
delmonico burger   22 
all beef patty, crispy bacon, american cheese, lettuce,  

tomato, onion, brioche bun 
 

denanche burger   22 
all beef patty, spicy coconut sauce, lettuce, tomato, onion, 

brioche bun 
 

blues brothers   24 
all beef patty, crispy bacon, onion-bacon jam, ricotta & blue 

cheese sauce, texas brioche 
 

the spicy chicken   18 
crispy fried chicken, cayenne pepper glaze, spicy mayo, 

pickles, texas brioche 

atlantic salmon   32 
seasonal vegetables, grilled lemon, cherry tomatoes,  

citrus butter sauce 
 

baby back ribs   28 
slow cooked pork ribs, smoky barbecue sauce or finadene 

 

short rib loco   26 
oven braised short ribs, red wine gravy, sunny side up egg, 

steamed rice 
 

mushroom linguine   20 
cherry tomatoes, chili flakes, garlic bread, olive oil, garlic 

birria pizza   16 
slow cooked beef, jalapenos, mozzarella, feta, pita bread, 

spiced broth 
 

poke nachos   18 
ahi tuna, avocado, sesame seeds, red onions, wonton chips 

 

fritto misto   16 
lightly battered calamari, shrimp, scallops, lemon-garlic 

aioli 
 

chicken wings   20 
vegetable sticks, choice of buttermilk ranch or creamy blue 

cheese 

the caesar   15 
romaine, parmesan cheese, crispy bacon, anchovies,  

baguette 
 

garden salad   10 
mixed greens, cherry tomatoes, cucumber 

choice of buttermilk ranch, italian dressing,  
house vinaigrette 

daily soup bowl   8 
please ask your server for today’s selection 

garlic mash  6, baked potato  6 
mac n cheese  10, fries   10 

tumon street corn  10 
steamed rice   4 

delmonico   100 
28oz / 790g 

 

ribeye   70 
16oz / 450g 

 

tenderloin   55 
6oz / 170g 

 

new york   45 
12oz / 340g 

 

denver   35 
10oz / 280g 

 

choice of two sauces per steak 
au jus  ▪ creamy horseradish ▪ denanche 

peppercorn sauce  ▪  finadene ▪ smoky barbecue 

chardonnay, solena estate, oregon   16 / 70 
grenache, alain jaume, france   15 / 60 

moscato, bottega, petalo, italy   16 / 70 

vodka 
stolichnaya  
absolut 
grey goose 
 

gin 
tanqueray 
bombay sapphire 
the botanist 
 

tequila 
jose cuervo gold 
1800 reposado 
patron silver 
 

rum 
bacardi superior 
captain morgan spiced 
malibu 

whiskey 
jameson 
jack daniel’s 
russell’s reserve 
bulleit bourbon 
 

scotch 
johnnie walker black 
chivas 12yo 
 

cognac 
courvoisier VSOP 
hennessy VSOP 
 

bottled water 
acqua panna 
san pellegrino 

imported & craft 
corona, asahi, heineken, kona big 
wave, michelob ultra, white claw 
seltzer 
 

domestic 
budweiser, bud light, miller lite 
 

draft 
stella artois 
michelob amberback 
 

soda 
pepsi, coke, diet coke, 7-up, sprite, 
ginger ale, club soda, tonic 
 

juice 
pineapple, cranberry, orange, apple, 
mango, guava, tomato 
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vegetarian gluten free nut allergy spicy 

For those with special dietary requirements or allergies who may wish to know about the food ingredients used, please ask for the manager. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have a medical condition.  
All mentioned prices are in US dollars and are subject to 10% Service Charge 

greens 

hand held 

mains 

bites 

tenderloin 
atlantic salmon baby back ribs 

denver 

new york ribeye 
short rib loco mushroom linguine 

birria pizza 

the caesar 

fritto misto 

delmomico burger  

blues brothers 

the spicy chicken 

sides 


