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Our kitchen & bar

EXPERIENCE OUR MEDITERRANEAN MENU, FEATURING A BLEND
OF FLAVORS FROM GREECE, ITALY, SPAIN, AND BEYOND. OUR
CHEFS USE FRESH, HIGH-QUALITY INGREDIENTS TO CREATE
DISHES THAT ARE BOTH AUTHENTIC AND INNOVATIVE. OUR BAR
OFFERS A WIDE RANGE OF COCKTAILS, CAREFULLY SELECTED
WINES, AND SPECIAL VINTAGES.

WE CAN ALSO CREATE A CUSTOMIZED DRINK MENU TAILORED
TO YOUR EVENT, ENSURING A PERFECT PAIRING WITH OUR
MEDITERRANEAN CUISINE AND ENHANCING YOUR GUESTS'

EXPERIENCE.

Dinner

(to share or not to share)
kitchen open until 00:00

Starters
Oysters with mignonette and lemon gpe). .. 12.5

Oysters with sake and soy sauce Gy ... 13.5

Stracciatella di burrata with passionfruit, almonds and apricot . .. 16
Steak tartare with egg yolk cream, pickles and pane carasau ¢-anchovies €25). . . 16.5

Spinach salad with prawns, parmesan, truffle, miso and honey . .. 16

Beef tataki with miso, black sesame seeds, sumac, sweet potato, soy sauce and ancho oil . ...

Roasted eggplant with harissa, labneh and zaatar ... 15.5

Mains

Rigatoni with beef ragu and sun-dried tomato ¢ scciateliae) . . . 24.5

Ravioli pumpkin with sage, butter, chili de ancho and parmesan ... 23.5

ELA’s smash burger @sograms . .. 18.5

Entrecote oo erans) With pepper sauce and chives. .. 29.5

Bites & sides

Sourdough bread with miso butter ... 7

Jamon Ibérico plateau with sourdough bread, tomato and olive oil . .. 19

French fries with homemade mayonnaise / parmesan and truffle mayonnaise...7.5 / 9

Green asparagus with romesco and parmesan ... 12.5

Fried calamari with aioli, za'atar and chili flakes ... 12

Chorizo croquettes with green herb sauce, parmesan and chives. .. 11.5

Bitterballen with mustard ... 8.5

Our favourite wines:

Lunch

12.00 - 16:00

Sandwiches

(sourdough bread)
Jamoén Ibérico and tomato . .. 15.5
Chicken with roasted eggplant, harissa, spinach and za’atar ... 14.5
Avocado with stracciatella di burrata and confit tomatoes.. . . 15
12.00 - 16:00
To share or not to share
15.5 Opysters with mignonette and lemon ¢y ... 12.5
Oysters with sake and soy sauce Gy . ..13.5
Stracciatella di burrata with passionfruit, almonds and apricot . . . 16
Steak tartare with egg yolk cream, pickles and pane carasau ¢ anchovies€25). . . 16.5
Spinach salad with prawns, parmesan, truffle, miso and honey ... . 16
Beef tataki with miso, black sesame seeds, sumac, sweet potato, soy sauce and ancho oil . .. 15.5
Roasted eggplant with harissa, labneh and za'atar ... 15.5
Rigatoni with beef ragu and sun-dried tomato ¢ suacciatetiac2) . . . 24.5
Ravioli pumpkin with sage, butter, chili de ancho and parmesan ... 23.5
Caesar salad with chicken, parmesan, egg yolk and pane carasau. .. 17.5
ELA’s smash burger gsogramy) . .. 18.5
12.00 - 18:00
Bites & sides
Sourdough bread with miso butter . ..7
Jamon Ibérico plateau with sourdough bread, tomato and olive oil ... . 19
French fries with homemade mayonnaise / parmesan and truffle mayonnaise...7.5 / 9
Fried calamari with aioli, za’atar and chili flakes ... 12
Chorizo croquettes with green herb sauce, parmesan and chives. .. 11.5

Bitterballen with mustard ... 8.5

Tres cigiiefias verdejo whiw, Femmes au jardin chardonnay i, La grassa primitivo (e






Customize

TOGETHER WE CAN CREATE A CUSTOMIZABLE EXPERIENCE.
OUR VERSATILE VENUE CAN BE TAILORED TO MEET THE SPECIFIC
NEEDS OF YOUR EVENT. FROM SEATING ARRANGEMENTS TO
CUSTOMIZED MENU OPTIONS, WE WORK WITH YOU TO CREATE A
PERSONALIZED EXPERIENCE THAT YOUR GUESTS WILL CHERISH.

WE PRIDE OURSELVES ON PROVIDING ATTENTIVE, PROFESSIONAL
AND FRIENDLY SERVICE. OUR TEAM IS HERE TO ENSURE THAT
YOUR EVENT RUNS SMOOTHLY, ALLOWING YOU TO RELAX AND
ENJOY THE OCCASION WITH YOUR GUESTS.

ELA



Contact

MAKE YOUR NEXT EVENT UNFORGETTABLE AT ELA.

FOR MORE INFORMATION, PLEASE SEND US AN E-MAIL:
INFO@QELARESTOBAR.NL
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