blended ice & any of our 30+ flavors, some sugar free 

Events + Cybercafé + Gift Shop + Parties 
 

Jazz Brunch  
with live jazz performances every Sun 11-2pm,  

$16 per person with special brunch menu 
 

Traditional Afternoon Tea  
served every Sunday between 3pm-5pm, $18 per  

person, with special tea menu.  Reservations required  
 

Live Music 
Most Fridays and Saturdays 7-10pm, no cover, Irish, 
Celtic, old-time Appalachian, folk, Americana, blues, 

bluegrass, singer/songwriters.  Please visit our website 
www.BeansintheBelfry.com for full schedule.  

 

Occasional Sunday Evening Ticketed Concerts 
7 to 9pm by popular local groups, bluegrass, Appala-
chian, blues, Irish, Celtic.  Check our website for sched-
ule. Between $5 and $15 at the door, varies by event. 
 

Mister Don’s Musical Children’s Show 
first Thursday 10:30-11:30am, third Monday 3-4pm 
An interactive, educational musical performance, 

sing-along, rhythm instruments, dancing and parades. 
Ages 6 months and older; $5 for first child, $3 for addi-

tional child. Free kids drink and cookies   
 

A menu for children is available, please ask the  
Barista for a copy or visit our  website. 

 

Newspapers: daily: New York Times, Washington 
Post, Frederick News Post; weekly: Brunswick Citizen  

 

Free Wireless Internet Access  
or use our Dell computers in the Choir Loft  

$3.00/half hour, $5.00/hour 
 

Gift Shop:  A wide selection of gift items are available 
including: greeting cards, CDs, gourmet chocolates & 
candies, tea pots and accessories, Mighty Leaf Teas 
gift boxes, gift packs of our freshly roasted coffees by 
Dublin Roasters and a large assortment of  Burt’s 

Bees personal care products based on all natural ingre-
dients, herbs, bees wax and clay.  Gift Certificates. 

 
Beans in the Belfry is available to host Private  

Parties, Showers, Receptions, Benefits, Galas, Teen 
Milkshake Socials, Children’s Tea & Birthday Parties 

$2.85 $3.45 $4.05 

$1.90 $2.40 $2.65 

$2.35 $2.85 $3.10 

$2.60 $3.10 $3.35 

$3.60 $4.20 $4.75 

$3.25 $3.55 $3.85 
$3.60 $4.25 $4.85 

$2.25 $2.75 $3.15 
$3.55 $4.05 $4.45 
$3.05 $3.55 $3.95 
$3.30 $3.80 $4.20 



  

 Breakfast Selections 
 

Danish, croissants, assorted     $2.35 to $2.95 
Bagels and Breads        $2.35 to $3.25                               
Assorted flavors of bagels, fresh warm baguette, corn 
muffin duo, served with butter, cream cheese or jam  
Bagel  and Lox       $6.50                               
Norwegian smoked salmon, tomatoes, red onion,  
capers, Romaine lettuce, toasted bagel,  cream cheese  
Breakfast Sandwich    $4.25 
Warm Croissant filled with egg, bacon and cheese 
Quiche    $5.25 
Lorraine, Spinach, Southwestern, Mushroom,ask what’s 
fresh, with field greens, warm 1/4 baguette & butter 
 

Salads, Dips, Snacks 
Sanctuary Salad      $5.25 
assorted field greens and Romaine lettuce tossed with 
mandarin orange sections and roasted walnuts, topped 
with paper-thin red onion, blessed with a sensational 
Belfry dressing (vegan) 
Classic Roma Salad     $5.75 
a procession of slices of  fresh mozzarella and Roma 
tomatoes, green leafy basil, drizzled with Italian olive oil 
and balsamic vinaigrette (vegetarian) 
Harvest Salad    $5.25 
Mixed field greens, toasted walnuts, sliced pear, blue 
cheese, blueberry pomegranate dressing (vegetarian) 
Black Olive Tapenade       $5.75 
served with crisp bread, cucumber & tomato slices and 
feta cheese (vegetarian) 
Fat Free Hot Black Bean dip      $4.95 
served with tortilla chips (vegan);    with cheddar   $5.25 
Spinach Artichoke Dip    $6.25 
served hot w/ tortilla chips or French Bread (vegetarian) 
Garlic Hummus        $5.75 
blended chick pea, sesame tahini, olive oil &  lemon 
juice with warm pita triangles (vegan) 
Crab Party Pretzel    $11.95 
10oz soft pretzel spread with 4oz blend of crab meat, 
cream cheese & seasoning, topped with Cheddar and 
Monterrey Jack cheese, baked golden brown and 
served warm.  Delectable summer treat for sharing or 
meal for one 

Hot Stuff - Lunch or Dinner 
 

Soup de Jour  
with salad greens, freshly baked French bread  and 
butter, bowl  $6.50   cup with house croutons $3.25  
(Seafood - bowl $7.50, Seafood - cup $4.25) 
Belfry’s Chili      $6.75 
steaming hot, super satisfying and kept company by 
field greens, a duo of corn muffins and dollop of sour 
cream, cover it with cheddar for $.50 extra 
Quiche        $5.25 
a slice of delight, served with field greens, warm 1/4 
baguette & butter. Selections vary – Ask what is fresh! 
Lorraine, Spinach, Broccoli, Chevre, South-Western  
 

Sandwiches 
French Quarter Baguette    $6.25 
Brie & tomato slices on freshly baked half baguette 
Bombay Pita        $7.00 
white meat chicken salad spiced with Indian Curry, 
accented with toasted almonds and  golden raisins,  
served on warm Pita bread 
Roma Panini         $6.75 
sliced Roma tomatoes, mozzarella with fresh snipped 
basil, served on crusty Italian country bread, with  
marinara dipping sauce, hot from our Panini grill 
Tuscan Panini       $6.75 
hard salami, capicolla, peppered ham, provolone 
cheese, red onion, leaf spinach, sliced Roma tomatoes 
served on Tuscan farm bread, hot from our Panini grill 
Smoked Turkey Panini     $7.00 
slices of smoked turkey and pepper cheese with honey 
mustard dressing and cranberry sauce, served on rustic 
farm bread, hot from our Panini grill                                                                                                                            
Pangaea Panini     $7.25 
brie cheese, paper thin prosciutto ham, slices of fresh 
pear, melba sauce, on crusty farm bread, grilled   
Old Berlin      $7.00 
Swiss cheese, corned beef, Russian dressing,   
sauerkraut, served on rye bread, hot from the grill 
Nadia’s Veggie Panini     $7.00 
Hummus, tomatoes, cucumbers, fresh spinach, sliced 
sweet peppers, whatever is fresh or in season, and  
Provolone cheese, on rustic bread, lightly grilled  

Sweet & Sinful 
 
Gourmet cookies baked at the Belfry   $1.25  
 

Brownies     $2.25,  a la mode $ 3.50 
 

Dessert Bars      $2.50  
Lemon, Raspberry, Caramel, 7- layer 
 

Chocolate Éclairs      $2.50 
 

Baklava        $1.75 
Greek phyllo pastry,  with almonds and honey 
 

Lava Cake    $4.25 
individual mini chocolate cake with warm fudge filling 
 

Cheese Cake with raspberry sauce    $3.95 
 

Layer Cake       $3.95 

Triple Chocolate with chocolate icing 
 

Pies baked in-house      $3.55   a la mode $4.80 
freshly baked at the Belfry:  Apple Caramel-Nut,  
Berry Blast with Lemon infused crust, Peach & Black-
berry with crumb topping, Chocolate Fudge, Pumpkin 
 

Whole Pie to go (please order ahead)   $14.49 
 

S’mores – enough for two     $7.25 
roast your own marshmallows over a flame, add  
chocolate & graham crackers for a nostalgic treat 
 

Ice Cream  Creations 
 

Ice Cream Sundaes     $4.55 
two scoops of vanilla ice cream with either chocolate, 
raspberry or caramel sauce,  or fresh berries in season, 
whipped cream topping 
 

Collage Ice   $3.85 
A Brunswick tradition from yesteryear. Alternating  
layers of shaved ice & ice cream topped with your 
choice of flavored syrups and whipped cream 
 

Seasonal creations, sweet, savory and fresh: 
 

Artisan ice cream creations, specialty confections,  
Guacamole dip, local farm grown foods.  Ask our  
barista what’s available.   
 

122 West Potomac Street  
Brunswick, MD 

www.BeansintheBelfry.com 
301-834-7178 

877-HER-CAFE  
 

Mon-Thu 9am-9pm  
Fri 9am–10pm  
Sat 8am-10pm  
Sun 9am-7pm 

(Sunday Summer Hours until 8pm)  

Meeting Place  
and Cafe 

Menu 


