
Vegetarian=V Gluten free= GF 
“CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, 

ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.” 

 

 

Felly Bistro’s Take-Out Menu 
Soup 

Spicy Watermelon Gazpacho 7 GF 

Sweet watermelon with vegetables, cilantro, garlic, spices in a light tomato broth   

Salads 
Felly Fresh Salad 8 V/GF 

Mix organic greens, grapes, Danish blue cheese, green apple, almonds, and honey 

citrus vinaigrette  

Heirloom tomato and beet salad 9 V/GF  

Red beets, tomatoes, red onion, queso Blanco, arugula, tarragon oil and grilled 

lemon  

Starters 
Steamed Prince Edward Island mussels 13 GF 

Tossed in a garlic tarragon broth 

Felipe’s Pork Meatballs with sweet apple 9 

Served with roasted shallot tomato sauce and Fuji apple, and dried cranberry salad  

Meatless stuffed peppers 8 GF/V 

Stuffed with quinoa, beets, zucchini, toasted pumpkin seeds, rice, roasted garlic. 

Accompanied with arugula and a spicy tomato sauce 

Burgers 
All burgers served with fries 

*Extra side of fries 4 

Felly Burger 15 

grilled 8oz Angus burger, Smoked bacon, tomato, gruyere, balsamic leek jam, 

arugula salad  

Blackened Burger 14 

blackened 8oz Angus burger, blue cheese, tomato, red onions, and arugula,   

Mushroom melt burger 14 

Grilled 8oz Angus burger with sautéed mushrooms, caramelized onions, 

horseradish sauce, tomato, and arugula salad 
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Entrees 
Grilled rosemary herb half chicken 21  

Topped with a shallot white wine sauce and served with baby potatoes and 

asparagus spears 

Grilled vegetable and blackened mushroom Trifongo 17 GF/V  
Grilled vegetables and blackened mushrooms served with “trifongo” a mix of 
plantains, sweet plantains, and bread fruit. Served with a warm vegetable broth  
Seafood Trifongo 22 GF 
Shrimp, mussels, and cod cooked scampi style with a white wine seafood broth. 
Served with “trifongo” a mix of plantains, sweet plantains, and bread fruit. 
Shrimp and Grits 21 
Cajun style shrimp with peppers, onions, and andouille sausage over creamy 
cheese grits  
BBQ Rib Basket 21  
Sweet honey BBQ ribs with freshly baked corn bread, coleslaw, and fries 
Fish and Chips 16 

Fried cod fish served with French fries and coleslaw 

 

Kids Menu 
Kids Burger 10  

Served with fries  

Kids fish and chips 9 

Served with coleslaw 

Pasta with marinara sauce 8 

Pasta alfredo with grilled chicken breast 12 
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