Lunch

—— Available in 30g or 100g
Ca Potato Croquette, Brioche

L | Ossetra® 155/490
Golden Kaluga™ 220/695

Brunch

Br Chef’s Omelette* Heirloom Tomato, Mozzarella, Basil 29 gf

Huevos Rancheros® Refried Beans, Chipotle Salsa, Pepper Jack, Chorizo 28 gf

Nell Wagyu Enchiladas* Farm Fresh Eggs, Salsa Roja, Pepper Jack, Cotija 29 gf

Soup + Salad

So Element 47 Tortilla Soup Chicken, Avocado, Pepper Jack 15 gf

Caesar Salad Parmesan, White Anchovy, Parker House Croutons 22
The Little Nell Cobb Chicken, Bacon, Avocado, Tomato, Blue Cheese, Poblano Ranch 27 gf
Burrata Watermelon, Prosciutto, Panzanella, Villa Manodori 28

Kale Salad Palisade Peach, Peach Vinaigrette, Manchego, Candied Pine Nuts 25 gfn
add to any salad: chicken + 13 | shrimp + 18 | salmon + 21* | 3oz nell wagyu steak + 34*

Vegetables
Ve Roasted Local Carrots Farro, Hazelnut, Carrot Top Pesto 20 n
Summer Squash Tomato, Feta, Cashew, Cherry Balsamic 26 gf
Vegetable Bowl Beluga Lentils, Cherry Tomato, Shishito, Sea Buckthorn, Macha Aioli 24 ¢f,
Mains

Ma Chef’s Wagyu Burger* Seasoned & Pressed With Griddled Onion, Gouda, Jalapefio Aioli 28
.| Shiitake Burger Avocado, Aji Amarillo, Arugula, Tomato, Brioche Bun 26

Wagyu Pastrami Sauerkraut, Gruyere, House Mustard, Rye 28
Salmon* Corn, Nduja, Chanterelles 32 gf

Sweet

Sw| Coffee & Cream Coffee Mousse, Pastry Cream, Vanilla Crémeux 17 gf

Cheesecake Strawberry, Lemon Cream 17 n
The Cookie Chocolate Chip | Raspberry & Pistachio 9 n

Sweet Bites Macaron, Mendiant, Pate Brownie, Bon Bon, Shortbread, Fudge 22 n
Fudge Brownie 9 gf
Trio of House-Spun Ice Creams & Sorbets 12 gf

We proudly serve locally produced wagyu provided by cross creek farms.

Please inform your server of any dietary restrictions.

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

gf : gluten free | n : contains nuts
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