PELLA SIGNATURE

Our Lunch is the New Brunch

AVAILABLE EVERYDAY FROM 11 AM TO 3 PM

—m» STARTERS e

SAGANAKI (V)
pan fried kefalograviera cheese,
apple andﬁg compote

FRIED CALAMARI (GF)
tzatziki, charred lemon

TRUFFLE FRIES (V)
potatoes, truffle oil

GREEK FRIES (V)
potatoes, feta cheese, oregano

——— PASTA oa—

SPAGHETTI NAPOLITAN (V)
light tomato sauce

SPAGHETTI A LA CREME (V)
spinach, asparagus, turmeric

————m» SANDWICH emmm—

BRUNCH BURGER
[ried egg, lettuce, tomatoes, onions,
signature aioli sauce, brioche bun, french fries

CHICKEN SANDWICH

bacon, lettuce, tomatoes, onions, signature aioli,
brioche bun, french fries

AVOCADO TOAST (V)
avocado mousse, fruits, greens,

poached egg, hashbrowns

LOBSTER ROLL SANDWICH
5 oz lobster, brioche bread, greens, french fries

—» SOUP & SALAD es——mo01

EGG LEMONY CHICKEN SOUP
traditional greek egg-lemon recipe

TOMATO BASIL SOUP (V)

SHOPSKA SALAD (V)

tomatoes, olives, feta cheese, cucumbers, avocado,

croutons, olive oil, balsamic vinaigrette

MANCHEGO BRUSSELS SALAD (V)
manchelgo bacon, avocado,
caramelized hazelnuts, peas

— P|ZZ7A eaa—

MARGHERITA PIZZA (V)
truffle burrata, cherry tomatoes,
arugula, mozzarella

SHAVED MUSHROOM PIZZA (V)
truffle burrata, mushrooms,
mozzarella

SPICY FIG PIZZA (V)
truffle burrata, apple and fig compote,
serrano peppers, mozzarella

——— MAINS o

CHICKEN PAILLARD
arugula, graviera naxos, milanese sauce

GRILLED SALMON
shaved veggies

BABY LAMB CHOPS
chimichurri, farlic, lemon,
oregano, parsley, french fries

GF: GLUTEN FRIENDLY ¢ N: NUT ALLERGY ¢« PB: PLANT BASED ¢ V: VEGETARIAN (EATS EGGS & DAIRY)
RAW/UNDERCOOKED: COOK COUNTY HEALTH DEPARTMENT WOULD LIKE TO INFORM YOU THAT CONSUMING
RAW OR UNDERCOOKED FOODS MAY CONTRIBUTE TO YOUR RISK OF FOOD BORNE ILLNESS.



