lunch

brunCh chef’s omelette bacon, spinach, onion, roasted pepper jam, aged cheddar 27 gf
Br

huevos rancheros farm eggs, refried beans, pepper jack, ranchero salsa 25 gf

nell wagyu enchiladas farm eggs, salsa roja, cotija cheese 29 ¢f

soup

+ Salad element 47 tortilla soup chicken, avocado, pepper jack 14 gf

So spring lettuce salad peas, rhubarb, ricotta, hazelnut, strawberry 18 ¢f v

caesar salad parmesan, white anchovy, parker house croutons 22

the little nell cobb chicken, bacon, avocado, blue cheese, poblano ranch 27 gf

add to any salad: chicken + 9 shrimp + 18 salmon + 21 5oz nell wagyu steak + 59

mains element 47 wagyu burger pepper bacon relish, blue cheese, pickled onion 28
Ma

beet burger buttermilk yogurt, cucumber, arugula, tomatoes 21 v

asparagus grain bowl cilantro, mushrooms, cashews, ramps 24 ¢f v

salmon spring peas, carrot, potato, chorizo crumble, chili 32 ¢f

braised wagyu ragu rigatoni, arugula, pecorino, pickled peppers 28

salmon poke sushi rice, edamame, cucumber, bok choy, radish, avocado, sesame 32 ¢

chicken paillard zucchini, artichokes, ratatouille, kale 32 gf

SWe et chocolate cake verrine chocolate, raspberry 17*
Sw

banana + passion caramel, yuzu, passion 18

sweet bites assortment of cookies + candies + chocolates 22*

3 cheeses | 5 cheeses | 7 cheeses honeycomb, marcona almonds, preserves 27 | 45 | 64

house-spun ice creams + sorbets 10

*contains nuts | v : vegetarian | gf : gluten free | please inform your server for severe allergies

we proudly serve colorado wagyu from cross creek ranch in durango”

consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodbome illness.
thelittlenell.com/dining facebook.com/thelittlenellaspen @thelittlenell #element47



