
HOT DISHES

ROTISSERIE

ROASTED CHICKEN THIGHS
with Thai Chile Mango Glaze    

BRAISES

CHICKEN POT PIE 
with Corn, Peas, Potatoes, Pearl Onions, and Thyme Gravy

THAI CHICKEN MEATBALLS 
in Green Curry Sauce

RED MISO BEEF SHORT RIB 

TEXAS BBQ BRISKET 

(Not available at all locations)

LAND & SEA

CURRY APPLE CHICKEN SALAD
with Whole Grain Mustard and Golden Raisins

SALMON AVOCADO “LOUIE” SALAD
with Pickled Cucumber 

CITRUS POACHED SALMON FILLET
in Whole Grain Mustard Sauce

SEARED PEPPER CRUSTED AHI TUNA
with Crushed Orange-Ginger Ponzu

GRILLED CHICKEN BREAST
served with Pomegranate Tzatziki  

ALL MENU ITEMS SEASONAL & SUBJECT TO CHANGE

ORIGINAL AHI TUNA
Ahi Tuna, Tangerine, Avocado, Icicle Radish, and Sesame

SPICY AHI TUNA
Ahi Tuna, Tobiko, and Edamame 

WILD SALMON + AHI TUNA
Wild Caught Salmon, Ahi Tuna, Toasted Coconut, White Corn, 
Thai Spices, and Red Onions

TURKEY ‘EL TIJUANA’ 
with Jicama Slaw, Queso Fresco, Avocado, and Jalapeno Aioli 

ROASTED TURKEY BLT
with Bacon, Avocado, Arugula, Tomato, and Pesto Aioli

THE ITALIAN COLD CUT
with Dried Salami, Ham, Romaine, and Honey Mustard

HERB GRILLED CHICKEN
with Mozzarella, Basil Pesto Aioli, and Arugula  

TOMATO & MOZZARELLA
with Basil Pesto and Balsamic

GROWN-UP GRILLED CHEESE
with Aged Cheddar Cheese

VEGAN

AVOCADO & CHERRY TOMATOES
with Pine Nuts and Lime Cilantro Vinaigrette   

SNAP PEAS & EDAMAME
with Carrots, Radish, and Sesame Vinaigrette

TUSCAN KALE & TANGERINE
with Button Mushrooms and Tangerine Vinaigrette

CURRIED CAULIFLOWER
with Golden Raisins and Almonds

VEGETARIAN

PICKLED BEETS AND HONEY TANGERINES
with Tarragon and Feta Cheese 

NEW MEXICAN CHILE ROASTED BUTTERNUT SQUASH
with Chile Lime Corn Nuts and Scallion Ranch Dressing

SOBA NOODLES & KIMCHI VEGETABLES
with Peanuts and Creamy Sesame Vinaigrette

ORECCHIETTE PASTA & CHERRY TOMATOES
with Perline Mozzarella and Chimichurri

ROASTED BROCCOLI 
with Ricotta Cheese and Champagne Vinaigrette 

SHAVED BRUSSELS SPROUTS & DATES   
with Parmesan, Capers, and Sage Balsamic

WITH PROTEIN

CRUNCHY CHICKEN CABBAGE
with Apple, Sunfl ower Seed, and Chinese Black Vinaigrette

PINEAPPLE CHICKEN & GREEN BEANS
with Toasted Coconut, Jalapenos, and Jerk Dressing

DITCH THE LINE, ORDER ONLINE: LEMONADELA.COM

POKE BOWLS SANDWICHESNEWMARKETPLACE

HOUSE FAVORITES

Served with Ginger, Shallots, Seaweed, and Furikake
over Warm Seasoned Rice



MENU

Mix + Match Across
Our Menu

Don’t be Bashful
Ask for a Sample

It’s Perfectly Fine to 
Skip the Line

TRADITIONAL MAC N CHEESE

WHITE TRUFFLE MAC N CHEESE

SOUTHWEST VEGETABLE CHILI
with Zucchini, Squash, Red Beans, and Tomato

BASMATI RICE

HOT VEGGIES

ROASTED BRUSSELS SPROUTS
with Caramelized Onions, Anchovies, and Grape Glaze

HARISSA ROASTED CAULIFLOWER
with Red Onions and Parmesan Breadcrumbs

CREAMY MASHED POTATOES

HOT SIDES

DESSERTS

COCONUT LAYER CAKE 

GLUTEN FREE MACARONS 

COOKIES 

ALL MENU ITEMS SEASONAL & SUBJECT TO CHANGE

HOUSE FAVORITES

We Cater!
lemonadela.com/catering

or call 310.463.9998

COLD-PRESSED LEMONADE

COLD-PRESSED FROZADE

LEMONADE T

OLD FASHIONED

WATERMELON ROSEMARY 

CUCUMBER MINT

BLOOD ORANGE

PEACH GINGER SUGAR FREE

STRAWBERRY

TANGERINE + GREEN TEA

NEW


