
Italienne   -  14
mozzarella, pepperoni, oregano

Quatre Fromages  -  13
tomato, basil

Reine - 14
ham, gruyère, mushrooms

le petit delphine  - 64

le grand delphine - 98

shrimp cocktail - 15

1/2 dz west coast oysters - 17

1/2 dz east coast oysters - 16

Marinated Olives  - 6
Peppers, Rapini,

Eggplant, Tomato - 10

Tuna Provençal  - 15

Foie Gras &
Chicken Liver Mousse - 16

Cheese Plate - 17

Onion Soup Gratinée  . . . . . . . . . . . .   9

Field Greens w/ Goat’s Cheese  . . . .   9
Delphine Salad  . . . . . . . . . . . . . . . . .  13
escarole, red onions, walnuts, grana padano,
lemon truffle vinaigrette

Caesar Salad . . . . . . . . . . . . . . . . . . .   11
with bacon

Steak Tartare  . . . . . . . . . . . . . . . . . .  15

Fritto Misto  . . . . . . . . . . . . . . . . . . .  14
shrimp, squid, mussels, clams, lemon

Fresh Fruit Salad  . . . . . . . . . . . . . . .   9

Croque Monsieur Ou Madame  . . . .13/14
open-faced ham & gruyère sandwich 
with béchamel

Burger w/ Fries  . . . . . . . . . . . . . . . .  14
add cheese, egg, bacon . . . . . . . . . . . . . . .    1
Sliced Steak Sandwich  . . . . . . . . . .  15
onions, gruyère, served with fries

Niçoise Salad . . . . . . . . . . . . . . . . . . .  17
grilled tuna, balsamic vinaigrette

Grilled Chicken Paillard Salad  . . .  16
frisée, mâche, mustard vinaigrette

Lobster Roll w/ Fries . . . . . . . . . . . . .   19

Trout Meunière  . . . . . . . . . . . . . . . .  19
sautéed shrimp, potatoes, lemon,
parsley brown butter

Steak Frites  . . . . . . . . . . . . . . . . . . .26
béarnaise or maître d’butter

Grilled Salmon  . . . . . . . . . . . . . . . .  22
braised lentils

Fish & Chips  . . . . . . . . . . . . . . . . . . .  18
tartar sauce, pickled onions

Whole Roasted Lobster w/ Fries  . . . .  37

Eggs Norwegian  . . . . . . . . . . . . . . . .   15
poached eggs, smoked salmon, hollandaise

Scrambled Eggs In Puff Pastry  . . . .   15
asparagus, wild mushrooms

Huevos Rancheros  . . . . . . . . . . . . . .   13
corn tortillas, fried eggs, black beans, chorizo, 
queso fresco, pico de gallo, crème fraiche

Eggs Hussard . . . . . . . . . . . . . . . . . . .   15
poached eggs, ham, tomatoes, mushrooms,
bordelaise, hollandaise

Eggs à la Basquaise . . . . . . . . . . . . . .   13
poached eggs, creamy polenta, peppers,
onions, prosciutto

Steak & Eggs . . . . . . . . . . . . . . . . . . .  16
hanger steak, eggs any style, home fries

Eggs Florentine  . . . . . . . . . . . . . . . .  14
poached eggs on artichokes, spinach,
béchamel sauce

Scrambled Eggs w/ Smoked Salmon . . .   14
home fries

Eggs Benedict  . . . . . . . . . . . . . . . . . .   13
home fries

Omelette aux Fines Herbes  . . . . . . . .   12
served with french fries
add cheese, ham, spinach . . . . . . . . . . . . .    1

Eggs Any Style  . . . . . . . . . . . . . . . . .   11
home fries

Delphine French Toast  . . . . . . . . . .   12

Pancakes . . . . . . . . . . . . . . . . . . . . . .   13
sautéed bananas

Delphine Granola &  Yogurt  . . . . . . .   13
fresh berries

Irish Oatmeal  . . . . . . . . . . . . . . . . . .   9

Bacon, Sausage, Ham . . . . . . . . . . . .    5

Home Fries  . . . . . . . . . . . . . . . . . . . .   4

Roasted Tomatoes . . . . . . . . . . . . . . .   4

French Fries  . . . . . . . . . . . . . . . . . . .   6

Légumes Verts . . . . . . . . . . . . . . . . . .   6

Ratatouille  . . . . . . . . . . . . . . . . . . . .   6

coffee - 3.50

espresso - 4

cappuccino - 4.50

café au lait - 4.50

chocolat chaud - 4.50

tea - 3.75

citron presse* - 5

orange juice* - 6

grapefruit juice* - 6

* Fresh Squeezed

champagne st. germain
french 75

bellini
greyhound

white sangria
screwdriver

delphine gimlet

Penne Puttanesca - 14
tomato, olives, garlic

Macaroni Gratin - 13
gruyère, onions, french ham

blanc
bordeaux 11/26

riesling 9/21
pinot grigio 7/16

sauvignon blanc 8/19
chardonnay 8/19

rouge
pinot noir 10/24

merlot 9/21
cabernet 8/19

syrah 8/19
bordeaux 10/24

A 15% Service Commission is added to all guest checks. 

breakfast, lunch, dinner & brunch

Executive Chef:  Sascha Lyon
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