
STARTERS
Artisan Bread Plate seasonal compote, evoo  5
Warm Olives fennel, oregano, chili  7
House Soup daily selection  8
Classic Caesar romaine, roasted tomato, red onion, parmesan, crouton  7/12
Elle Salad field greens, nicoise olive, radish, balsamic vinaigrette  7/12
Waldorf romaine, grilled chicken, apple, walnut, red onion, celery, spiced grape, gorgonzola dressing  15
Eggplant Fritters scamorza, calabrian aioli, salsa verde  12
Whipped Burrata roasted pepper and tomato salad, herb oil, grilled flatbread, crostini  12
Crispy Brussels Sprouts pork belly, chestnuts, ohio maple, scallion vinaigrette  13
Lamb Meatballs smoked tomato, ricotta salata, scallions  12
Stu�ed Hot Peppers house sausage, san marzano  12
Wood Fired Octopus shishito pepper, tapenade, preserved lemon  13 
Calamari fried crisp, tossed with arugula, pickled carrot over lemon aioli  15
Clams Casino (8) ohio tomato, fresh mozzarella  12

WOOD FIRED FLATBREADS
Margherita san marzano, fresh mozzarella, basil, evoo  12
Wild Mushroom gruyere, carmelized onion, rosemary, arugula  13
Sausage san marzano, pickled hot peppers, ricotta  13 

HOUSE MADE PASTA
Linguini Pomodoro ohio tomato, basil, garlic, wine, olive oil  18
Lasagna san marzano, ricotta, pecorino 22
Pappardelle Bolognese house pancetta, minced beef & pork, summer tomatoes, rosemary, parmigiano reggiano  24

MAINS
Eggplant Parmagiana ohio tomato, fresh mozzarella, linguini pomodoro  22
Shrimp Scampi garlic, butter, white wine, linguini pomodoro  34
Faroe Island Salmon sa�ron risotto, roasted peppers, spinach  28
Whole Roasted Bronzino bagna cauda, roasted tomato, basil & mint  32
Market Fish  see server  MP

Chicken Picatta brocolini, capers, lemon, roasted potatoes 24
Pork Saltimbocca san danielle prosciutto, sage, wild mushroom sauce, roasted potatoes  24
Elle Burger 8oz ohio beef, gruyere, crispy shallot, house pickle, brown butter aioli on brioche, house fries  20
Wood Fired Short Rib creamy polenta, brocolini, roasted carrot, demi  34
Steak Frites beef bavette, house fries, horseradish sauce  28
Bone-In Ribeye 20oz angus, daily preparation  MP

ellecle.com   |   Chef Patrick Capuozzo
Consuming raw or undercooked meats, poultry, seafood, shell�sh, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions

Vegan        Vegetarian        Gluten Free



ELLE SIGNATURE COCKTAILS 
Scoville 2.0 vodka, peach nectar, ginger, lime, firewater bitters, jalapeño  14
White Linen gin, elderflower, cucumber, lemon, soda  14
Jet Pilot blend of aged rums, falernum, cinnamon, lime, grapefruit, absinthe, aromatic bitters  15
Solon Sour bourbon, creme de cassis, lemon, red wine float  16
Violet Skies blanco tequila, creme de violette, coconut, lemon, butterfly tea  15
Pinky & The Grain vodka, raspberrry, curaçao, lemon  13

ELLE-VATED CLASSIC COCKTAILS 
Elle Manhattan woodford reserve rye, carpano antica, angostura bitters, brandied luxardo cherry 18
Sazerac templeton rye, hennessy, peychauds bitters, absinthe rinse  16
Dirtiest Martini belvedere vodka, dolin dry vermouth, blue cheese stu�ed olives  15
Espresso Martini van gogh espresso vodka, kahlua, baileys, creme de cacao, chocolate bitters  13

Left Hand Nitro Milk Stout  |  6
Brooklyn Lager  |  5
Clausthaler N/A  |  5
 

WINE

Sparkling by the Glass
Prosecco Canella Brut | Veneto, Italy  12
Rosé Brut Canella Brut Rose | Veneto, Italy  12
Champagne Laurent Perrier | Champagne, FR  25

Whites by the Glass
Riesling Piesporter Michelsberg Spätlese | Mosel, DE  11/40
Pinot Grigio Scarpetta | Fruili Venezia Giulia, IT  12/45
Bordeaux Blanc Chateau Lamothe | France  14/50
Sauvignon Blanc Nautilus Estate | Marlborough, NZ  11/40
Chardonnay Mira | Napa, CA  15/55
Chardonnay Ardeche, Louis Latour | France  12/45
Rosé Le Val | France  11/40 

Reds by the Glass
Côtes du Rhône La Solitude | Rhone, FR  11/40
Pinot Noir Evolution, Sokol Blosser | Willamette, OR  13/50
Chianti Classico Castello di Albola | Chianti, IT  13/50 
Rioja Reserva Cerro Añon | Rioja, Spain  15/55
Malbec Punta de Flechas | Mendoza, Argentina  11/40
Red Blend The Scoundrel, Bell Wine Cellars | Yountville, CA  13/50
Cabernet Sauvignon Iron and Sand | Paso Robles, CA  17/65
Cabernet Sauvignon Decoy, Duckhorn Vineyards | Napa Valley, CA  13/50

Dessert Wine
Tawny Port Dow’s 10 yr Tawny | Portugal  13 
Brachetto Passito Forteto della Luja, Pian dei Sogni | Piemonte, IT  15 
Vinsanto Caratello, Vin Santo del Chianti | San Miniato, IT (2009)  16

By the Bottle
Prosecco Canella Brut Superiore | Veneto, IT 65
Chardonnay Flowers | Sonoma Coast, CA (2019) 60
Chardonnay Blend Cigalus | FR (2018) 95
Poggio Alle Gazze White Blend | Tuscany, IT (2019) 110
Burgundy Maison Louis Latour | Marsannay, FR (2018) 75
Pinot Noir Sunu | Shea East Hill, OR (2017) 80
Bordeaux Château Mongravey | Margaux, FR (2018) 105
Châteauneuf-du-Pape La Bernadine | Rhone, FR (2019) 105
Barolo Reversanti | Piedmont, IT (2017) 100
Amarone della Valpolicella Tedeschi | Veneto, IT (2018) 120 
Barbaresco Produttori del Barbaresco | Piedmont, IT (2017) 100
Brunello di Montalcino Cantina di Montalcino | Tuscany, IT (2016) 95
Red Blend Leviathan | Oakville, CA (2019) 70
Pinot Noir Belle Glos | Santa Maria, CA (2020) 75
Red Blend Tre Leoni, White Hall Lane | Napa Valley, CA (2018) 75
Syrah Ramey Cellars | Sonoma Coast, CA (2018) 90
Cabernet Sauvignon Quilt | Napa Valley, CA (2019) 75
Cabernet Sauvignon Nickel & Nickel | Napa Valley, CA (2019) 200 

BEER
Scrimshaw Pilsner  |  5
3 Floyd’s Zombie Dust, Pale Ale  |  6
Jackie O’s Mystic Mama, IPA  |  6
Urban Artifact Sugar Plum, American Fruit Tart  |  7


