Smalls

Grouper Ceviche
Chilled Citrus Grouper Ceviche
with Dragonfruit and Melon.
Served w/ Seasonal Chips
Small 15 Large 25

“Viva La Chimi!”
Chimichanga of Mashed Potato,
roasted Poblano & Mozzarella,

with a Tamarind Soy & Chipotle
Crema 10

Spread the Love
Hummus of the day & Pimento
Spread, homemade Pickles,
Crudite & Wonton Crisps 15

Y2 Slab Saucy Boi Ribs

Smoked, braised and grilled with
a sweet and spicy sauce. 20
Entrée option with a side 23

Edamame
In a Tamari Marinade &
topped with fried Garlic 10

Wingin’ It
Spice Rubbed & Smoked
Chicken Wings, Grilled, &
Tossed in a Sweet Chili Citrus
Parmesan sauce. Served w/
Lime Crema & fried Garlic 14

Soup

Chef prepared magic!
cup 7/ bowl 10

Calads

The Dog House
Pan Seared Salmon with a
Salad of Spinach, Tomato,

shaved Onion, Chevre, toasted

Almond, sautéed Portabella &

Asparagus w/ a Florida Citrus
Vinaigrette 21

Skirt Steak Salad

Fresh Tomato & Avocado,
fried Maduros, Smoked Corn,
Manchego, Pickled Red Onion,
Mixed Greens & Chimichurri

Vinaigrette 23

**Qur beef is grassfed and
tenderly raised by
Providence Cattle

Company in Dade City, Fl.

Entrées

Thai Basil ‘Butter’ Chicken
Marinated Chicken in a Sweet Basil Coco-
curry, with fresh Cilantro and Jalapeno,
pickled Pepper, Carrots and Ginger.
Served with Naan. 26

“Henry the Loaf!”
Bacon wrapped Meatloaf covered in Beef
Gravy & Onion Rings w/ whipped Potatoes
and sautéed Seasonal Veggies 24

Southern Fish & Chips

Crispy Fried Catfish, Homemade Tartar
Sauce, Garlic-Thyme Fries & Slaw 20

Mel-dallion
8 0z Grassfed Beef Tenderloin filet

topped w pesto Chevre & Port reduction,
whipped Potatos, & Bacon Balsamic
Brussel Sprouts 38

Kiss My Grits
Fresh Catch or Shrimp over Cheesy Sofrito
Grits with Collard Greens and
Spicy Garlic Tomato MP/20

Ole Mole

Mojo Chicken Thigh, Arepas con Queso,
Avocado Relleno, Mole Negra & fried
Maduros 24

Pauly Chop
Hickory smoked bone-in Pork Chop,
covered in Bacon Apple Jam with Sweet
Potato & Gorgonzola Smash &
Caramelized Brussels Sprouts
Single 8 oz Chop 29
Double 16 oz 39

Sulu’s Curry
Vegetable Panang, Jasmine Rice, Tamari &
Cilantro slaw, fried Garlic. Choose 2
Proteins: Shrimp, Fried Pork Belly,
Mushroom, Tofu 25
Specify Mild, Medium or Hot

Ella’s Homemade Desserts

Pizza

12” hand stretched pies baked on
Stone also available as Calzones.

Chili Mango Tango
Ella’s Marinara, Sweet Chili
Mangos, House Smoked Bacon,
Pickled Onions, Bell Peppers,
Mozzarella, & Parmesan,

w/ a Chili Honey Drizzle 21

El Diablo

Ella’s Marinara, House Made
Ground Chorizo, Pepperoni,
Smoked Sausage, Banana Peppers,
Caramelized Onions, Manchego, &
Mozzarella 22

The Hippy
Roasted Garlic Purée, Arugula,
Portobello, Sundried Tomatoes,
Toasted Almonds, Artichoke Hearts,
Kalamata Olives, Basil, &
Mozzarella (Vegan Option) 19

The DON !
Ella’s Marinara with Mozzarella,
Ricotta, Pesto Chevre, Parmesan,
Tomato & Basil. Love Ya, Don! 18

Burgers

** Add Ella’s Bacon 3 **
Substitute Chicken
for any Burger set-up

Domino
A Classic, like Ernie’s 49 Ford,
with Lettuce, Tomato, Pickle &
Onion Relish, Cheddar,
Burger lube 17

The Wino

Bacon Apple Jam, Gorgonzola,
Arugula & Red Onion 18

Burger of The Day
Our daily Chef inspired
Creation MP

The Good Burger
Ella’s Fried Veggie Patty with
Sweet Mustard, Guacamole,

Lettuce & Fried Onions 17

Chicken & Waffle

Sammy
Boneless Fried Chicken Thigh
between two Sweet Belgian
Walffles, coleslaw & pickles &
Served w/a side of Orange
Bourbon Honey 18

gides
Fried Green Tomatoes, Salad,

Cup of Soup, Fried Pickles, Slaw,
Garlic & Thyme Fries

Triple Red Velvet Cake -- Ella’s Key Lime Pie -- Ella’s Cheesecake
Ask your server about Dessert Specials

P 813 234 1000

5119 N Nebraska Ave | Tampa, FL | 33603

Ellasfolkartcafe.com

Follow us on EiI¥®

Consumer Advisory: Consuming raw or undercooked meats, eggs, poultry, seafood or shellfish increases your risk of contracting a food borne illness especially if you have certain medical conditions

20% Gratuity added to parties of 8 or more



