BAR BITES

Truffle Fries 9

White truffle aioli, herbes
de Provence, truffle spice ©F)

Arancini 14

Crispy risotto, house marinara,
shaved parmesan, micro basil

Blackened Fish Tacos* 18

Red snapper, slaw, giardiniera,
tomatillo crema, micro cilantro

Marinated Olives «r) 8

Charcuterie Board 28

Artisanal meats and cheeses, honeycomb,
pickled vegetables, toasted baguettes, crackers

House Snack Mix 6
Seasonal Snack Mix «F)

Chips and Salsa 12

House chips, green and red salsa
guacamole +4

Smokehouse Sliders 15
Choice of short rib or jackfruit,
house BBQ, slaw, crispy shallot

MAINS

Short Rib Quesadilla 18

Flour tortilla, braised short rib,
queso cheese, salsa, smoked
chimichurri, cotija

Ella Burger 22

807 angus beef patty, aged cheddar,
lettuce, tomato, crispy onion, Ella
sauce, brioche bun, served with fries
Substitute Truffle Fries +3

Steak Frites 32

80z Filet, house steak sauce, french
fries, crispy shallot

BBQ Brisket Flatbread 21

Housemade BBQ sauce, smoked
brisket, pickled jalapefio, pickled
red onion, micro cilantro

Wild Mushroom Flatbread 20

Wild mushroom, herb béchamel,
mozzarella, truffle, and fried sage

Margherita Flatbread 18

Heirloom tomato, mozzarella, fresh
basil

Happy Hour Monday- Friday

4PM-6PM

Half Off Bar Bites
$2 Off Draft Beers
$10 Well Drinks & House Wine

PARLOR

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions.

We kindly ask that checks not be split for groups of six or more. A 20% gratuity will be added for parties of six
or more. Unsigned checks will incur a 25% gratuity on the total amount. Thank you for your understanding!



CLASSICS

Paper Plane 19
Bearface  Whiskey, Aperol,
Romano Amaro, Lemon Juice

Cadillac Margarita 19

Dulce Vida Blanco, Grand
Marnier, lime juice, agave,
simple syrup

ElaG&T 19

still G.ILN by Dre & Snoop,
Fever Tree Tonic, Lemon
Twist

Espresso Martini 20

Weber  Ranch  Vodka,
Cantera  Negra Coffee
Liqueur, Espresso

SIGNATURES

Ella Old Fashioned 20

Knob Creek, House-
Made Sugar Cube,
Bitters

Practice Aloha 20

Tito’s Handmade Vodka,
Elderflower Liqueur, Passion
Fruit, Lemon Juice, Prosecco

Tiki Time 20

Kuleana Rum, Luxardo
Cherry Liqueur, Velvet
Falernum, Lime Juice,
Pineapple Juice, Bitters

El Pepino 17

Aguasol  Blanco  Tequila,
Lime Juice, Fresh Cucumber,
Simple Syrup, Egg Whites

BAR

BEER

Inquire for seasonal
rotating drafts**

Pearl Snap Pilsner 7
Austin Beerworks

Fire Eagle IPA 8
Austin Beerworks

Modelo Especial 7

SPIRIT-FREE

Apertif Spritz 14

Ritual Apertif, Sparkling
Water, Orange Wheel
Cool Runnings 14

Ritual NA Gin, Fever Tree
Lime & Yuzu Soda, Lime
Juice, Mint

SPARKLING

Novecento Extra Brut 14/56
Mendoza, Argentina

Lucien Albrecht Sparkling
Brut Rose 14/56
Cremant D” Alsace, France

Chandon Brut 18/72
Napa Valley, California

Vueuve Clicquot Yellow
Label 175
Champagne, France

ROSE

The Beach 15/56
Provence, France

J. de Villebois, Sancerre
Rose 2020 18/66
Sancerre, France

RED

Bella Gloss Pinot Noir Clarke
& Telephone 22/88
Sonoma County, California

Kara-Tara
Pinot Noir 2021 15/56

Western Cape, South Africa

Iron + Sand
Cabernet 28/108
Paso Robles, California

Familia Torres

Celeste Crianza
Tempranillo 2018 18/66
Ribera Del Duoro, Spain

Frescobaldi Chianti 14/56
Chianti, Italy

WHITE

Saldo Chenin Blanc 18/72
Napa Valley, California

Yealands Sauvignon
Blanc 2021 14/56

Marlborough, New Zealand

Cambria Estates {443
Chardonnay 2021

Santa Maria Valley, California

Talbott Kali Hart Chardonnay 24/9¢
Santa Lucia Highlands, California

Il Masso Pinot Grigio 14/56
Friuli, Italy

/e PARLOR

*Consuming raw or undercooked meats, poultry, scafood, shellfish, or eggs may increase
vour risk of foodborne illness, especially if you have certain medical conditions.

We kindly ask that checks not be split for groups of six or more. A 20% gratuity will be added for parties of six
or more. Unsigned checks will incur a 25% gratuity on the total amount. Thank you for your understanding!



