
House Policies 
20% Service charge added to all checks. Additional tips are optional and not required 

NO SPLIT CHECKS | 2 CREDIT CARDS MAX PER CHECK 
| GF = Gluten free | V = Vegan | P = Contains Peanuts 

Consuming raw or undercooked meats, poultry, seafood, shellfish may increase risk of food-borne illness.  
Please inform us of allergies 

3311 W BRYN MAWR AVE | (872) 241-4303 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 HOME OF THE WORLD-FAMOUS SMASHBURGERS 
All burgers come with fresh cut fries or salad. 

Gluten Free Bun $3 / Crispy Bacon $3 / Truffle Parm Fries $3 / Sweet Potato Fries $2 
 

Blue Smash - $17 
Two perfectly grilled beef patties, 
caramelized onions, blue cheese, 
pickles, mayo, ketchup, toasted 

brioche bun. 

House Smash -$17 
Two perfectly grilled beef patties, 

caramelized onions, american cheese, 
pickles, mayo, ketchup, toasted brioche 

bun. 

The G.O.A.T - $17 
Two perfectly grilled beef patties, 

caramelized onions, goat cheese, pickles, 
mayo, ketchup, toasted brioche bun. 

Black Bean Burger (v) - $17 
Perfectly seasoned chipotle black bean 
patty, raw red onion, provolone cheese, 

pickles, mayo, toasted brioche bun. 

 

Turkey Burger - $17 
Perfectly seasoned Turkey patty, raw 
red onion, provolone cheese, pickles, 

mayo, ketchup, brioche bun. 

 

CHEZ ADELE 

www.Chez-adele.com | Events: Info@chez-adele.com | Facebook & Instagram: @Chez_Adele_1951 

Philly Cheesesteak - $15 
Seared steak, caramelized onions, red peppers, vinaigrette, 

mayo, toasted artisan bread. 

Chimichurri Chicken - $15 
Fried chicken, pickles, vibrant chimichurri, house sauce, and creamy 

mayo on a toasted brioche bun. 

SANDWICHES 
All sandwiches come with fresh hand cut fries or a side salad. 

Truffle Parm Fries $3 / Sweet Potato Fries $2 
 

Sweet Plantains - (V)- $10 
West African banana, fried, salt, served with a 

house red sauce 

Fried Brussels Sprouts - (V)- $10 
Crispy fried sprouts, balsamic glaze, vinegar, mayonnaise, 

goat cheese. 

Beef Dumplings - $10 
Five mouthwatering, succulent beef 
dumplings, each a savory treasure. 

 

 STARTERS  

Fish Tacos - $14 
Breaded tilapia, topped with pineapple salsa and house sauce. 

Crispy Chicken Tacos - $14 
Fried Chicken, topped with vibrant pineapple salsa and house sauce. 

TACOS  
(Served on Tuesdays Only) 

Three tacos per order 
 

Rum Cake - $7 
Warm rum cake, vanilla ice cream and whipped cream. 

DESSERT 

Lemon Pepper / Buffalo / BBQ - $15 
Eight irresistible pieces 

WINGS 
RANCH OR BLUE CHEESE 

 

KIDS 
All items come with fresh cut fries.  

Chicken Tenders - $10 
House-made chicken tenders. 

Mini House Smash - $13 
One perfectly grilled beef patty, caramelized onions, american 

cheese, pickles, mayo, ketchup, toasted brioche bun. 

BRUNCH 
(SATURDAYS: 10 AM – 3 PM / SUNDAYS: 10 AM TO 2 PM) 
All breakfast burgers come with fresh cut fries or salad.  

Gluten Free Bun $3 / Crispy Bacon $3 / Truffle Parm Fries $3 / Sweet Potato Fries $2 
 

Sunrise Smash - $16 
Two grilled beef patties, fried egg, bacon, caramelized 

onions, American cheese, pickles, mayo, ketchup, 
toasted brioche bun 

Breakfast Black Bean Burger – (V)- $16 
Seasoned Chipotle Black Bean patty, sunny side up egg, 

red onion, provolone cheese, pickles, mayo, toasted 
brioche bun.  

Suya Beef & Egg & Plantains Bowl – (P) $18 
West African Suya Beef, White Rice, Cucumbers, Red 

Onions, Sweet Plantains, topped with Fried Egg 

 

Midday Smash - $16 
Two grilled beef patties, fried egg, caramelized onions, 

American cheese, pickles, mayo, house sauce, 
pineapple, toasted brioche bun 

Turkey Breakfast Burger - $16 
Seasoned Turkey patty, fried egg, red onion, provolone 
cheese, pickles, mayo, ketchup, toasted brioche bun.  

Bacon, Egg, and Cheese Sandwich - $12 
Two fried eggs, American Cheese, Bacon, toasted Brioche 

Bun 

SALADS 

Beet Bowl - $10 
Beets, Mixed Greens, Pickled Red onions, Goat Cheese, Balsamic 

Glaze 

Farmer Bowl - $10 
Mixed Greens, Pickles, Blue Cheese, Hardboiled Egg, Croutons, 

Corn, Blue Cheese Dressing. 



House Policies 
20% Service charge added to all checks. Additional tips are optional and not required 

NO SPLIT CHECKS | 2 CREDIT CARDS MAX PER CHECK 
| GF = Gluten free | V = Vegan | P = Contains Peanuts 

Consuming raw or undercooked meats, poultry, seafood, shellfish may increase risk of food-borne illness.  
Please inform us of allergies 

3311 W BRYN MAWR AVE | (872) 241-4303 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

DRINKS 

BEERS 
 

BOTTLES & CANS - $6 
 

CORONA 

BUD LIGHT 

GUINNESS 

COORS LIGHT 

MILLER LITE 

MILLER HIGH LIFE 

MODELO 

HEINEKEN 

 

 

 

ON TAP - $8 
 

LE JUS ALARMIST 

BLUE MOON 

DAISY CUTTER 

ANGRY ORCHARD CRISP APPLE CIDER 

COCKTAILS 
 

OUR SIGNATURES - $13 
 

ADELE 
Mango, strawberry, grenadine, piña colada, La Croix, tequila 

SUMMER QUICKIE 
Passion fruit, sweet & sour, grenadine, ginger beer, tequila 

SHE SPICY 
Spicy tamarind vodka, watermelon juice, Tajin 

MANHATTAN 
Bourbon, vermouth, aromatic bitters 

SMOKED OLD FASHIONED 
Knob Creek Bourbon Whiskey, cane sugar, orange, cherry and lemon flavors 

DIRTY MARTINI 
Vodka, Olive Juice, Goat Cheese stuffed Olive 

LEMON DROP  
Vodka, Lemon Juice, 

MOSCOW MULE 
Vodka, Lime juice, ginger beer 

LOVE ISLAND 
Iced Tea Lemonade, vodka, tequila 

MARGARITAS 
Lime, Mango, Peach, Strawberry, Passion Fruit 

PINA COLADA 
Malibu, pineapple juice, piña colada mixer 

 

MOCKTAILS - $10 
 

ADELE 
Mango, strawberry, grenadine, piña colada, La Croix 

SUMMER QUICKIE 
Passion fruit, sweet & sour, grenadine, ginger beer 

 

WINE 
 

 GLASS / BOTTLE - $10 / $35 

 
BUBBLES  

ROSE 

RED 

WHITE 

 

 

BRUNCH ONLY 

 
**60 MINUTE MIMOSAS FLIGHT - $23 

EXPRESSO MARTINI - $12 

BLOODY MARY - $12 

ORANCE JUICE - $3 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

** Must be 21+ / 60-minute table limit 
 Includes up to 4 mimosas with any brunch entrée. 

Server monitors intoxication 
No additional alcoholic drinks served once a guest appears 

intoxicated 
Not unlimited / Guests Cannot share drinks 

Must be 21+. Please drink responsibly. 

 

SOFT DRINKS 
 

CANS - $2 
 

COKE 

SPRITE 

DIET COKE 

PEPSI 

LA CROIX (LIME) 

 

 

BOTTLED - $4 
 

MEXICAN COKE 

MEXICAN SPRITE 

GINGER BEER 

 

 

 

HOT / COLD 
 

TEA - $3 
 

NORMAL 

ICED TEA 

 

 

 

 

 

COFFEE - $3 
 

NORMAL 

ICED COFFEE 

DECAF 

 

 

MILKSHAKES 
 

FLAVORS - $6 
 

VANILLA 

CHOCOLATE 

STRAWBERRY 

COOKIES & CREAM 

 

 

 

 



CHEZ ADELE 
LUNCH MENU 

3311 W BRYN MAWR AVE | (872) 241-4303 

Burgers Add On: $2 Gluten free Bun / $2 Bacon / $3 Truffles Fries / $2 Sweet Potatoes Fries 
Service Fee: All items are subject to an automatic 20% service fee. Additional tips are optional and not required 

NO SPLIT CHECKS | 2 CREDIT CARDS MAX PER CHECK 
| GF = Gluten free | V = Vegan |  

Consuming raw or undercooked meats, poultry, seafood, shellfish may increase your risk of food-borne illness.  

BURGERS 

(Served with fries) 

House Smash - $14.00 
(American Cheese, Mayo, Ketchup, Pickles, Caramelized Onions) 

Turkey Burger - $14.00 
(Mayo, Ketchup, Pickles, Red Raw Onions, Provolone Cheese) 

Chipotle Black Bean Burger (v)-$14.00 
(Mayo, Ketchup, Pickles, Red Raw Onions, Provolone Cheese) 

SANDWICH 

(Served with fries) 

Philly Cheese Steak Sando - $13.00 
(Mayo, Vinaigrette, Grilled Red Peppers, Grilled Onions, Provolone Cheese) 

SALADS 

 Farmer Bowl - $8 
(Hardboiled Egg, Mixed Greens, Pickles, Blue Cheese, Croutons, Blue Cheese Dressing) 

Beet Bowl - $8 
(Beets, Mixed Greens, Pickled Red onions, Goat Cheese, Balsamic Glaze) 

SPECIALS  

Chicken & Rice & Plantains- $12 
Sweet Plantains - $8 



CHEZ ADELE 
HAPPY HOUR MENU 

3 PM – 6 PM 
3311 W BRYN MAWR AVE | (872) 241-4303 

Service Fee: All items are subject to an automatic 20% service fee. Additional tips are optional and not required 
NO SPLIT CHECKS | 2 CREDIT CARDS MAX PER CHECK 

Consuming raw or undercooked meats, poultry, seafood, shellfish may increase your risk of food-borne illness.  

SMALL BITES - $8 

Suya Devil Eggs 
(2) Hardboiled egg, mayo, paprika, West Africa BBQ seasoning (Contains Peanuts)  

Parmesan Truffle Fries 
Special Wings 

(6) Buffalo or BBQ, side Ranch or Blue Cheese 

BURGER - $12 
Come with fries.  

Special Smash 
(Two Beef Patties, American Cheese, Mayo, Ketchup, Pickles, Caramelized Onions) 

COCKTAILS - $6 

Old Fashioned 
Margaritas 

Adele 
Summer Quickie 

WINES - $7 

Red 
White 
Rose 

Bubbles 

BEERS - $4 

Bottles & Cans 
(Corona, Bud light, Guiness, Coors Light, Miller Light, Modelo, White Claw, Heineken) 

ON TAP - $7 

Angry Orchard Crisp Apple Cider 
Alarmist Le Jus 

Daisy Cutter 
  Blue Moon 


