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Soups and Salads
award-winning lobster bisque  9

wedding soup - orzo, veal meatballs  6

delmonico’s salad - onion, tomato, cucumber, parmesan, tuscan herb dressing  6

iceberg wedge - applewood smoked bacon, red onion, egg, thousand island  8

classic caesar - baby romaine, ciabatta croutons, white anchovies, parmesan  7

caprese - tomato, mozzarella, arugula, balsamic reduction, olive oil, basil  9

www.HRCleveland.com

Chilled Seafood Towers
delmonico’s raw bar* - lobster & shrimp salad, six blue point oysters, 
six 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

Sara KoliS - General ManaGer Sean McMonaGle - executive chef

StarterS
Select one

entrèe
Select one

deSSert
Select one 

Prix Fixe  $39
iceberg wedge

applewood smoked bacon, 
red onion, egg, thousand island

wedding soup
delmonico’s famous

with orzo, veal meatballs

fresh berries and whipped creamchocolate flourless cake

steak christopher*
tenderloin medallions, 

shrimp, asparagus, 
béarnaise*, garlic mashers

gulf of maine salmon
king crab risotto,

brussels sprouts, pancetta,
orange salsa verde

veal and shrimp piccata
egg linguine,

lemon-caperberry
butter sauce

$10 off on Sundays

Appetizers
beef carpaccio* - pepper crusted, arugula, lemon vinaigrette, peppers, parmesan  14

fried calamari - toasted almonds, sun dried tomato aioli  13
  
scallops* - butternut squash purée, pancetta, herb pistou  16

spicy stuffed peppers - veal sausage, red sauce  12

maryland crab cake - apple & watercress salad, lemon aioli  15

bocce balls - sweet peppers, herbed boursin cheese, flash fried  8

wild gulf shrimp cocktail - bloody mary cocktail sauce  14

blue point oysters* - half dozen, chianti mignonette, cocktail sauce 13

hot appetizer platter   29.5
crispy calamari, mini crab cakes, bocce balls 



gulf of maine salmon*
 king crab risotto, brussels sprouts, pancetta, orange salsa verde  28

chilean sea bass
 butternut squash purée, spinach & dried cherries, port reduction  37

seared scallops*
 roasted fingerlings, heirloom carrots, braised escarole, truffle cream  33

veal & shrimp piccata
 egg linguine, lemon-caperberry butter sauce  28

chicken marsala 
 marsala reduction with mushrooms, asparagus, house whipped potatoes  19

chicken parmesan 
 parmesan reggiano, spaghetti, delmonico’s red sauce  19.5

spaghetti & meatballs
 house made veal meatballs, spaghetti, delmonico’s red sauce  15.5

double cut lamb chops*
 almond couscous, granny smith apple chutney, herb pistou, demi  38

steak christopher* - a cabin club favorite since 1991
 tenderloin medallions, shrimp, asparagus, béarnaise* & garlic mashers  30.5

surf & turf* certified angus beef®

 mashed potatoes, asparagus, champagne butter sauce  
 petite* - filet medallion & petite lobster tail  32.5 
 classic* - 7 oz. filet mignon & 6 oz. lobster tail  49

House Entrées
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prime new york strip 14 oz.  ....... 48.5

prime center cut sirloin 9 oz. ...  27

filet mignon 7 oz.   .......................  36

double cut filet 10 oz.   ..............  42

delmonico 16 oz.    ........................  46 

boneless ribeye 12 oz.   ................  38

bone in cowboy ribeye 24 oz.   ..  49.5

flat iron 10 oz.    .............................  25.5

- delmonico’s spaghetti & red sauce     - seasonal vegetables     - roasted garlic mashers
chooSe one coMpliMentary Side diSh 

Steaks*

SiGnature preSentationS

oscar style  10
jumbo lump crab, asparagus, béarnaise*

wild mushroom smother  6
caramelized onions, demi glace

add 6 oz. maine lobster tail 20

christopher style  7
gulf shrimp, asparagus, béarnaise*

blackened blue  5
creole spice rub, buttermilk blue cheese

add 1/2 pound jumbo king crab 28

Side Orders    8 each

fingerling potato gratin 
parmesan cream, garlic bread crumbs  

loaded baked potato 
bacon, boursin cheese, sour cream  

steamed jumbo asparagus 
sauce béarnaise*  

maine lobster risotto  14
sweet peas, lobster cream  

caramelized brussels sprouts 
toasted pecans, pancetta

roasted broccoli 
garlic, lemon, calabrian chilies

glazed heirloom carrots 
shallot, herbs, orange glaze 

truffle mac & cheese  10
mushrooms, pecorino romano, parmesan

*THERE IS AN AN INCREASED DANGER OF FOODBORNE ILLNESS
WHEN CONSUMING RAW OR UNDER-COOKED MEATS & SEAFOOD PRODUCTS


