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Appetizers
crispy calamari - sicilian sweet peppers, pecorino romano, basil-pesto  11
		
seared sea scallops - mushroom crust, wilted cabbage, white beans, mustard beurre blanc  13

veal sausage stuffed peppers - delmonico’s red sauce  9

lump crab cake - braised red cabbage, caramelized onion aioli  12.5

bocce balls - sweet peppers, herbed boursin cheese, flash fried  7

black & blue beets - blackened w/gorgonzola, pickled onions, arugula, balsamic reduction  7

shrimp cocktail w/house cocktail sauce
	  - wild gulf shrimp  14
	  - black tiger shrimp  12

Soups and Salads
award-winning lobster bisque  8

wedding soup - orzo, veal meatballs  6

vidalia onion soup - bourbon, garlic croustade, swiss, parmesan  6

delmonico’s salad - red onion, sundried tomato vinaigrette, parmesan  5

iceberg wedge - pancetta, red onion, egg, thousand island  6

classic caesar - baby romaine, ciabatta croutons, white anchovies, parmesan  6

baby spinach - poached apples, walnuts, smoked bleu, cranberry sweet & sour dressing  8

THERE IS AN AN INCREASED DANGER OF FOOD-BORNE ILLNESS
WHEN CONSUMING RAW OR UNDER-COOKED MEATS & SEAFOOD PRODUCTS.

www.HRCleveland.com

Appetizer Platter   
crispy calamari, mini crab cakes, bocce balls  24

Chilled Seafood Towers
delmonico’s raw bar - lobster & shrimp salad, 6 blue point oysters, 
6 wild gulf shrimp, one half pound split king crab legs   50

mega raw bar - lobster & shrimp salad, one dozen blue point oysters,
one dozen wild gulf shrimp, one pound split king crab legs   95

Prix Fixe  $35
starters
select one

entrèe
select one

dessert
select one 

iceberg wedge
pancetta, red onion, egg,

thousand island

wedding soup
delmonico’s famous

with orzo, veal meatballs

vanilla bean crème brûléechocolate flourless cake

steak christopher
tenderloin medallions, 
tiger shrimp, asparagus,

béarnaise, garlic mashers

great lakes walleye
pretzel crust,

butternut squash jasmine rice, 
brussels sprouts,

mustard buerre blanc

shrimp & scallop sauté
whipped horseradish sweet 

potatoes, braised spinach,
garlic buerre blanc

$10 off on Sundays
Steve Orris - General Manager Rob Stauch - Executive Chef



House Entrées
champagne surf & turf	
	 petite filet with brandy demi-glace,
	 coldwater lobster tail, champagne beurre blanc,
	 garlic mashed potatoes, steamed asparagus spears  29.5

chicken marsala	
	 marsala reduction with mushrooms, asparagus, house whipped potatoes  17

shrimp & scallop sauté
	 whipped horseradish sweet potatoes, braised spinach, garlic beurre blanc  27

cedar-planked faroe island salmon
	 oven-roasted, lemon-dill butter, roasted garlic mashers, broccoli florets  21

steak christopher - a cabin club favorite since 1991
	 tenderloin medallions with tiger shrimp, asparagus, béarnaise and garlic mashers  25.5

char-grilled lamb chops
	 roasted fingerlings w/smoked bleu cheese, red cabbage, apples, pancetta, balsamic  
	 four chops   31   -   six chops   36

smothered chop steak certified angus beef®

	 garlic mashers, green beans & red wine mushroom gravy   16.5

pan-seared great lakes walleye
	 pretzel crust, butternut squash jasmine rice, brussels sprouts, mustard buerre blanc  26

Pasta Specialties    * served with an italian side salad

delmonico’s spaghetti & red sauce
	 with house made veal meatballs  15.5
	 with chicken parmesan  17.5
	 with sausage-stuffed cubanella sweet pepper  17
	 with eggplant parmesan  14	

veal & shrimp piccata
	 egg linguine, lemon-caper butter sauce  26

spicy sausage & CHICKEN cavatappi
	 chicken breast, spicy sausage, onions, artichokes, white wine red sauce  17

Steaks and Chops

strip steak 9 oz.  ............................. 	25.5

new york strip 14 oz. .................... 	 34	

t-bone 22 oz.   .................................. 	36.5	

house-cut sirloin 9 oz.  .............. 	19.5	

center cut filet 7 oz.  .................. 	29.5	

double cut filet 10 oz.  ............... 	36.5

- king crab oscar  7                   - steak christopher  7

signature presentations
served with asparagus and béarnaise sauce

- delmonico’s spaghetti & red sauce     - seasonal vegetables     - roasted garlic mashers
complimentary side dish - select one

delmonico 14 oz.   ......................... 	39.5	

ribeye 12 oz.  .................................... 	 36	

white marble farms pork  ......... 	18.5

australian lamb
	 4 chops   ................................. 	 28	
	 6 chops   ................................. 	 33

chops

        certified angus beef®

Side
Orders

garlic spinach

wild mushroom risotto

caramelized brussels sprouts

steamed jumbo asparagus

loaded baker - pancetta, herb cheese

roasted mushrooms & caramelized sweet onions

lobster mashers  $7

$6

certified angus beef® prime

DM
 0

1-
17

-1
3


