
BRUNCH

SALADS 

SIDES

POMMES FRITES   7 

BACON   5

PORK SAUSAGE   5

HASH BROWNS   5

BAGEL, ENGLISH MUFFIN, WHITE,
WHEAT BREAD   5

FRESH SEASONAL BERRIES   6

*Consuming raw or undercooked meats, poultry, seafood, shellfish or  

eggs may increase your  risk of foodborne illness

SANDWICHES 
Choice of Greens or Fries

BREAKFAST 

EGGS BENEDICT   14
Poached Eggs, Sourdough, Prosciutto, Hollandaise                 
Served with Hash Browns 

CRAB CAKE BENEDICT   16
Poached Eggs, Brioche, Hollandaise                                            
Served with Hash Browns

BELGIAN WAFFLES   12
Vanilla Whipped Cream, Mixed Berry Compote  

BUTTERMILK PANCAKES   10                                                                          
Add $2 Chocolate Chip, Blueberry or Banana                                    

BRIOCHE FRENCH TOAST   10 
Mixed Berry Compote, Maple Syrup 

STEEL CUT OATMEAL   8 
Dried Cranberries, Fresh Blueberries, Honey

LELA CONTINENTAL   14 
Assorted House-Baked Pastries                                                    
With Fresh Juice, Coffee or Tea

LOX + BAGEL   14                                                  
Smoked Salmon, Lemon Cream Cheese, Capers,                                       
Tomato, Onions

BREAKFAST SANDWICH   14 
Fried Egg, White Cheddar, Prosciutto, Harissa,                          
Arugula Salad

4 oz. COULOTTE STEAK                                                 
& 2 EGGS ANY STYLE**   18

EGGS ANY STYLE**   9 
Choice of 2 eggs, Scrambled, Fried or Poached

BREAKFAST OMELETTE**   13 
CHOICE OF 3: Bacon, Sausage, Ham,                                                                                                         
Peppers, Onions, Mushrooms, Spinach, Tomato,                     
Goat Cheese, White Cheddar  
 
LELA’S SIGNATURE OMELETTE**   15 
Bacon, Brie, Tomato, Arugula 

**SERVED WITH TOAST & HASH BROWNS

EGGS  

BAKED BEETS WITH GREENS   11 
Warm Salt Crusted Beets, Whipped Ricotta, Arugula  
 
ROMAINE CAESAR SALAD   11 
White Anchovy, Parmesan, Croutons

TOMATO BURRATA SALAD   12 
Heirloom Tomatoes, Smoked Vin Cotto, Mint

SMOKED SALMON CLUB**   14                                          
Arugula, Tomato, Onion, Dill Spread, Bacon

TURKEY PANINI**   14                                                     
Harissa Aioli, Brussels Sprouts Slaw, White Cheddar

BUTCHER BURGER   16                                                       
Iceberg Lettuce, Tomato, White Cheddar, Pickled Shallots, 
Milk Bun

**Cup of Soup & a 1/2 Sandwich   13 

PASTAS 
Fresh House Made Pastas

SMALL PLATES

STEAKS
Add $2 Bearnaise /              
House Steak Sauce

PETIT BEEF TENDERLOIN 6 oz.*   31

STRIP LOIN 16 oz.*   36

COULOTTE STEAK 8 oz.*   21

MEATBALL   8 
Pork, Beef, Tomato Garlic Confit

SOUP DU JOUR   5 / 8

CEVICHE*   11 
Lime, Habanero, Taro Root

TUNA TACOS*   14 
Poke Sauce, Scallions, Sesame Seed,                                                            
Macadamia Nuts, Plantain

STEAMED BAO BUNS   11 
Char Siu Pork, Hoisin, Pickles

SHRIMP SCAMPI   16 
Campanelli, Olive, Capers, Garlic, Sweety Drops,              
Bread Crumbs 
 
BOLOGNESE PAPPARDELLE   16 
Beef, Pork, Tomato, Parsley, Pecorino

LOBSTER TRUFFLE GNOCCHI   19 
Asparagus, Ricotta, Beech Mushrooms, Smoked Pancetta, 
Pecorino

TAGLIATELLINI   16 
Beef Tips, Maitake, Greens, Gorgonzola Crumbles 

FAVORITES

DONUTS 
CORNED BEEF HASH   11 
Fried Egg, Crispy Shallots

DONUT BURGER SLIDERS  11.50 
Candied Bacon Jam, Arugula

MN STYLE   11 
Maple Glaze, Puffed MN Wild Rice, Pine Powder

YOGURTS

HOUSE-MADE GRANOLA + BERRY PARFAIT   9 
Greek Yogurt, Walnuts, Dried Berries

GREEK OR LOWFAT VANILLA YOGURT   8 
Seasonal Berries, Honey


