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= THE DELAWARE RESTAURANT & BAR

o

Bread & Butter

Sea Salt Focaccia

Loaf

House Made Rosemary &

Birch Bakery Gluten Free

Salad

crisp hearts of romaine, white
anchovies, garlic croutons,

walnuts, cranberry balsamic
dressing (gf)

ClassicCaesar ............

parmesan & black pepper dressing

Pear & Blue Salad ........
hot house greens, stilton, candied

| Small Plates

(gf/veg/vo)

newburg sauce

black vinegar sauce, cabbage,

burnt maple char sui, charred

cucumber

Oysters on a half shell .. ..
six with your choice of mignonette

Eggplant Meatballs .......
Lobster Ravioli ...........
house made pasta, lobster, ricotta,
Vegetable Potstickers .. ...
carrots, shallot, ginger, scallion

Crispy Pork Belly .........

edamame pods, vinegar dressed

$19

Entrées

PrimeRib .................. $45

mashed potatoes, winter vegetables,
black peppercorn demi-glace

NY Strip Steak . ............. $52

potato au gratin

Surf&Turf................. $65
8 oz filet, lobster tail, potato au

gratin, asparagus, preserved tomato
bearnaise

Add a Lobster Tail
to any Entree $25

Twin Lobster Tails .......... $60

mashed potatoes, asparagus, drawn
brown butter

Fennel Crusted Faroe ....... $38

Island Salmon
cauliflower puree, roasted carrots,
smoked tomato bernaise (gf)

BakedCod ................. $36

miso lime glaze, vegetable slaw,
roasted fingerling potatoes

Herb Crusted Chicken ... .... $34
cherry tomato, cherrywood lardons,
vegetable mélange, yukon mash,
castelvetrano olive jus (GF)

Vegan Meatloaf ............ $35
roasted winter vegetables, garlic
fingerling potatoes (gfo/veg)




