
wild gulf shrimp cocktail  17
	 bloody mary cocktail sauce  

crispy calamari  17   
   garlic buttermilk marinade, blush sauce

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

veal arancini  13 
    shaved parmesan, arugula, romesco sauce

lobster bisque  9 / 12
	 chopped maine lobster, créme fraiche  

wedding soup  7 / 9
	 orzo, veal meatballs  

Appetizers

Salads
delmonico’s salad  10
	 tomato, cucumber, parmesan, tuscan herb dressing  

iceberg wedge  13
	 smoked bacon, egg, tomato, onion, gorgonzola dressing  

shaved asparagus  14
   feta, romaine, radish, roasted peppers, hazelnuts, 
   lemon vinaigrette

classic caesar  12
	 baby romaine, white anchovies, parmesan  

   add:	grilled salmon  9        beef tenderloin  12
	         grilled chicken  6        sautéed shrimp  9	
	
sicilian salmon*  19
	 mixed greens, parmesan, tomato, peppadews, tomato vin  

grilled chicken chop  17
	 feta, almonds, olives, roasted lemon vinaigrette  

sliced steak salad*  19
	 roasted peppers, onion, egg. tomato, blue cheese, balsamic

gulf of maine salmon*  19
    new potatoes, sweet corn, green beans, tomatoes, dijon vinaigrette   

chiliean sea bass  26   
   braised kale, tuscan white beans, puttanesca jam    

shrimp & scallops* 25 
   scallops, shrimp, maine lobster risotto, haricot vert 

chicken parmesan  18
	 parmesan reggiano, spaghetti, delmonico’s red sauce  

chicken marsala  17
	 mushrooms, marsala jus, green beans, whipped potatoes  

wild boar bolognese  19
	  slow cooked boar ragout, fresh rigatoni, pecorino   

spaghetti & meatballs  16  
	 veal meatballs, parmesan reggiano, red sauce   

steak christopher*  24
	  filet medallion, gulf shrimp, asparagus, mashed potatoes, 
     sauce béarnaise  

House Specialties

lobster & shrimp salad wrap  19
	 spinach wrap, lettuce, tomato, lemon caper dressing  

chicken parm hoagie  16
	 mozzarella, delmonico’s red sauce  
	
turkey club  14
	 bacon, gruyere, lettuce, tomato, herb aioli  

italian beef melt  16
	 roast beef, provolone, melted onions, banana peppers  

bacon cheddar burger* 18
	 applewood bacon, aged cheddar, lettuce, tomato, onion

Sandwiches   
 all sandwiches served w/pickle and kettle chips

DM 11.16.22

Hand Cut Steaks* 
served with whipped potatoes & sautéed asparagus

filet mignon 6, 8 or 10 oz  42 / 52 / 62

new york strip steak 12 oz  42

delmonico ribeye 16 oz  59

~ select a soup ~
soup du jour · wedding soup 

lobster bisque (+ $2)

~ select a salad ~
   classic caesar · delmonico’s salad · 

iceberg wedge

~ select a sandwich 18 ~
turkey, bacon & gruyère

lobster & shrimp salad wrap
italian beef melt

~ or ~

~ select an entrée 22 ~
petite filet* w/béarnaise 
salmon* w/lemon butter 

blackened shrimp w/basil aioli

The Lunch Trio

HRcleveland.com

Joe Staufer - Executive ChefTim Kinzel - General Manager

NOT ALL INGREDIENTS ARE LISTED, PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES
*THERE IS AN AN INCREASED RISK OF FOODBORNE ILLNESS

WHEN CONSUMING RAW OR UNDER-COOKED MEATS & SEAFOOD PRODUCTS
** WE DO NOT GUARANTEE THE QUALITY OF STEAKS ORDERED WELL DONE


