
SNACKS 
 
steak tartare  15 
foie gras, poblano chile, celery, scallion aioli,  
grilled baguette

jumbo grand isle barbecue shrimp  14 
grilled focaccia, lemon

crispy pork cheek  11 
dirty rice

stuffed boudin balls  9 
pickled peppers, louisiana cane pepper jelly

jumbo lump crabmeat remick  mkt 
‘nduja, parmesan, butter toasted french bread

baked oysters jean saint malo  12 
andouille, parmesan, crystal hollandaise 

gumbo of the day  9

turtle soup au sherry  10

crab, shrimp, and mirliton bisque  10

DUSK AT DELMONICO 
HAPPY HOUR 5-7 PM DAILY

 ½ PRICE HOUSE BRANDS  
SPECIALTY COCKTAILS  

BEERS & WINES BY THE GLASS 

99¢ CHARGRILLED OYSTERS

$5 SMALL PLATES

SMALL PLATES $5 during happy hour 

 
candied bacon  7

fried green tomatoes with remoulade  7

pancetta wrapped dates  6

fresh sausage of the day  6

salmon rillettes  8

shrimp and corn beignets  7

deviled eggs of the day  6

french fries  7

WINES BY THE GLASS

W H I T E S  C O N T I N U E D

trefethen family vineyard, chardonnay, 
napa valley ‘18  15

joseph mellot, sauvignon blanc, 
sancerre, ‘18  15

brancott “b” sauvignon blanc,  
new zealand ‘18  15

aldenalli, chardonnay, santa barbara 
county ‘17  18

R O S É

domaine houchart rosé, sainte victoire, 
cotes de provence ‘17  12

dcremant d’alsace, wolfberger, brut rosé, 
france n/v  15

R E D S

ysios, reserve tempranillo, 
rioja, spain ‘12  13

ricardo santos malbec, mendoza ‘17  13

justin cabernet sauvignon,  
paso robles  ‘17  14

stoller family estates, pinot noir,  
dundee hills, oregon ‘17  15

il fauno super tuscan, toscana, italy ‘13  16

frog’s leap zinfandel, napa valley ‘17  17

duckhorn vineyards merlot, 
napa valley ‘16  18

belle glos “las alturas”, pinot noir, 
santa maria valley ‘17  20

the prisoner, red blend, oakville, 
napa valley ‘18  25 

jordan vineyard, cabernet sauvignon, 
alexander valley, california ‘15  25 



item nine  18
xicarú mezcal, green chartreuse, 

spiced tepache pineapple liqueur and fresh sage
*barrel aged*

electric avenue  16
nolet’s gin, torontel pisco and 

housemade pink peppercorn-raspberry syrup

 
monkey’s out of the bottle  17

monkey shoulder blended whisky, 
diplomático rum, housemade cold-smoked 

raspberry shrub and smoked luxardo cherry

let it linger  15
ginger-infused wheatley vodka, vanilla, 
sparkling wine and castelvetrano olive

SOMM COCKTAIL  18
emeril’s weller single barrel select, 

roasted grapes, red wine syrup and orange

ORIGINAL COCKTAILS
royal sazerac  25 
remy martin 1738, herbsaint legendre and peychaud’s 
bitters

delmonico sangria  12 
berries, brandy and red wine OR peach, citrus and 
white wine

barrel-aged vieux carré  18 
river basin louisiana rye whiskey, carpano antica sweet 
vermouth and torres 15 year brandy 
 
HURRICANE punch  16 
wray & nephew overproof rum, don q white rum, zaya 
dark rum with passion fruit, hibiscus and pineapple 

vesper  20 
absolut elyx, hendrick’s gin and lillet blanc

CLASSIC COCKTAILS

bud light  5 
missouri

miller lite  5 
wisconsin

blackened voodoo  6 
louisiana

dixie  6 
louisiana

heineken  6 
holland

abita amber  6 
louisiana

pacifico  7 
mexico

nola blonde  7 
louisiana

blue moon  7 
colorado

stella artois  7 
belgium

gleason ipa  8 
louisiana

st. pauli n/a  6 
germany 

FEATURED SEASONAL  7 
louisiana

BEERS

WINES BY THE GLASS

S P A R K L I N G  &  C H A M P A G N E

featured sparkling  8

fratelli antonio & raimondo,  
moscato d’asti,  ‘18  11

roederer estate brut n/v  16

g.h. mumm “cuvée privelége” brut n/v  20

ruinart “blanc de blancs” brut n/v  40

W H I T E S

Hoj-poj blend, “clear lake white”, 
california ‘15  10 

riesling kabinett, August Kesseler ‘17 
(rheingau) sweet  10 

j. hofstatter, pinot grigio, alto adige, 
italy ‘17  11

emeril’s chardonnay by au bon climat,  
santa barbara ‘17  11

TABLESIDE SAZERAC FOR TWO

river basin louisiana rye  40 

thomas h. handy sazerac rye  65

new orleans’ first cocktail prepared tableside with 
peychaud’s bitters, herbsaint, and lemon


