
20% gratuity added to parties of 8 or more.   |   We gladly accommodate allergy restrictions. Please let your server know.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

AT ELEVEN, WE SUPPORT LOCAL FARMERS & ARTISANS AND WE RUN ON SUSTAINABLE PRACTICES

E L E V E N

v   vegetarian      vg   vegan      ag   avoiding gluten      ad   avoiding dairy

SIGNATURE DISHES

Pork & Grits    20
Braised Pork Shoulder, Creamy Grits, Apple Chutney,
Salted Walnuts, Chives, Apple & Pork Jus     ag

Spiced Catfish     20
Blue Corn Fritter, Charred Lemon Tartar Sauce, Okra & Squash 
Succotash, Sunflower Shoots        

Tofu Adobo     18
Ralston Farm’s Jasmine Rice, Crispy Garlic, Pickled Green Apple & 
Papaya Salad, Sorghum Ginger Vinaigrette      ag, vg 

Soup of The Day    Cup 7 | Bowl 10
Served with Toasted Ciabatta   

KIDS CHOICES
Served with seasoned fries and fresh fruit

Grilled Cheese v    7
Chicken Tenders   9
Kid’s Burger   8

Crispy Seasoned Fries with Signature Eleven Spice    ag, vg    5
Sweet Cornbread with Hot Honey Butter    v    7
Classic Side Salad with Lemon Vinaigrette   ag, vg    8  

Served with Seasoned Fries, Side Salad, or Sweet Cornbread 
Gluten-Free Bun Available 

Eleven Burger    17
Two Smashed Patties, Sharp Cheddar, Bibb Lettuce, Tomato, Pickled 
Onion, BBQ Mayonnaise on a Brioche Bun
+3  Impossible Burger Substitute 

Short Rib Grilled Cheese    19
Braised Short Rib, Gruyère, Herb Remoulade, Caramelized Onions on 
Texas Toast 

Curry Chicken Salad Sandwich      18
Housemade Chicken Salad, Green Apple, Red Onion, Arugula on 
Cranberry Walnut Sourdough

Pear & Gouda Panini     17
Spiced Pear Butter, Smoked Gouda, Sliced Pears, Shaved Fennel, 
Mayonnaise, Pickled Shallots on Sourdough    v

SANDWICHES

Add Protein To Any Salad
+6 Grilled Chicken  |  +9 Grilled Salmon  |  +6 Hand-Breaded Chicken 
Tenders

Chinois Chicken Salad    22
Mesclun Mix, Arugula, Napa Cabbage, Radicchio, Frisée, Pickled 
Ginger, Crispy Wonton Strips, Candied Cashews, Roasted Chicken 
Breast, Creamy Mustard Vinaigrette

Berries & Beets    18
Spinach & Arugula, Red Beets, Berries, Radish, Sorghum Goat Cheese, 
Candied Pecans, Citrus Shallot Dressing      ag, v

Little Gem Caesar     17
Little Gem Lettuce, Shaved Parmesan, Housemade Caesar Dressing, 
Sundried Tomato Croutons       

Ancient Grain Bowl   18
Kale, Bulgur & Rye Berries, Maple Spiced Carrots, Roasted Broccolini, 
Toasted Pumpkin Seeds, Spiced Coconut Yogurt Dressing      vg 

SALADS

Basque Cheesecake with Seasonal Fruit   12
Housemade Cookies  4  

SWEETS

BEVERAGES

Coca-Cola Fountain Sodas   2.5
Iced Teas   2.5 
Sweet, Unsweetened Black, Raspberry

Mountain Valley Water   3.5
Spring or Sparkling

Brewed Co�ee   2.5
Dasani Water  3  

WINE & BEER

Imagery  WINE BY THE GLASS   10   
Chardonnay, Sauvignon Blanc, Cabernet Sauvignon, Pinot Noir

Toso   10
Draft Beer   7
Soulshine Kolsch 5%, LaBrea Brown 6%, Fossil Cove Lager, Rockhound IPA 6.2%, 
Spacegoose IPA 6.3%, Easy Tiger Mexican Lager 5%, Hibiscus Hard Cider

Craft Can Beer   7
Birch Avenue Blonde, Ozark Lager

Domestic Beer   6
Shiner Bock, Blue Moon, Miller Lite, Corona (Non-Alcoholic)

  

SIDES


