
Lunch

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

Element 47 Tortilla Soup  Chicken, Avocado, Pepper Jack  14  gf

Caesar Salad  Parmesan, White Anchovy, Parker House Croutons  22

The Little Nell Cobb  Chicken, Bacon, Avocado, Tomato, Blue Cheese, Poblano Ranch  27  gf

Winter Salad  Kale, Spinach, Endive, Apple, Beet, Gorgonzola, Walnut, Citrus Vinaigrette  25  gf, v

add to any salad:  chicken + 13  |  shrimp + 18  |   salmon + 21  |  3oz nell wagyu steak  + 34

Soup + Salad
So

Brunch
Chef’s Omelette  Caramelized Onion, Spinach, Ham, Raclette  29  gf

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

Br

Coffee & Cream  Vanilla, Caramel  17  gf

Pistachio & Passion  Shortbread, Meringue, Lemon  18*

Sweet Bites  Assortment of Chocolates & Petit Fours  22*

The Cookie  Chocolate Chip  |  Pretzel Caramel   9

Trio of House-Spun Ice Creams & Sorbets  12

Fudge Brownie  9  gf  

Sweet
Sw

Mains
Wagyu Burger  Gouda, Apricot & Bacon Jam, Sautéed Onions, Lettuce, Tomato, Brioche Bun  28

Miso Tofu Katsu Sandwich  Egg Custard, Miso Aioli, Milk Bread  24  v

Winter Grain Bowl  Tamarind Ponzu, Winter Squash, Kimchi Beets, Citrus, Sesame, Broccoli Rabe  24  gf, v

Salmon  Sunchoke Purée, Braised Root Vegetables, Brussel Sprouts  32  gf

Fried Rice  Tasso Ham, Egg, Macha Aioli  29  gf

Veal Schnitzel  Arugula, Lemon Caper Vinaigrette, Parmesan, Apple  35 

Sea Scallops  Butternut Squash Soup, Chorizo, Leek, Potato  38  gf 

Miso “Carbonara”  Udon, Bacon & Ginger Crisp, Green Onions, Shimejis  28
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eatAspen.com

Sample Menu Winter 2023/24



5oz/8oz

29/46

17/27

45/65

18/28

5oz/8oz

15/24

18/28

25/35

14/22

29/45

25/40

5oz/8oz

18/28

19/29

29/46

17/27

19/30

16/25

25/40

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
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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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