
 – Vegan    GF – Gluten Free
*Consuming raw or undercooked meats, poultry, seafood, shellfish,  

or eggs may increase your risk of foodborne illness. 

DELILAH’S FAMOUS CHICKEN TENDERS .   .    .    .    . 29 
spicy bbq, buttermilk ranch & zab’s hot honey

BLACK TRUFFLE LOBSTER ROLLS.   .    .    .    .    .    .    .    .    . 39 
three maine lobster sliders, brown butter brioche,  
fines herbs, truffle aioli

PIGS IN A BLANKET six each.   .   .   .   .   .   .   .   .   .   .   .   26 
laminated pretzel, honey mustard

WAGYU YAKITORI SKEWERS* GF two each.   .   .   .   .   49 
yuzu kosho, wasabi, shiso, togarashi

DELILAH CAESAR.   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   25 
crisp romaine lettuces, parmigiano reggiano,  
tomato tapenade, garlic crouton

STEAK FRITES AU POIVRE.   .   .   .   .   .   .   .   .   .   .   .   . 103 
9 oz. schuyler ranch usda prime filet mignon, sauce au poivre

WILD GLACIER 51 SEABASS GF .   .   .   .   .   .   .   .   .   .  60 
swiss chard, young turnips, citrus herb sauce

SHOESTRING FRIES  .   .    .    .    .    .    .    .    .    .    .    .    .    .    20 
delilah house seasoning

PISTACHIO CHEESECAKE.   .   .   .   .   .   .   .   .   .   .   .   .   22 
new york style cheesecake, pistachio ganache,  
whipped ricotta & honey

   ENCORE PLATEAU* GF 

assortment of king crab legs, oishii shrimp,  
maine lobster & west coast oysters 

(serves 2-4) 
225

CAVIAR SERVICE* 
ossetra caviar, tiny waffles, whipped crème fraîche,  

parsley, shallot, eggs mimosa 
250

Bubble Bar


