
• PRIME STEAKS • FRESH SEAFOOD • ITALIAN CLASSICS•

ROCKSIDE AND I-77
6001 QUARRY LANE

INDEPENDENCE, OHIO
216.573.1991

DINNER MENU

Hours of Operation:
Monday thru Thursday  11:00 am - 10:30 pm

Friday  11:00 am - 11:30 pm
Saturday  5:00 pm - 11:30 pm
Sunday  4:00 pm - 9:00 pm
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Appetizers
CRISPY CALAMARI, SICILIAN SWEET PEPPERS, PECORINO ROMANO, BASIL-PESTO     9

CRAB CAKE, HERB POMMES FRITES, PEPPADEW AIOLI     12

SHRIMP COCKTAIL, HOUSE COCKTAIL SAUCE     10

PROSCIUTTO-WRAPPED SCALLOPS, PUTTANESCA SAUCE     10

OYSTERS ON THE HALF SHELL - TODAY’S SELECTION     AQ

MIDDLENECK CLAMS, HOMEMADE SAUSAGE & TOMATO BROTH, GRILLED FOCACCIA   12

MARGHERITA FLATBREAD, TRUFFLE BUTTER, TOMATO, MOZZARELLA CHEESE     8

VEAL SAUSAGE STUFFED PEPPERS, DELMONICO’S RED SAUCE     9

BOCCE BALLS, SWEET PEPPERS, HERBED BOURSIN CHEESE, FLASH FRIED     7

SHRIMP COCKTAIL, CRISPY CALAMARI, MINI CRAB CAKES     25

PROSCIUTTO-WRAPPED SCALLOPS, BOCCE BALLS, VEAL-STUFFED PEPPERS     19

SEAFOOD

DELMONICO’S SPECIALTIES

PLATTERS

OUR GIFT CERTIFICATES NEVER EXPIRE AND ARE ALWAYS IN GOOD TASTE!

Side Orders   EACH $5

JUMBO ASPARAGUS

SAUTEED GARLIC SPINACH

PANCETTA BABY BRUSSELS SPROUTS

TRUFFLED RISOTTO

ROASTED GARLIC MASHED POTATOES

LOADED BAKER - PANCETTA, HERB CHEESE

HOUSE-MADE TOASTED RICOTTA GNOCCHI W/DELMONICO’S RED SAUCE

Steaks and Chops
14 OZ. DELMONICO     35

12 OZ. RIBEYE     26

12 OZ. EXTRA LEAN STRIP     24

16 OZ. BONE-IN KANSAS CITY     27

18 OZ. PORTERHOUSE     31

7 OZ. CENTER-CUT FILET MIGNON     23

10 OZ. DOUBLE-CUT FILET MIGNON     29

GARLIC - ROASTED GARLIC SPREAD     3

BLACKENED BLEU - HOUSE SPICES, GORGONZOLA     3

CRAB TOPPED    5

LOBSTER TAIL - ADD TO ANY STEAK     14

USDA PRIME BEEF

DELMONICO’S AGED BEEF

SIGNATURE PRESENTATIONS

Starters
AWARD-WINNING LOBSTER BISQUE     7

WEDDING SOUP, ORZO, VEAL MEATBALLS     5

VIDALIA ONION SOUP, BOURBON, GARLIC CROUSTADE, SWISS, PARMESAN    6

ICEBERG WEDGE, PANCETTA, RED ONION, EGG, CREAMY GORGONZOLA     5

DELMONICO’S WITH RED ONION, SUNDRIED TOMATO VINAIGRETTE     4

CAESAR, BABY ROMAINE, ROASTED PEPPERS, CIABATTA, WHITE ANCHOVIES     5

BALSAMIC CHICKEN CAESAR     12

GRILLED SALMON CAESAR     15

SPINACH, MUSHROOMS, RED PEPPERS, GOAT CHEESE, WARM PANCETTA VINAIGRETTE  7

SOUPS

SALADS
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Roman Holiday!

SALAD
FIELD GREEN SALAD
FRESH MOZZARELLA, ROASTED RED PEPPERS,
GRILLED FOCACCIA CROSTINI, EVOO, AGED BALSAMIC    5

MAIN
LOBSTER & SHRIMP CARBONARA
ZITI, BACON, PEAS, EGG     32
OR

PORTERHOUSE STEAK
GRILLED 18 OUNCE, PARMESAN GARLIC & HERB ROASTED REDSKINS,
HOUSE MADE STEAK SAUCE     34

DESSERT
CANNOLIS
CHOCOLATE CHIPS & VANILLA     5

Rome is the backdropRome is the backdropRome is the backdropRome is the backdropRome is the backdrop
for the film,for the film,for the film,for the film,for the film,Roman HolidayRoman HolidayRoman HolidayRoman HolidayRoman Holiday,,,,,

which introduced the worldwhich introduced the worldwhich introduced the worldwhich introduced the worldwhich introduced the world
 to Audrey Hepburn. to Audrey Hepburn. to Audrey Hepburn. to Audrey Hepburn. to Audrey Hepburn.

Our Roman Holiday menu is every bitOur Roman Holiday menu is every bitOur Roman Holiday menu is every bitOur Roman Holiday menu is every bitOur Roman Holiday menu is every bit
as memorable as this legendary beauty.as memorable as this legendary beauty.as memorable as this legendary beauty.as memorable as this legendary beauty.as memorable as this legendary beauty.

Three Course Prix Fixe     35

House Entrees
CHAMPAGNE SURF & TURF

PETITE FILET MIGNON WITH BRANDY DEMI-GLACE,
COLDWATER LOBSTER TAIL, CHAMPAGNE BEURRE BLANC,
GARLIC MASHED POTATOES, ASPARAGUS     29

TOMATO-BRAISED GROUPER
PARMESAN RISOTTO, CHARRED FENNEL & RED ONION SLAW,
OREGANO VINAIGRETTE     24

SEARED SEA SCALLOPS
BUTTERNUT SQUASH PURÉE, PANCETTA BRUSSELS SPROUTS,
POMEGRANATE REDUCTION    21

CEDAR-PLANKED SALMON
OVEN-ROASTED, LEMON-HERB BUTTER,
ROASTED GARLIC MASHERS, ASPARAGUS      21

TWIN LOBSTER TAILS
BROILED COLDWATER TAILS, CHAMPAGNE BUTTER,
WHIPPED POTATOES, ASPARAGUS     32

STEAK CHRISTOPHER - A CABIN CLUB FAVORITE SINCE 1991
GRILLED TOURNEDOS CROWNED WITH SHRIMP,
ASPARAGUS, BÉARNAISE AND GARLIC MASHERS     25

GORGONZOLA STRIP STEAK
12 OZ. STRIP TOPPED W/GORGONZOLA CHEESE,
GARLIC & HERB-ROASTED REDSKINS    28

DELMONICO’S FAVORITES

THERE IS AN AN INCREASED DANGER OF FOOD-BORNE ILLNESS
WHEN CONSUMING RAW OR UNDER-COOKED MEATS & SEAFOOD PRODUCTS.

www.HRCleveland.com

CHICKEN MARSALA
MARSALA REDUCTION WITH WILD MUSHROOMS,
ASPARAGUS, HOUSE WHIPPED POTATOES     17

CHICKEN PARMESAN
BABY MOZZARELLA,
TOASTED RICOTTA GNOCCHI, RED SAUCE     15 / 19

SHORT RIB VENETO
SLOW ROASTED CHIANTI & ROSEMARY SHORT RIBS,
BUTTERNUT SQUASH GNOCCHI, FRIED SAGE     22

VEAL & SHRIMP PICCATA
EGG LINGUINE, LEMON BUTTER SAUCE     23

DELMONICO’S CIOPPINO
CLAMS, SHRIMP, WHITE FISH
AND A LOBSTER TAIL     23

ZITI & MEATBALLS
HOUSE MADE VEAL MEATBALLS,
TOMATO BASIL BLUSH SAUCE     14 / 18

CLASSICS
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