
At Ella’s, we believe good food ties us to our 
roots – keeps us connected to the people and 
places we love! All food is made to order, and 

we offer both traditional and craft beers, 
cocktails, and exclusive wines from family 

farms – only available at Ella’s!!

LUNCH SERVED FROM 11 -4:30

Starters
Roasted Tomato Bisque – 4
Soup of the Day – 4

Whipped Feta (v) - 12
Feta.  Roasted Tomato.  Extra Virgin Olive Oil.  Pesto 
Oil.  
Parsley. Crackers.
Roasted Brussel Sprouts - 12
Balsamic Glaze.  House Vinaigrette.  Hot Honey, Bacon.
Firecracker Shrimp - 13
Garlic.  Ginger.  Soy.  House Bang Bang Sauce.  Green 
Onions.  Sesame Seeds.
Ella’s Meatballs - 11
House Meatball Blend.  Marinara.  Parmigiano 
Reggiano.   Fresh Basil. Crostina.
Cast Iron Baked Brie - 14
Double Cream Brie.  Ella’s Hot Pepper Bacon Jam.  
Rosemary.  Candied Walnuts. Crackers.
Chef’s Charcuterie - 22
(3) of our Select Cured Meats.  (3) of our Select 
Cheeses.  Red Grapes.  Ella’s Hot Pepper Jam.  
Crackers.

Flatbreads
Pesto Chicken Flatbread - 11
House Pesto.  Pulled Chicken.  Red Onion.  Jewel 
Tomato.  Mozzarella and Provolone.  Balsamic Glaze.  
Arugula.
Sausage + Gruyere Flatbread - 10
Roasted Garlic Oil.  Mozzarella and Provolone.  
Gruyere.  Fennel Sausage.  Red Onion.  Parmigiano 
Reggiano.
Grape + Gorgonzola Flatbread (v) - 9

Roasted Garlic Oil.  Mozzarella and Provolone.  Red 
Grape.  Fresh Rosemary.  Arugula.  Parmigiano 
Reggiano.  

Handhelds 
All Handhelds served with your choice of

Ella’s Fries, Soup or Salad

RED MEATS

Ella’s Smashburger
House Blend Patty.  American Cheese.  Caramelized 
Onion.  Lettuce.  Pickle. Tomato. Ella’s Roasted Garlic 
Aioli. Burger Sauce.
Single - 10 Double - 15
Bourbon Bacon Burger - 17
8 oz House Blend Patty.  Swiss.  Applewood Smoked 
Bacon.  Lettuce.  Onion.  Tomato.  Bourbon BBQ Sauce.  
Ella’s Roasted Garlic Aioli.
Portobello Swiss Burger - 15
8 oz House Blend Patty.  Grilled Portobello Mushroom.  
Swiss.  Caramelized Onion.  Arugula.  Tomato.  Roasted 
Garlic.  House Vinaigrette.  
Sicilian - 16
Shaved Ham.  Capocollo.  Pepperoni.  Salami.  
Provolone.  Arugula.  House Bruschetta.  Banana 
Pepper.  Ella’s Roasted Garlic Aioli.  Italian Vinaigrette.
Cubano - 15
Smoked Pork Shoulder.  Ham.  Swiss.  Dill Pickles.  
Yellow Mustard.

WHITE MEATS and CHEESE

Baja Chicken Club – 16
Grilled Chicken.  Applewood Smoked Bacon.  Grilled 
Onion.  Swiss.  Lettuce.  Pico de Gallo.  Chipotle Mayo.
Dixie Chicken - 15
House Slaw.  Pickles.  Roasted Garlic Aioli.  Mike’s Hot 
Honey.
Turkey Bacon Melt - 15
Shaved Turkey Breast.  Applewood Smoked Bacon.  
Grilled Onion.  Swiss.  Provolone.  Lettuce.  Tomato.  
House Ranch.
Gruyere + Bacon Jam Grilled Cheese - 13
Gruyere.  Swiss. Provolone.  Hot Pepper Bacon Jam.
Temple Grilled Cheese (v) - 12
Yellow Cheddar.  White Cheddar.  Swiss.  Shaved 
Parmesan.
Ella’s Quesadilla (v) – 12 – Add Chicken - 4

Tues - Wed 11 – 9
Thurs - Sat 11 – 10

   Sun 12 – 8
Ellaskitchenandwinebar

.com

Tables of 7 or more
will be on one check.

Join Us for Happy 
Hour!

Tuesday – Friday  -  
3p - 6p

$1 off Draft Beer



House Blend Cheese and Seasonings.  Chipotle Crema.  
Served with Pico de Gallo.  Sour Cream.  Roasted 
Tomatillo.  Salsa.  

Pizzas
All Pizzas are 16”  --  a 14” Cauliflower Crust is Also  
Available 

RED MEATS
Diavola - 22
San Marzano Tomato.  Mozzarella and Provolone.  
Romano.  Pepperoni.  Spices.  
Lasagna - 26
San Marzano Tomato.  Mozzarella and Provolone.  
Meatballs.  Sausage.  Garlic.  Fresh Basil.  Spices.
Capo - 26
San Marzano Tomato.  Mozzarella and Provolone.  
Pepperoni.  Italian Sausage.  Mike’s Hot Honey.

WHITE MEATS AND SHRIMP
Buffalo Chicken - 26
House Ranch.  Mozzarella and Provolone.  Marinated 
Chicken.  
Gorgonzola.   Buffalo Sauce.  Spices. 
Flying Pig - 26
House Ranch.  Mozzarella and Provolone.  Gouda.  
Applewood Smoked Bacon.  Marinated Chicken Breast.  
Red Onion.  Arugula.  Chipotle Crema.  Spices.
Longboard (spicy) - 26
Roasted Garlic and Chili Oil.  Mozzarella and Provolone.  
Gochujang Shrimp.  Pineapple Siracha.  Garlic Cilantro.  
Spices.
Vino Callejaro  - 26
Roasted Poblano Queso.  Smoked Provolone and 
Mozzarella.  Street Corn.  Blackened Chicken.  Hatch 
Chili.  Pico de Gallo.    Chipotle Crema.

CHEESES AND VEGETARIAN
Bianca (v) - 20
Extra Virgin Olive Oil.  Fresh Garlic.  Ricotta.  Mozzarella 
and Provolone.  Chili Flakes.  Chili Oil.  Fresh Basil.  
Spices.
House (v) - 18
San Marzano Tomato.  Mozzarella and Provolone.  
Romano.  Spices.
Fantastic Fungi (v) - 21
Roasted Garlic Oil.  Mozzarella and Provolone.  Feta.  
Fresh Garlic.  Roasted Wild Mushrooms.  Caramelized 
Onion.  Fresh Parsley.  Arugula.  Parmigiano Reggiano.  
Spices.

 

Desserts – Add Vanilla Bean Ice 
Cream - 3

Add Vanilla Bean Ice Cream Scoop to Any Dessert - 
3

Seasonal Chocolate Lave Cake - 10      
 Cookie Skillet - 9

NY Cheesecake - 10      
 Ella’s Cannoli - 9

Apple “Beignet” Turnovers – 9

Salads – Add Marinated Chicken - 4
House (v) - 10
Spring Mix.  Jewel Tomato.  Red Onion.  Cucumber.
Caesar (v) - 11
Romaine.  Parmesan.  Asiago.  House Croutons.
Gorgonzola Pear (v) - 12
Spring Mix.  Roasted Walnuts.  Pear.  Gorgonzola.  
Honey Mustard Vinaigrette. 
Southwest Chicken - 15
Spring Mix.  Pico de Gallo.  Crispy Chicken.  Chipotle 
Ranch. 
Tortilla Strips.  Cilantro.
Grilled Chicken Salad – 15
Spring Mix.  Shaved Parmesan.  Balsamic Glaze.

Drinks - 3 – and Free Refills
Pepsi.  Diet Pepsi.  Lemonade.  Mt. Dew. 
Dr. Pepper.  Mug Root Beer.  Starry Lemon-
Lime.    
Fresh Brewed Regular or Sweet Tea     
Fresh Brewed Coffee - 2

Both Our Restaurant and Our Food Truck 
are fully available for events such as 

corporate lunches, warehouse lunches, 
private parties, birthdays, engagement 

parties, small weddings, etc.



*****We cook from raw 
seafood in our kitchen – please advise us of any 
allergies before placing your order so we can make 
sure we can accommodate your allergies.

Scan here to join 
our loyalty club 
and get points 
for every meal!


