
       
      The Del  

    restaurant & bar 

Starters 

sippin’ summer shrimp ceviche  9 

lime and avocado 

selection of oysters  12 

one half dozen  

wild mushroom tarte tatin  8 

parmesan, bacon vinaigrette  

P.E.I mussels  9 

roasted garlic cream, leeks, grilled bread  

soup of the day  7 

mixed baby lettuces  9 

crisp jerusalem artichokes, parmesan truffle  

butter lettuce salad  8 

yellow peaches praline,champagne vinaigrette 

a selection of three cheeses  10 

grapes, salted walnuts and crostini 

buttered little neck clams  10 

vegetable pearls, chorizo and celery 

 
 

house made potato gnocchi fava beans, king trumpet, truffle and parmesan 16 
  

 spring pea and wild mushroom risotto patty pan, mint 15 
  

From the sea                                                                                          

ling  cod 21 

asparagus, celery, sauce sabayon 

shrimp and chips  16 

eight lightly battered shrimp 

grilled local yellowtail 23 

gazpacho, mint, lemon foam  

lightly battered blue soft shell crab 21 

jicama, tomato, tomatillo sauce  

slow roasted steelhead trout  19 

cauliflower, spinach, citrus beurre blanc 

market catch of the day. Mkt 

On Land 

grilled flat iron steak 19 

arugula salad with yucca frites  

whole roasted baby chicken 

artichokes, sauce supreme  17 

bacon wrapped loin of pork  19 

burgundy cabbage, turnips, apple fondue 

rocker brothers cut of new york  26 

potato puree, green beans 

cabernet reduction    

 

 
      
    
   www.thedelrestaurant.com 


