
brunch

  FARRO & QUINOA GRAIN BOWL  14

farro, quinoa, carrots, watermelon radish, cilantro, green onion, 
yuzu soy dressing, sesame, fried egg  

+ spicy tuna 6   + garlic shrimp 8   + grilled chicken 5   

AMERICAN BREAKFAST  14.5

two eggs any style, potatoes, toast, choice of bacon, ham, sausage, or fruit  

GRILLED CHICKEN CAESAR PASTA  20

chicken, farfalle pasta, romaine, house made caesar dressing, parmesan cheese

KALE & ARUGULA SALAD  15

 toasted pepitas, chèvre cheese, grilled stone fruit
+ grilled chicken 5     + garlic shrimp 8  

FRENCH TOAST  14

maple syrup, fruit compote, fresh berrries 

PRIME BRISKET BURGER   18 

soft roll, cheddar, bacon, bbq sauce, fire-roasted poblanos, 
fried onions, sea salt chips 

   
BLACKENED FISH  with  QUINOA  22

quinoa “tabbouleh” salad, tomato, cucumber, garlic, haricots verts, burnt lemon

EGGS BENEDICT  with  POTATOES  15

two poached eggs, canadian ham, hollandaise sauce, 
toasted english muffin 

“OLD WORLD” CHICKEN PARMESAN  20   

breaded chicken breast, marinara sauce, mozzarella, pasta, 
arugula, haricots verts   

    
HUEVOS RANCHEROS  16   

corn tortilla, fried eggs, black beans, chorizo, queso fresco, pico de gallo

appetizers & salads

Split Charge 7  
A 17% Gratuity is added to ALL checks.      20% Gratuity for parties of 6 or more. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have a medical condition.

DELPHINE SIGNATURE CAESAR  12

chopped romaine, caesar, sugar bacon, tomato
+ white anchovies 5   + chicken 5   + shrimp 8 

IRISH OATMEAL  9

maple syrup, brown sugar, golden raisins 

 BOSTON BIBB WEDGE  12

crumbled bleu, marinated roasted tomato, 
sugar bacon, pickled onion, choice of dressing

SEASONAL FRUIT PLATE  14 

fruit yogurt, honey

GRANOLA & YOGURT  12

house made granola, greek yogurt, fresh berries

WHITE BEAN HUMMUS  10

white and garbanzo beans, arugula pesto, 
tomato, cucumber and feta salad, 

pita chips
  


