from the kitchen hollywood farmer’s
market cocktails

CAESAR SALAD 17 Delphine Champagne Cocktail 15
with grilled chicken and bacon Market Grapefruit, Elderflower, Sugar Cube, Orange Bitters
SPINACH ARTICHOKE DIP 12 Lavender Lemon Sour 15
house made tortilla chips, pico de gallo Singani 63, Meyer Lemon, Market Lavender,
Crushed I
ROASTED GARLIC HUMMUS 12 rushed e
fresh pita Botanical Shrub 15

Purity Vodka, Seasonal Market Fruit,
White Balsamic, Rosemary, Minta Soda

ORGANIC KALE SALAD 12

crispy pita, jalapefio, soledad farm goat milk feta,
creamy citrus dressing Smoke & Silence 15

CRISPY CALAMARI 15 El Silencio MeZCal, Smoked Chipotles,

. .o Amaro, Blood Oranges, Mint
spicy aioli

AHI TUNA POKE 17

avocado, arugula citrus salad, crispy wonton

handcrafted cocktails
SHREDDED CHICKEN TACOS 12

citrus, avocado, onion Delphine Whistle Pig Manhattan 16
Créme de Fraises, Antica Formula,
TEMPURA MARKET VEGETABLES 10 Rhubarb Butters
romesco aioli

Epice Rouge 14

Grey Goose Citron, Lemon, Berries, Jalapeno

HALIBUT CEVICHE 12

red onion, chilis, citrus, cilantro

LEMON HERB ROASTED CHICKEN 12

house made avocado dressing, red onion,
peppers, ciabatta roll La Gata Rosa 14

SLICED STEAK SANDWICH 12 Karma silver tequila, Rose Cordial Jjasmine,

. . ; Lime
caramelized onions, gruyere, frisee

DELPHINE CHEESEBURGER 14

tomato, compote, buttered onion, cheddar cheese

Bette Davis 14
Bombay East Gin, Elderflower, Cucumber, Mint

Delphine’s Secret 14

A secret only the bartenders know...

Fried Egg $1 Barrel Aged Cocktail 14
STEAK FRITES 24 Seasonal (Please inquire)
marinated sirloin cap, chimichurri, crispy fries,
béarnaise
CRISPY PORK BELLY 12 beers
pork belly, pork shoulder, rice, black beans, pico DRAET
de gallo Peroni 7
Goose Island 8
FRENCH FRIES 6 Stone IPA 8
Stella 8
BOTTLES
$6 HAPPY HOUR Corona 7
Available in the Bar M-F from 5pm-8pm Bud Light 6
House Red, White, Sparkling Wines %ueroa Mtn. Davy Brown Ale 7
House Rose, Peroni Draft, Well Spirits er (Seasonal) 7



