CRISPY CALAMARI - SICILIAN SWEET PEPPERS, PECORINO ROMANO, BASIL-PESTO | |

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 WIHOUSE COCKTAIL SAUCE
- WILD GULF SHRIMP 14

- BLACK TIGER SHRIMP |2

CRISPY CALAMARI, MINI CRAB CAKES, BOCCE BALLS 24

Chithed Seafoad Tawers

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

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

Friv Fove "3D

STARTERS
ICEBERG WEDGE SELECT ONE WEDDING SOUP
PANCETTA, RED ONION, EGG, DELMONICO S FAMOUS
THOUSAND ISLAND WITH ORZO, VEAL MEATBALLS
ENTREE
SELECT ONE i
STEAK CHRISTOPHER GREAT LAKES WALLEYE SHRIMP & SCALLOP SAUTE
TENDERLOIN MEDALLIONS, PRETZEL CRUST, WHIPPED HORSERADISH SWEET
TIGER SHRIMP, ASPARAGUS, BUTTERNUT SQUASH JASMINE RICE, POTATOES, BRAISED SPINACH,
BEARNAISE, GARLIC MASHERS BRUSSELS SPROUTS, GARLIC BUERRE BLANC
MUSTARD BUERRE BLANC
DESSERT . -
CHOCOLATE FLOURLESS CAKE VANILLA BEAN CREME BRULEE

SELECT ONE

$10 off on Sundays

STEVE ORRIS - GENERAL MANAGER RoB STAucH - ExecuTivE CHEF

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

www.HRCleveland.com



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 |7

SHRIMP & SCALLOP SAUTE
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, BEARNAISE 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

/ M W@d * 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 |7
WITH EGGPLANT PARMESAN |4

VEAL & SHRIMP PICCATA
EGG LINGUINE, LEMON-CAPER BUTTER SAUCE 26

SPICY SAUSAGE & CHICKEN CAVATAPPI
CHICKEN BREAST, SPICY SAUSAGE, ONIONS, ARTICHOKES, WHITE WINE RED SAUCE |7

CERTIFIED ANGUS BEEF® PRIME CERTIFIED ANGUS BEEF®
DELMONICO 14 0Z. oo, 395 STRIP STEAK 9 OZ. uuveveereeeeerreeennnnn. 25.5
RIBEYE 12 OZ oo 36 NEW YORK STRIP 14 oz. ..........cuu..... 34

CHOPS T=BONE 22 OZ. eeeveeeereeeeereereereennennes 36.5
WHITE MARBLE FARMS PORK ........ 18.5
HOUSE=CUT SIRLOIN 9 oz. ............. 19.5
AUSTRALIAN LAMB
4CHOPS oo 28 CENTER CUT FILET 7 OZ. ..coovuvnnee. 29.5
6 CHOPS  ...cuevenviniininininnennnnns 33 DOUBLE CUT FILET 100Z. . 36.5

COMPLIMENTARY SIDE DISH - SELECT ONE
- DELMONICO’S SPAGHETTI & RED SAUCE - SEASONAL VEGETABLES - ROASTED GARLIC MASHERS

SIGNATURE PRESENTATIONS
SERVED WITH ASPARAGUS AND BEARNAISE SAUCE

- KING CRAB OSCAR 7 - STEAK CHRISTOPHER 7
CS//;% GARLIC SPINACH STEAMED JUMBO ASPARAGUS
$6 WILD MUSHROOM RISOTTO LOADED BAKER - PANCETTA, HERB CHEESE
M CARAMELIZED BRUSSELS SPROUTS ROASTED MUSHROOMS & CARAMELIZED SWEET ONIONS

* LOBSTER MASHERS $7 *




