STALTEDS

SoupduJour Cup | 6 Bowl | 9
Soup of the day

Calamari | 14

Crispy Fried Calamari, Pickle, Lemon Wedge,
Jalapeno Ranch, Marinara Sauce

Ella’s Wings | 11

Choice of: Buffalo, Sweet Chili, House BBQ Celery,
Carrot, Ranch or Blue Cheese Dressing

Tostada | 12 *

Shredded Chicken or Pork, Queso, Beans, Pico de
Gallo, Jalapeno, Sour Cream & Salsa

Spinach & Artichoke Dip| 12 *

Caramelized Onion, Grilled Flat Bread

Roasted Brussels | 9*
Brussels, Onion, Bacon, Balsamic Glaze

Cajun Shrimp Cocktail | 13

Shrimp, Charred Lemon, Absolut Cocktail Sauce

SALADS

Add Chicken 6, Shrimp 8 or Steak 10
The Wedge | 14 *

Iceberg Lettuce, Tomato, Avocado,
Applewood-Smoked Bacon, Blue Cheese, Green
Onions, Ranch Dressing

Caesarl 13

Crispy Romaine, Herb Garlic Croutons, Shaved
Parmesan, Cesar Dressing.

Greek | 15 *

Chopped Lettuce, Tomato, Cucumber, Roasted
Pepper, Chickpeas, Kalamata Olives, Faro, Feta,
White Balsamic Vinaigrette

SANDWICEHES

Includes choice of side

Ella’s Burger 116

8 0z Angus Beef Patty, Tomato, Onion, Pickle,
Butter Lettuce, Cheddar Cheese, BBQ Sauce,
Toasted Brioche

Chipotle Chicken Wrap 1 16 *

Chicken Breast, Tomato, Caramelized Onion,
Lettuce, Bacon, Avocado, Chipotle Ranch, Grilled
Flour Tortilla,

Vegetable Sandwich 1 14 *

Black Bean & Corn Patty, Tomato, Onion, Butter
Lettuce, Avocado, Smoked Gouda Cheese,
Remoulade, Toasted Brioche

Naan-Wich 116 *

5-Spiced Sizzling Steak, Tomato, Onion,
Romaine Lettuce, Tzatziki Sauce, Naan
Flatbread

Smoked Pulled Pork 116
Pork Pulled, Coleslaw, Pickle, Mustard Aioli

Turkey Melt 116

Roasted Turkey, Applewood-Smoked Bacon, Basil
Mustard Aioli, Havarti, Swiss Cheese, Toasted
Hoagie Roll,

FLATBLEAD
Build Your Own | 12 *

Each topping $1
Pepperoni, Chicken, Capicola Ham, Sausage,
Mushroom, Spinach, Onions, Bell Pepper

Capicola Ham | 13

Capicola Ham, 4 Cheese Blend, Basil Chiffonade,
Tomato Sauce

BBQ Chicken | 14

Smoked Chicken, Caramelized Onion, Basil Chiffonade,
Burrata Cheese, Chipotle BBQ Sauce

ENTEREES

Southern Fried Shrimp | 28

House Breaded Gulf Shrimp, Natural Cut Fries,
Charred Lemon, Cajun Remoulade Sauce

Ella’s Rice Bowl | 15 *

Jasmine Rice, Bok Choy, Carrot, Snow Peas,
Scallion, Beans Sprouts
Add Chicken 6, Shrimp 8, Steak 10 or Egg 3

Roasted Chicken | 26

Bone-In Herb Chicken, Scalloped Potato, Mushroom,
Cipollini Onion, Carrot, De Poulet Pan a Jus

Blackened Pork Chop | 32

Seared Pork Chop, 3 Cheese Macaroni, Sautéed
Greens, Mustard Reduction

SIDES

3 Cheese Macaroni | 8
Herb Roasted Potatoes | 6
Jasmine Rice | 6
Scalloped Potatoes | 8
Seasoned Fries | 6
Seasonal Vegetable | 7
House Salad | 7

Onion Rings | 7

DESSELTS

White Chocolate Bread Pudding | 10
House Made Bread Pudding, White Chocolate,
Rum Chata Cream

New York Cheesecake | 9

Caramel Sauce, Berry Coulis

Dark Chocolate Cake | 9

Chocolate Sauce, Berry Coulis

Vanilla Ice cream | 6

Choice of Chocolate Sauce, Caramel Sauce,
Berry Coulis

* |tems can be made vegetarian.
Additional vegetarian options available,
ask your server for details.



STALTELS

SoupduJour Cup | 6 Bowl | 9
Soup of the day

Calamari | 14

Crispy Fried Calamari, Pickle, Lemon Wedge,
Jalapenos Ranch, Marinara Sauce

Ella’s Wings | 11

Choice of: Buffalo, Sweet Chili, House BBQ, Celery,
Carrot, Ranch or Blue Cheese Dressing

Tostada | 12 *

Shredded Chicken or Pork, Queso, Beans, Pico de
Gallo, Jalapeno, Sour Cream & Salsa

Spinach & Artichoke Dip| 12 *

Caramelized Onion, Grilled Flat Bread

Roasted Brussels | 9*
Brussels, Onion, Bacon, Balsamic Glaze

Cajun Shrimp Cocktail | 13

Shrimp, Charred Lemon, Absolut Cocktail Sauce

SALADS

Add Chicken 6, Shrimp 8 or Steak 10
The Wedge | 14 *

Iceberg Lettuce, Tomatoes, Avocado,
Applewood-Smoked Bacon, Blue Cheese, Green
Onions, Ranch Dressing

Caesarl 13

Crispy Romaine, Herb Garlic Croutons, Shaved
Parmesan, Cesar Dressing.

Greek | 15 *

Chopped Lettuce, Tomato, Cucumber, Roasted
Pepper, Chickpeas, Kalamata Olives, Faro, Feta,
White Balsamic Vinaigrette

SANDWICEHES

Includes choice of side

Ella’s Burger | 16

8 0z Angus Beef Patty, Tomato, Onion, Pickle,
Butter Lettuce, Cheddar Cheese, BBQ Sauce,
Toasted Brioche

Vegetable Sandwich | 14 *

Black Bean & Corn Patty, Tomato, Onion, Butter
Lettuce, Avocado, Smoked Gouda Cheese,
Remoulade, Toasted Brioche

Naan-Wich | 16 *

5-Spiced Sizzling Steak, Tomato, Onion,
Romaine Lettuce, Tzatziki Sauce, Naan
Flatbread

Smoked Pulled Pork | 16
Pork Pulled, Coleslaw, Pickle, Mustard Aioli

+* |tems an be made vegetarian.
Additional vegetarian options available,
ask your server for details.

FlLATBLEAD
Build Your Own | 12 *

Each topping $1
Pepperoni, Chicken, Capicola Ham, Sausage,
Mushroom, Spinach, Onions, Bell Pepper

Capicola Ham | 13

Capicola Ham, 4 Cheese Blend, Basil Chiffonade,
Tomato Sauce

BBQ Chicken | 14

Smoked Chicken, Caramelized Onion, Basil Chiffonade,
Burrata Cheese, Chipotle BBQ Sauce

ENTEREES

Red Snapper | 34

Seared Snapper Fillet, Sweet Pickling Pepper,

Onion, Tomato, Red Cabbage, Jasmine Rice, Citrus
Sauce

Shrimp Scampi 1 30 *

Charred Cajun Shrimp, Linguine, Diced Tomato, White
Wine Cream Sauce

Ella’s Rice Bowl 115 *

Jasmine Rice, Bok Choy, Carrot, Snow Peas,
Scallion, Beans Sprouts
Add Chicken 6, Shrimp 8, Steak 10 or Egg 3

Roasted Chicken | 26

Bone-In Herb Chicken, Scalloped Potato, Mushroom,
Cipollini Onion, Carrot, De Poulet Pan a Jus

Blackened Pork Chop |32

Seared Pork Chop, 3 Cheese Macaroni, Sautéed
Greens, Mustard Reduction

Hanger Steak | 34
80z CGrilled Steak, Herb Crusted Potato, Heirloom
Tomato Confit, Chimichurri Sauce

SIDES

3 Cheese Macaroni | 8 Seasoned Fries | 6
Herb Roasted Potatoes | 6  Spring Vegetable | 7
Jasmine Rice | 6 House Salad | 7
Scalloped Potatoes | 8 Onion Rings | 7
DESSIFLTS

White Chocolate Bread Pudding | 10
House Made Bread Pudding, White Chocolate,
Rum Chata Cream

New York Cheesecake | 9

Caramel Sauce, Berry Coulis

Dark Chocolate Cake | 9

Chocolate Sauce, Berry Coulis

Vanilla Ice cream | 6

Choice of Chocolate Sauce, Caramel Sauce,
Berry Coulis



LY the Class

WHITE

PIGHIN

Pinot Grigio Friuli-Venezia Giulia
Glass 14 Bottle 42

KIM CRAWFORD

Sauvignon Blanc Marlborough
Glass 14 Bottle 42

SONOMA CUTRER

RUSSIAN RIVER RANCHES
Chardonnay, Sonoma Coast
Glass 15 Bottle 45

J. LOHR RIVERSTONE
Chardonnay, Monterey

Glass 10 Bottle 30

PLACIDO

Pinot Grigio, Italy

Glass 9 Botte 27

FLEURS DE PRAIRIE

Rose, Cotes de Provence
Glass 10 Botte 30

LED

MEIOMI

Pinot Noir, California

Glass 13 Bottle 39

LOUIS M. MARTINI

Cabernet Sauvignon, California
Glass 13 Bottle 39

COLUMBIA CREST H3

Merlot, Washington

Glass 10 Bottle 30

AUSTIN HOPE WINERY
TROUBLEMAKER

Red Blend, California

Glass 15 Bottle 45

JOSH CELLARS CRAFTMAN
SELECTION

Cabernet Sauvignon, California
Glass 10 Bottle 30

AVALON

Cabernet Sauvignon, Napa Valley
Glass 10 Bottle 30
TERRAZAS DE LOS ANDES
ALTOS DEL PLATA

Malbec, Argentina

Glass 14 Bottle 42

SPARKLING

MIONETTO PROSECCO BRUT
Veneto, Italy

Glass 10 Bottle 30

MIA DOLCEA

Moscato D’Asti, Italy Glass
Glass 10 Bottle 30

Sodas & Coffee

Lottlie Only

WHITE

KENWOOD VINEYARDS SIX RIDGES
Chardonnay, Sonoma County 51
BRANCOTT ESTATE

Sauvignon Blanc, New Zealand 36
CHATEAU STE. MICHELLE
Riesling, Washington 30

THE BEACH

Rose, Vin de Provence 36

LED

ERATH

Pinot Noir, Oregon 45

ST. FRANCIS

Merlot, Sonoma County 54

THE HESS COLLECTION

ALLOMI VINEYARD

Cabernet Sauvignon, Napa Valley 105

SPARKLING
VEUVE-CLIQUOT BRUT YELLOW LABEL

Champagne, France 120
CHANDON BRUT CLASSIC

California 63

House Cocktails

CUCUMBER GIN FIZz

Bombay Sapphire Gin, Lime Juice,
Cucumber Tonic 14

CHERRY VANILLA OLD FASHIONED
Knob Creek Bourbon, Vanilla Syrup,
Bitters 16

APERITIVO SOUR

Aperol, Basil Hayden'’s Bourbon, Lemon
Juice, Strawberry Puree 15

PASSION MAI TAI

Captain Morgan’s Rum, Orgeat Syrup,
Strawberry Syrup, Passion Fruit, Lime
Juice 15

ABSOLUT LEMONADE

Absolut Vodka, Lime Juice, Simple
Syrup, Soda Water 15

BLACKBERRY SANGRIA

Pinot Noir, Beefeater Gin, Pineapple
Juice, Orange Juice, Blackberries 15
LOVE POTION

Old Grandad Whiskey, Watermelon
Syrup, Orange Liqueur, Lime Juice 15
BUTTERFLY MARGARITA

Patron Tequila, Orange Liqueur, Simple
Syrup, Lime Juice 15

LAVENDER LEMONADE

Ketel One Vodka, Lavender Syrup, Lime
Juice, Soda 14

MOCKTAIL

GREY'S OLD FASHIONED

Earl Grey Tea, Monin Vanilla Syrup,
Bitters 12

CUCUMBER MINT TONIC

Cucumber Syrup, Lime Juice, Mint,

Tonic 10

PINEAPPLE JALAPENO RITA
Seedlip 95, Pineapple Juice, Fresh

Jalapeno, Lime Juice 12

NO-RUM PUNCH

Pineapple Juice, Orange Juice,
Passion Puree, Lime Juice, Starry
Soda, Bitters 13

LYRE'S & CRANBERRY

Lyre’s, Simple Syrup, Lime Juice
Cranberry Juice, Soda Water 10

Bottled RBeer

DOMESTIC

Angry Orchard 6

Bud Light 6

Budweiser 6

Coors Light 6

Michelob Ultra 6

Miller Lite 6

Sam Adams Boston Lager 6
Shiner Bock 6

IMPORT

Blue Moon 7
Corona Extra 7
Corona Light 7
Guinness Draught 7
Heineken 7
Heineken Lite 7
Stella Artois 7

CRAFT

Karbach Hopadillo IPA 8
Karbach Love Street 8
Saint Arnold Amber Ale 8

NON - ALCOHOLIC/SELTZER
Heineken Zero 6

Truly Hard Seltzer 8
High Noon Seltzer 10

Draft Beers
MODELO ESPECIAL 6
KARBACH SEASONAL 6
STELLA 6

Spirits

Ask your server for our full

list of offeri
Soda/Lemonade | 4 HotTea | 4 Ist ot offerings

Bottle Water | 4 Selection of Regular or
Fresh Brewed Decaf teas

Starbucks Coffee | 4 Milkk | 4

Regular or Decaf Non-fat, 2%, Whole,
Pot of Starbucks Soy, Almond

Coffee | 12

Sheraton Houston Brookhollow Hotel
3000 NORTH LOOP W,
HOUSTON, TEXAS, USA, 77092
+1 713-688-0100
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