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choice of:

TUNA TARTARE'

radish, jalapefio, black sesame tahini, rice cracker, green apple jus

BLACK TRUFFLE LOBSTER ROLLS

three maine lobster sliders, brown butter brioche, fines herbs, truffle aioli

DELILAH’S FAMOUS CHICKEN TENDERS

spicy bbg & buttermilk ranch & zab’s hot honey

KING CRAB DELILAH “CAESAR”

crisp romaine lettuces, parmigiano reggiano, tomato tapenade, garlic croutons

CLASSIC WEDGE

applewood smoked bacon, roquefort cheese, cherry tomatoes,
red onion, ranch dressing
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choice of:

WILD GLACIER 51 SEABASS

swiss chard, young turnips, citrus herb sauce

ROASTED HERITAGE CHICKEN

confit shallot, pretzel mushrooms, sherry chicken jus

KING CRAB CAVATELLI ALLA VODKA

chris bianco’s tomatoes, calabrian chili, sunny vodka

FILET MIGNON’

9 oz. schuyler ranch, usda prime, truffle pomme puree, foraged mushrooms
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for the table

PISTACHIO CHEESECAKE

new york style cheesecake, pistachio ganache, whipped ricotta & honey

KENDALL'S SLUTTY BROWNIE

chocolate chip & oreo brownie served warm,
vanilla bean ice cream & molten chocolate fondue

Prix fixe $195 per person

beverages, tax and gratuities additional
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*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.




