HoTEeL‘Clla

Daytime

7am-2pm

MAINS
Yogurt & Granola | 14

Housemade Granola, Greek Yogurt, Agave, Chia
Seeds & Dried Fruit

Avocado Toast | 15

Avocado, Poached Fggs, Roasted Sunflower
Seeds, Shaved Radishes, Cilantro, & Espelette on
Toasted Sourdough

French Toast | 17

Seasonal Compote

Ranch Hand | 18

Soft Scrambled Fggs, Hash & Sourdough
Choice of: Bacon, Chicken Sausage, or
Impossible Sausage

Hash 2.0 119

2 Poached FEggs, Purple Peruvian and Sweet
Potatoes & Peppers

The Breakfast Sandwich | 17

Spinach Frittata, Herbed Goat Cheese, &
Charred Garden Aioli, hash

Crispy Chicken Sandwich |17

Tempura Crispy Chicken, Arugula Salad &
Garden Aioli On a Brioche Bun
Served with Sweet Potato Chips & whipped
pesto

Ella Burger [19

Angus Brisket, Shaved Lettuce, Heirloom
Tomato, & Aged Cheddar
On A Brioche Bun

[.ong Horn Burger | 23

Country Fried Angus Brisket, Fried Shallot Rings,
Holland Smoked Gouda, & Hoppy Whole Grain
Aioli On a Brioche Bun

SALADS
Kale Crunch Salad | 17

Sunflower Seeds, Brussels Sprouts,
& Citrusy Dijjon Vinaigrette

Caesar Salad | 15

Charred Romaine, Parmesan, Bacon Gremolata, &
Fried Capers

Wedge | 14

lceberg lettuce, Lardons, & Blue Cheese Remoulade

SPECIALTIES
Biscuits & Gravy |16

Gluten Free Buttermilk Biscuit, Country Gravy, &
Sunny Eggs

Fish & Grits | 21

Pan-fried Red Drum, Bayou Cream Sauce &
Fried Green Tomato Wafer

Country Fried Steak | 23

Lone Star Country Fried Angus Brisket, Pepper Gravy,
& Sunny Egg

SIDES

Toast | 4
Fresh Fruit | 7

Bacon| 5
Chicken Sausage | 5

Impossible Sausage | 5

Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of food borne
iliness especially if you have certain medical conditions.

We kindly request no splitting of checks for groups of 6 or
greater. For parties of 6 or more, a gratuity of 20% will be
automatically applied. Unsigned checks are subject to a 25%
walked tab gratuity. Thank you for understanding.



COFFEE & TEA

Drip Coffee | 5

Cold Brew | 5
Espresso [ 4
Cappuccino | 5

Quad Shot | 6
Americano | 4

Latte | 6

Mocha Latte | 6

Milk & Honey Latte | 7

honey syrup, cinnamon

Syrups. | +50
salted caramel
mocha

vanilla

sugar-free vanilla

Alternative Dairy | +1

oat milk
almond milk

Iced Teal 5
Hot Tea |5

Farl Grey, Austin Breakfast, Tropical
Green, Turkish Spice Mint, Restful
Blend Chamomile (decaf), Desert
Blend (decaf)

SODA & JUICE

Cola [4

Diet Cola | 4
Lemon Lime |4
Dr Pepper [ 4
Ginger Brew | 4
Lemonade |4
Orange Juice |5
Cranberry Juice | 4

Grapefruit Juice |5

COCKTAILS
Mimosa |10

sparkling wine w/ choice of above-listed
juice
(make it a double +6)

Bottle Affair | 32

bottle of bubbles served w/ choice of 4
juices

IBloody Mariaj |12

tequila, housemade bloody mary mix and
served w/ olive, lemon, lime, & tajin

Espresso Martini | 18

vodka, espresso, coffee liqueur,
cream liqueur, & maple syrup

SPIRIT FREE

Cucumber Refresher [10
Limeade, cucumber, mint, tarragon
& soda

Nice Spice [10
Pineapple cordial, orange juice, lime
juice, jalapeno & soda

SPARKLING

Pierre Sparr Cremant d’Alsace
16160
Cremant d'Alsace, France

Jansz Brut Rosé N.V.
22182
Tasmania, Australia

Charles Le Bel 1818 Brut
341120
Champagne, France

WHITE

Terra d'Oro 2021

Chenin Blanc & Viognier
13144

Clarksburg, California

Yealands Sauvignon Blanc 2021
13144
Marlborough, New Zealand

Cambria Estates Chardonnay 2021
14148
Santa Maria Valley, California

Michelle Redde & Fils
Redde Pouilly Fume 2019
32112

Pouilly-Fumé, France

ROSE

Rose Gold 2021
14 |54
Provence, FFrance

J. de Villebois, Sancerre Rose 2020
18166
Sancerre, France

RED

J. Bouchon Pais Viejo 2021
1454
Valle del Maulle, Chile

Kara-Tara Pinot Noir 2021
15156
Western Cape, South Africa

Familia Torres, Celeste Crianza
Tempranillo 2018

18166

Ribera Del Duoro, Spain

Caymus-Suisun Grand Durif 2020
281108
Suisun Valley, California

[ron + Sand Cabernet
28 1108
Paso Robles, CA

Gran Moraine Pinot Noir 2019
40144
Yambhill-Carlton, Oregon



