
Lakeview
3231 North Clark Street

Chicago, IL 60657
FREE PARKING

Cld Town
1552 North Wells Street

Chicago, IL 60610
FREE PARKING

Streeterville
500 North Lakeshore Drive

Chicago, IL 60611

Wicker Park
1408 North Milwaukee Avenue

Chicago, IL 60622

Andersonville
5413 N Clark Street
Chicago, IL 60640

EVENTS
events@kanelachicago.com

ONLINE
kanelabreakfastclub.com

T WIT TER
@kanela_chicago

FACEBO OK
/kanelacafe

LOCATIONS

INSTAGR AM
kanelacafe



K ANEL A FRENCH TOAST
challah bread, sweet lemon crème fraîche, 
apricot jam 10.99

RED VELVET FRENCH TOAST
cream cheese frosting, fresh strawberries, 
crème anglaise 11.49

CRUNCHY FRENCH TOA ST
challah bread rolled in crunchy corn flakes topped 
with fresh berries, crème anglaise 11.99

BAKED FRENCH TOAST
crispy cinnamon crumble crust 12.49

NUTELL A S’MORES WAFFLE
layered nutella, crushed graham crackers, caramelized 
marshmallows, chocolate sauce 12.49

LEMON BLUEBERRY PANCAKES
fresh blueberries, lemon zest, blueberry jam, 
honey butter 12.49

BANANA NUT MULTIGR AIN PANCAKES
caramelized bananas, crème anglaise 12.49

CO CO CRUNCH PANCAKES
coco crunch crisp, chocolate chips, white chocolate 
frosting, chocolate sauce 12.49

SWEET

D ON PENZ A 
Executive Chef

K ANEL A ROLL  VG
housemade cinnamon roll, cream cheese frosting 5.49

MONKEY BRE AD  VG
kanela (cinnamon), honey butter, walnut 5.99

LOUKOUMADES  VG
greek doughnut: lemon-honey syrup, 
toasted walnut 5.49

POTATO PANCAKES  VG
fresh herbs, sour cream, applesauce 6.99

GREEK YO GURT  VG
honey, berries, granola 6.99

CHIA SEED PUDDING  V
almond milk, agave nectar, coconut, 
blueberries, almonds 7.99

MAC & CHEESE  VG
cheddar, smoked provolone, parmesan 6.99

STEEL CUT OATMEAL  V
coconut shavings, blueberries, granola 6.99

STARTERS

Please inform your server of any allergy 
or dietary restrictions as menu items

 can contain unlisted ingredients.

SPICY FETA OMELET TE  VG
tyrokafteri cheese (spicy whipped feta), red onion, 
tomato, toast 11.99

EGG-WHITE OMELET TE  VG
mushroom, avocado, tomato, onion, broccoli, 
green pepper, salsa verde, toast 12.49

GOAT CHEESE OMELET TE  VG
whipped sun dried tomato pesto goat cheese, 
arugula, toast 12.49

CHORIZO & EGGS
eggs over easy, house made chorizo, chihuahua 
cheese, avocado, cilantro, salsa verde, toast 12.49

CR AB CAKE BENEDICT
poached egg, avocado, crab cake, chipotle
hollandaise, english muffin 12.99

PORK BELLY BENEDICT
poached egg, oven roasted pork belly, 
brussels sprouts, dried cranberry, house 
hollandaise, english muffin 12.99

CALIFORNIA BENEDICT  VG
poached egg, avocado, sauteèd spinach, tomato, 
sriracha hollandaise, english muffin 11.99
+  peppered bacon or veggie bacon 2.00

LORR AINE SCR AMBLE
peppered bacon, gruyere cheese, caramelized onion, 
charred scallion, toast 11.99

BISCUITS & GR AV Y
southern style biscuits, house pork sausage, sage gravy, 
sunny side up eggs 12.49

FRIED CHICKEN & WAFFLES
buttermilk fried chicken, eggs over easy, 
sriracha honey sauce 13.49

T WO EGGS
with breakfast meat or veggie meat, toast 9.99

CORNED BEEF HASH
herb roasted potatoes, chopped corned beef, onion, 
parsley, roasted brussel sprouts, two fried eggs 12.49

CHIL AQUILES
house made chorizo, green peppers, onion, cilantro, 
eggs scrambled, corn tortilla chips, chihuahua cheese, 
avacado, salsa verde 12.49

SAVORY
served with herb roasted potatoes, 
side salad, or fruit

YOUR OMELET TE
9.99

+  each additional ingredient 0.75

VEGGIES
onion, carmalized onions, mushroom, tomato, 
broccoli,spinach, kale, green peppers, avocado, 

jalapeño, baby arugula, brussel sprouts

CHEESES
cheddar, swiss, feta, chihuahua, goat cheese

MEATS
smoked ham, peppered bacon, apple 

chicken sausage, house made pork sausage, 
veggie sausage, veggie bacon, tofu

VG Vegetarian 

V Vegan

BREAKFA ST MEAT
peppered bacon, smoked ham, apple chicken sausage, 
house made pork sausage, pork belly, vegetarian 
sausage, veggie bacon, tofu 3.99

HERB ROASTED POTATOES  4.49

TOAST
sourdough, rye multigrain, english muffin 1.49

T WO EGGS 3.49

SHORT STACK  4.99

SE ASONAL FRUIT  5.49

SIDES

+  chicken or smoked salmon to any salad 3.99

SOUP OF THE DAY
made fresh daily 5.49

BBQ CHICKEN SAL AD 
romaine lettuce, bbq chicken, black beans, corn, 
tomato, red onion, tortilla strips, shredded cheddar 
cheese, ranch dressing 11.99

K ALE COBB SAL AD
kale, roasted chicken, tomato, avocado, 
bacon, blue cheese, hard boiled egg, creamy 
blue cheese dressing 12.49

GREEK SAL AD  VG
mixed greens, tomato, cucumber, feta, sliced red onion, 
kalamata olive, greek vinaigrette 9.99

BEET & GOAT CHEESE SAL AD  VG
kale, mixed greens, chopped walnuts, dried cranberries, 
avocado, balsamic vinaigrette 11.99

SOUPS & SAL ADS

Consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs 

may increase your risk of foodborne 
illness, especially if you have certain 

medical conditions.

FRIED EGG SANDWICH
cheddar, spinach, tomato, peppered bacon 
or veggie bacon, chili aioli, bagel 11.99

BREAKFA ST SANDWICH
house made pork sausage, cheddar, sunny side up egg, 
arugula, spicy pepper jam, english muffin 12.49

LOX & BAGEL
smoked salmon, red onion, tomato, cucumber, 
capers, chive cream cheese, bagel 13.49

CAFÉ BURGER
angus beef patty, cheddar, lettuce, tomato, onion, 
pickle, brioche bun 10.49
+  bacon 2.00

CHICKEN AVO CAD O BLT
roasted chicken, spinach, tomato, avocado, peppered 
bacon, swiss cheese, chili aioli, ciabatta 12.99

GRILLED CHEESE & TOMATO SOUP  VG
challah bread, cheddar, swiss, tomato 10.49
+  peppered bacon or veggie bacon 2.00
+  fried egg or avocado 1.00

SPICY BL ACK BEAN WR AP  VG
tomato-basil wrap, black bean, avocado, tomato, corn, 
pesto, goat cheese, fresh spinach, jalapeño 11.49

BREAKFA ST BURRITO
housemade chorizo, scrambled eggs, chihuahua cheese, 
avocado, cilantro, salsa verde 12.49

MONTE CRISTO
smoked ham, swiss cheese, challah french toast, egg 
over easy, house raspberry jam 12.49

FRIED CHICKEN SANDWICH
buttermilk fried chicken, cheddar, pickle, lettuce, 
mayo, brioche bun 12.49

AVO CAD O TOAST  VG
avocado spread, sea salt, olive oil, chickpeas, 
sriracha drizzle 10.49
+  sunny side egg 1.00

REUBEN
corned beef, swiss cheese, sauerkraut, thousand island, 
rye bread 12.49

SANDWICHES
served with housemade chips, herb roasted 
potatoes, side salad, or fruit

In order to please our customers, every Kanela plate is 
carefully inspected to meet the highest standards and 
our quality expectations. At Kanela, we make almost 
everything from scratch. We use the best ingredients 

in our family’s recipes because you can taste the 
difference.  We use superior products like cage-free 
organic eggs, and we hand make every burger from 

100% Angus ground beef. Most of our ingredients are 
sourced from local farms and many from family run 

businesses working their dream, just like us. 

ONLY THE FINEST AND 
FRESHEST INGREDIENTS

OR ANGE  4.49

GR APEFRUIT  4.49

APPLE  3.99

STR AWBERRY & OR ANGE 4.99

KIWI EXPRESS
kiwi, apple, spinach, lemon 6.49

RED BLISS
beet, carrot, orange, celery, ginger 6.49

PEAR SPL ASH
pear, carrot, ginger, orange 6.49

SKIN REVIVE
kale, pineapple, cucumber, lemon 6.49

CITRUS KICK
orange, lemon, apple, ginger, cayenne spice 6.49

SUNRISE
grapefruit, carrot, ginger, lemon 6.49 

FRESH SQUEEZED
JUICE & JUICE BLENDS

+  whey protein 1.99

PB&J
strawberry, blueberry, raspberry, peanut butter 6.99

BERRY BL A ST
raspberry, blueberry, strawberry, apple 6.99

SUNSET
strawberry, banana, orange, honey 6.99

MATCHA GREEN TEA
blueberries, banana, honey, matcha green tea 6.99

STARBURST 
kiwi, banana, strawberry, apple 6.99

SMOOTHIES
made with non-fat greek yogurt

HORIZON ORGANIC MILK 3.00

HORIZON ORGANIC 
CHO COL ATE MILK 3.00

SOY MILK 3.00

ALMOND MILK  3.00

CHAI L AT TE  4.50

HOT CHO COL ATE  3.50

TEA
assorted teas 3.00

SODAS
pepsi, diet pepsi, sierra mist, ginger ale 2.50

DRINKS

PROUDLY SERVING 
BOW TRUSS COFFEE

HOUSE BLEND 2.85

FRENCH PRESS
Please allow five minutes 4.50

ESPRESSO  3.00

L AT TE 4.50

CAPPUCCINO 4.25

MACCHIATO 4.50

COLD BREW  4.25

GREEK FR APPE  4.50

COFFEE
All hot beverages available iced or 
with gourmet flavors upon request

CORTAD O  3.75

COLD BREW  4.25

GREEK FR APPE  4.50


