
APPETIZERS

CALAMARI 16

CRISPY THAI CHILI SHRIMP 17

BRAUHAUS PRETZEL 13
Jumbo, Garlic Butter Coated and Lightly Salted 
Lightly Salted Pretzel served with Brie Fondue.

Crispy Romaine, Grape Tomatoes, Cucumbers,

FRENCH ONION SOUP CROCK 10
With Imported Emmental Gratin Cheese.
DELANCEY’S WINGS MP
Count of Six, Twelve, or Eighteen.
Served with Carrots & Celery.

Buttermilk Battered and Tossed in Our

Choice of Sauce: Hot, Medium, BBQ, Teriyaki
Thai Chili, Garlic Parm.
Ranch or Blue Cheese on the Side.

SALADS

(ADD CHICKEN 6 OR SHRIMP 10)

TURKEY COBB SALAD (GF) 16
Crispy Bacon, Chopped Egg, Diced Tomato with
Crumbled Blue Cheese & Sliced Avocado.

Red Peppers, Red Onions, Calamata Olives,
Feta Cheese, and Oregano Vinaigrette.

House-Made Thai Chili Sauce.

CLASSIC CAPRESE SALAD (GF) 15
Vine Ripened Tomato with Grande Rotondino
Mozzarella, Extra Virgin Olive Oil, Fresh Basil,
and Balsamic Glaze.
SPINACH & ENDIVE SALAD (GF) 14
Pears, Candied Walnuts, and Gorgonzola Cheese
Tossed in a House-Made Pear Vinaigrette.
TOASTED ALMOND CHICKEN

SALAD (GF) 18

Marinated Grilled Chicken Breast, Toasted Almonds,

Buttermilk Battered, served with a Jalapeño 

Shaved Parmesan, Sun-Dried Tomatoes, and Red
Wine Vinaigrette.
BEET AND STRAWBERRY SALAD 15
Topped with Herbed Goat Cheese Croutons over
Mixed Greens with Red Wine Vinaigrette.
CLASSIC CAESAR SALAD 13

WARM BRIE SALAD (GF) 15

Tossed in House-Made Dressing with Fresh
Shaved Parmesan and Croutons.

Strawberries, Apples, Tomatoes, and Toasted

Tomato Dipping Sauce.

Almonds over Spring Mix with Red
 Wine Vinaigrette.

ENTRÉES 

ENTRÉES SERVED WITH A HOUSE SALAD

AND BREADBASKET

GRILLED ATLANTIC SALMON (GF) 30
Roasted Garlic and Sun-Dried Tomato Basil Sauce,
served with Asparagus and Roasted Potatoes.

DELANCEY’S SURF AND TURF (GF) 42
10-Ounce Sirloin Steak (with 4 oz. Lobster Tail)

Julienne Vegetables, and Whole Grain Aioli.

GRILLED NEW YORK STRIP STEAK 39
14-Ounce Boneless and Fully Trimmed.

 (Add Lobster Tail for 14)

SEAFOOD FRA DIAVLO 40

Half a Lobster Tail, Shrimp, Clams, Scallops, Calamari,
and Mussels with Fettuccine in a Spicy Marinara.
VEAL OR CHICKEN PARMIGIANA 28/26
Breaded and Topped with Tomato Sauce and
Mozzarella Cheese, served with Spaghetti Pasta.
CHICKEN FRANCESE (GF) 29

MARYLAND CRAB CAKE 17

Egg Battered Chicken Breast with a Lemon, Garlic, and
Butter Sauce with Chef’s Vegetables and Choice of Potato.
PENNE ALLA VODKA 22
Tomato Sauce with Light Cream and Finished with
a Shot of Vodka.

WILD MUSHROOM RAVIOLI 26
Mushroom Cream Sauce, Truffle Essence, Shaved
Parmesan.

CHICKEN AND BROCCOLI ALFREDO 30

DELANCEY’S BURGER 17

One 4oz. Sautéed Maryland-Style Lump Crab Cake, 

Swiss Cheese with Sautéed Mushrooms and Onions,
Served with House-Cut French Fries.

PIZZAS

CHICKEN, BACON, RANCH 15

TOMATO, MOZZARELLA, AND FRESH

 BASIL 12

CHILDREN’S MENU

PENNE WITH TOMATO SAUCE 8

CHICKEN TENDERS & FRIES 9

MAC & CHEESE 10

GREEK SALAD 14 (GF)

FRIED SHRIMP & FRIES 15

CHEESE RAVIOLI 10

HAMBURGER & FRIES 13

(GF) = GLUTEN FREE!

Your food is guaranteed made to order. Please allow us time to prepare. 
            Alert your server of any food allergies you may have.


