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Appetizers
blue point oysters*   mignonette, cocktail sauce .............................................................................................................18

wild gulf shrimp cocktail   bloody mary cocktail sauce ..........................................................................................17

lobster & shrimp salad   lemon caper dressing, toast points ................................................................................19

seared scallops*   butternut squash pureé, crispy pancetta, chive oil ........................................................... ..22

calamari friti   garlic buttermilk marinade, lightly breaded, blush sauce .....................................................17                                     

veal arancini   shaved parmesan, arugula, romesco sauce .........................................................................................13

spicy stuffed peppers   veal, sausage & artichoke stuffing, mozzarella, red sauce .....................................15

delmonico’s meatballs   parmesan, herb ricotta, polenta, red sauce ...............................................................14

Soups and Salads
lobster bisque ..............................................................................................................................................................................................12 
 chopped maine lobster, créme fraîche    

italian wedding soup ...............................................................................................................................................................................9   
 veal meatballs, escarole, orzo   
          
delmonico’s salad ...................................................................................................................................................................................10
 onion, tomato, cucumber, parmesan, tuscan herb dressing   

iceberg wedge ...............................................................................................................................................................................................13
 applewood smoked bacon, red onion, tomato, egg, gorgonzola dressing   
 
classic caesar ..............................................................................................................................................................................................12
 baby romaine, ciabatta croutons, white anchovies, parmesan 
 

 Sides to Share 
gnocchi   wild mushrooms, sweet peas, grape tomatoes, brown butter ............................................................12

eggplant parmesan  mozzarella, red sauce, parmesan ................................................................................................12
  
garlic braised broccolini  extra virgin olive oil, red chilies ..................................................................................10

sautéed wild mushrooms  sherry, shallots, thyme ......................................................................................................12

roasted brussels sprouts   bacon-onion jam, parmesan ..........................................................................................10

braised kale & tuscan white beans  crispy pancetta, truffle oil ...........................................................................12

steamed asparagus   sauce béarnaise ...........................................................................................................................................9

maine lobster risotto   chopped maine lobster, lobster cream chives ..............................................................16

chilled seafood tower*                   
lobster & shrimp salad, oysters, 
shrimp, alaskan king crab legs                     

85 / 155

tim kinzel - general manager joe staufer - executive chef



House Specialties
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*THERE IS AN AN INCREASED DANGER OF FOODBORNE ILLNESS
WHEN CONSUMING RAW OR UNDER-COOKED MEATS & SEAFOOD PRODUCTS

gulf of maine salmon* ....................................................................................................................................................................... 29   
 new potatoes, sweet corn, green beans, roasted tomatoes, dijon vinaigrette   

chiliean sea bass ....................................................................................................................................................................................... 49   
 braised kale, tuscan white beans, puttanesca jam    

shrimp & scallops* .................................................................................................................................................................................. 42  
 new bedford scallops, gulf shrimp, maine lobster risotto, haricot vert 

twin maine lobster tails ................................................................................................................................................................... 59   
 garlic mashed potatoes, asparagus, lemon butter   

spaghetti & meatballs ......................................................................................................................................................................... 24   
 veal meatballs, parmesan reggiano, delmonico’s red sauce   

wild boar bolognese ............................................................................................................................................................................ 28  
 slow cooked boar ragout, fresh rigatoni pasta, pecorino romano   

chicken marsala ....................................................................................................................................................................................... 27   
 marsala reduction, mushrooms, green beans, garlic mashed potatoes   

colorado lamb loin .............................................................................................................................................................................. 39     
      butternut squash, braised broccolini, rosemary garlic demi glace 

steak christopher* .................................................................................................................................................................................. 44  
 tenderloin medallions, gulf shrimp, asparagus, garlic mashers, béarnaise*   

filet oscar* .................................................................................................................................................................................................... 58   
 filet mignon, maryland lump crab, fingerling potatoes, asparagus, béarnaise*

champagne surf & turf* .................................................................................................................................................................... 68
 filet mignon, maine lobster tail, garlic mashed potatoes, asparagus   

Hand-Cut Steaks*

delmonico ribeye 16 oz................................................59 

new york strip steak 12 oz ........................................42

filet mignon 8 or 10 oz .................................52 / 62

usda prime ribeye 20 oz .............................................. 75

usda prime new york strip 16 oz ..................... 65 

usda prime center cut sirloin 10 oz ................. 32

 spaghetti & red sauce      sautéed green beans      garlic mashed potatoes

choose one complimentary side dish 

signature presentations

oscar style...................................................................... 14
 maryland crab, asparagus, béarnaise*

 
au poivre style................................................................7
 peppercorn crusted, brandy cream

mushroom & onion smothered ......................7

add 6 oz. maine lobster tail .............................. 24

christopher style..........................................................9
 gulf shrimp, asparagus, béarnaise*

black & blue style ........................................................7
 creole spice rub, melted blue cheese

truffle butter ..................................................................6

add 1/2 pound jumbo king crab .................mkt

- we do not guarantee the quality of steaks ordered well done -

www.HRCleveland.com


