
Breakfast

For your convenience, a 22% service charge is added to your check; inquire with your server to customize this charge.
We proudly serve locally produced wagyu provided by cross creek farms.
Please inform your server of any dietary restrictions. Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
*contains nuts | v : vegetarian |  gf : gluten free |
thelittlenell.com/dining | facebook.com/thelittlenellaspen | @thelittlenell

Avocado Toast  Grilled Sourdough, “Pico De Gallo”, Feta Cheese  21  v
Eggs Any Style  Choice of 2 Sides  25  gf
Chef’s Omelette  Caramelized Onion, Spinach, Ham, Raclette, & Choice of 2 Sides  29  gf
Vegetable Scramble  Winter Squash, Kale, Broccoli, Roasted Tomato, Goat Cheese, Avocado  26  v
Huevos Rancheros  Refried Beans, Chipotle Salsa, Pepper Jack, Corn Tortillas, Chorizo, Pickled Onions, Fresnos  26  gf
Nell Wagyu Enchiladas  Farm Fresh Eggs, Salsa Roja, Pepper Jack, Cotija  29  gf
Turkish Lamb & Eggs  Tomato, Curry, Flat Bread  27
Dutch Baby Pancake  Arugula, Prosciutto, Onion, Swiss Cheese  23
Lemon Soufflé Pancakes  Raspberry, Pine Nuts, Powdered Sugar  25*  v
Brioche French Toast  Apple Butter, Glazed Apples, Pecans  24*  v

Mains
Ma

Light Fare
Mixed Berry Bowl  Blueberries, Raspberries, Strawberries  14  gf, v
Berry Parfait  Little Nell Granola, Greek Yogurt, Mixed Berries  16*  gf, v
Steel-Cut Oats  Turmeric, Cinnamon, Blueberries, Apple Cider, Honey, Choice of Milk  19  v 
Warrior Pudding  Quinoa, Chia, Oats, Hemp Hearts, Coconut Milk, Raisins, Pepitas  14*  v
House-Smoked Salmon  Egg, Capers, Onion, Tomato, Bagel, Cream Cheese  24 

Freshly-Squeezed Citrus 
Orange or Grapefruit

Green Machine 
Kale, Green Apple, Celery, Cucumber

Blue Booster
Blueberry, Beet, Lemon, Ginger 

Juice  10 each

Hot Beverages 

Lavazza Coffee
Regular or Decaf  6 
Espresso  Single  6 | Double  8    
Americano  7  |  Cappuccino  7  |  Macchiato  7  |  Latte  7

Sides  9 each  gf

Applewood Smoked Bacon
Poultry Sausage  
3oz Nell Wagyu Steak  + $34

Potato Cake  v  
Grilled Portobello  v
Sautéed Spinach  v

Li

Freshly Baked
Classic Croissant  7  |  Chocolate Croissant  7  |  Seasonal Pop Tart  8  |  Banana Bread  7
Lemon Orange Loaf  9  |  Toasted Bagel  5  |  English Muffin  7  |  Assorted Toasts  3

Fb

Gut Health 
Tangerine, Papaya, Pineapple

Carrot Glow 
Carrot, Pineapple, Kumquat 

Smoothie of the Day
Chef’s Daily Selection

Hb Rishi Organic Tea  6
please inquire about our selection
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Wines By The GlassWi

Sparkling

Delamotte Champagne Blend 
Blanc de Blancs Champagne, France NV

Jean-Baptiste Adam Pinot Noir Rosé
Crémant d’Alsace Alsace, France NV

Billecart-Salmon Champagne Blend Rosé 
Brut Champagne, France NV

Berlucchi Chardonnay/Pinot Nero 
Extra Brut 61 Franciacorta Lombardia, Italy NV 

White/Rosé

Familia Torres Albariño 
Pazo das Bruxas Rías Baixas, Spain ‘22

Bernard Defaix Chardonnay 
Chablis Burgundy, France ‘22

Pascal Jolivet Sauvignon Blanc 
Sancerre Loire Valley, France ‘22

Château Peyrassol Provençal Blend 
Réserve des Templiers Rosé Côtes de Provence, France ‘21

Michel Bouzereau Chardonnay 
Bourgogne Côte d’or Burgundy, France ‘21 

Far Niente Chardonnay 
Napa Valley, California ‘22

Red

Benanti Nerello Mascalese/Nerello Cappuccio 
Etna Rosso Sicily, Italy ‘20

Failla Pinot Noir 
Sonoma Coast Sonoma, California ‘21

Sylvain Pataille Pinot Noir 
Marsannay Burgundy, France ‘20  

CVNE Tempranillo 
Cune Reserva Rioja, Spain ‘18

Ciacci Piccolomini d’Aragona Sangiovese 
Rosso Di Montalcino Tuscany, Italy  ‘21

Jean-Louis Chave GSM 
Mon Coeur Côtes-du-Rhône, France ‘21

Clos du Val Cabernet Sauvignon 
Napa Valley, California ‘19

Draft
Lager  Peroni, Italy  12  
Blonde Ale  Aspen Brewing ‘This Seasons Blonde’  12
Amber Ale  O’dell ‘90 Shilling’  12
Hazy Ipa  Breckenridge Brewing ‘Juice Drop’  12

Bottle/Can  
Lager  New Belgium ‘Mountain Time’  8
Lager  Corona ‘Extra’  10
Lager  Stella Artois  10
Czech Pilsner  Aspen Brewing ‘Ajax’  10
Golden Ale  New Belgium ‘Fat Tire’  10
Apres Ipa  Roadhouse Brewing ‘Loose Boots’ (16oz)  12
IPA  Aspen Brewing ‘Independence Pass’  10

Gluten Free
Lager Estrella Damm ‘Daura’ 10

Cider
Semi-Dry  Colorado Cider ‘Glider Cider’  14

BeerBe
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Classic Favorites 22Cl

Aviation  
New York City, 1917
Woody Creek ‘Mary’s’ Gin, 
Maraschino Liquor, Lemon, Creme De Violete  

Naked & Famous
Death & Co. New York, 2011
Illegal Mezcal, Aperol, Yellow Charteuse, Lemon  

Negroni Sbagliato 
Milan, Circa 1970
Campari, Sweet Vermouth, Prosecco  

Brown Derby  
Venôme Club, 1930   
Elijah Craig ‘Small Batch’ Bourbon, 

Gonzo  12
Strawberry, Basil, Lemon

Valhalla  12
Seasonal Berry, Lavendar, Mint, Lime

Leitz Eins Zwei Zero  11
Alcohol Free Riesling

Athletic Brewing  10
‘Athletic Lite’ Lager, Stratford, Ct

Athletic Brewing  10
‘Run Wild’ IPA, Stratford, Ct

Virgin LibationsVi

House Cocktails 22Hc

Juliana
Wheatley Vodka, St. Elder Elderflower Liqueur, 
Aperol, Lemon  

Diamond Back
Espolòn Blanco Tequila, Dolin Blanc, Nonino, 
Lavender, Berry, Lime  

La Plata 
Dobel Reposado ‘The Little Nell Barrel’ Tequila, 
Illegal Mezcal, Pineapple, Habenero, Lime

Clarified New York Sour** 
Rye Whiskey, Lemon, Red Wine Float

Hey Neighbor 
Stranahan’s ‘Blue Peak’ Whiskey, Montenegro, 
Cinnamon, Strawberry, Lemon  

Juice + Hot BeveragesJu

Freshly-Squeezed Citrus  10
Orange or Grapefruit

Green Machine  10
Kale, Green Apple, Celery, Cucumber

Smoothie of the Day  10
Fruit, Honey, Coconut Milk

Rishi Organic Tea  6
Please inquire with your server about our selection

Lavazza Coffee 
Regular | Decaf  6
Espresso Single  6 | Double  8
Americano | Cappuccino | Macchiato | Latte  7
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