Dessert

Living Greens

Oscar 'sB.L.T. Wedge

3 Leaves Caesar

Blue Cheese

Walnut Fudge Tart

Winter Baked Alaska

Tahitian Vanilla Creme Brulee

New York Style Cheesecake

11

12

11

10



Appetizer s*

Sashimi

Shrimp Cocktail

Stuffed Chicken Wings

Tuna Car paccio

Main cour ses

Organic Sea Trout Ladies L uncheon

Lobster Newberg Carbonara

Wagyu Beef Tartare

46 oz Porterhouse for Two

18

24

21

20

103



Burgers*

Classic Burger

@ Delmonico Fries
@ Lamb Choplets
@ St. Louis Rib Pops
@ Small Steak Burgers

@ Hand-Rolled M ozzar ella Sticks

@ Crispy Calamari and Soppressata

@ Daily Flatbread
@ Steak on Toast

15

(o]

16

13

14

14

16



Sandwiches

SIDES

The Delmonico Double Cheese Bur ger

Cheesesteak

Delmonico Club

Crispy Bass

House Cut French Fries

Roasted Asparagus

Spinach Any Style

Field M ushrooms

Delmonico Potatoes

18

16

15

18

oo

13

10

13

11



@ King Crab Macaroni and Cheese

@ Asparagus Carbonara

@ Pan Roasted Caulilini

@ Cheese Cake

Sauces*

@Y Newous
@Y Mvechand
Q@) ~'akeene
Q@) roecrasbute

17

10

~
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~

14



Vegetarian dishes

‘ Broccoli Rabe

Specialties
@ Salt Brick Amish Chicken
@ Market L obster

@ Charred Swordfish

Pasta & Risotto

"
hY

; ."'; )
@ Lobster M acaroni Cheese

Beef dishes

O Filet Mignon

12

25

33

42



Starters

Blue Crab Cake

Maple Brook Farms Burrata

Classic L obster Newberg

Billy's Bacon Octopus

Billy'sBacon Fried Rice

Seasonal L eaves

Tomato, Feta, Cucumber

Chopped Cobb

Asparagus Egg

Charles' Meat Balls Snake River Farms

19

16

21

20

12

©

11

13

15

14



Main Course

@ KING CRAB RAVIOLI
g

@ Glacier 51 Chilean Sea Bass
g

@ 60 Day Dry-Aged Prime Bone-In NY Strip

@ 45 Day Dry-Aged Prime Bone-In Rib Eye

Sauces

@ o

Main Courses

@ Delmonico's Steak Frites

@ Amish Brick Chicken

25

20



American Food

- Eggs Benedict
€

Temaki/ Futo-M aki

‘ TunaTartare

Pizza - Klein (@ 28cm)

@ Oscar

Soups and Salads

Delmonico's Salad

Pastry



@ Classic Baked Alaska

@ Valrhona Dark Chocolate Raspberry M ousse

@ Classic Pie A lamode

Entrees

oA |
@ Acquerello Risotto

First Course

el |

@ Crispy Local Burrata
el

@ Chestnut Risotto

Shareable

Ve |
@ Guacamole Chips

11

10

10

19

13



Cold

r

i
@ Market Crudo

Chilled Seafood
@ Colossal Crab
@ Shellfish Chateau
A

@ Cocktail Collection

Staples

)

PR _ :
@ Prime New York Strip

Delicious Sandwiches

r

-~
@ Steak Sandwich

19

52

31

42

18



Compliments

r

.&.u{-. .
@ Au Poivre

Chopped & Souped

‘ L obster Bisque

On the Bone

@ 40 Day Dry-Aged Bone-In Rib Eye
@ 28 Day Dry-Aged T-Bone
@ Double Cut Colorado Lamb Chops

@ 28 Day Dry-Aged Porterhouse for Two

Land Lovers

56

50

42
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@ Delmonico Steak

Family Style Sides

Whipped Potatoes

Table Plate

@ Crispy Ale-Battered Onion Rings

@ Billy's House-Cured Bacon
@ Tomatoes, Cucumber, Feta

A LaCarte - Sample Meat

‘ Wagyu Beef

Artisanal Cheese Plate

® R

16

25

22

20



@ Barra Madurat 2 Months

@ The Other Stephen 4-6 Weeks

@ Blue Mont Bandaged Cheddar 16 Months

@ Pecorino Foglie De Noce* 3 Months

@ Roquefort D'Argental* 3 Months

Raw & amp;amp; Chilled

@ East Coast Oysters
@ West Coast Oysters

American Kobe

@ Maine L obster
@ Dover Sole

15

16

19

50



Hash Browns and Sides

@ Hash Browns

Seasonal Testing

@ Foie Gras

Kitchen Entrees-Tempura

’ L obster

Sin clasificar

@ Benedict Burger



