
SMALLS

SALAD

Appetizers The
B0ss

6 CHARGRILLED OYSTERS,

ROASTED BONE

MARROW,

STEAK TARTARE,

ACCOUTREMENTS

STEAK

POPOVERS (V)
cultured salted butter, jam (V)

+ foie gras pate, sour cherry

+ OSCIETRA CAVIAR SET*
 creme fraiche, chive, lemon 

THAI SHRIMP (GF) oishii shrimp, mango-jicama slaw, tajin

FRIED OLIVES sage, pork sausage, brioche, saffron anchovy aioli

BAKED POTATO CROQUETTES bacon, sour cream, chive, cheddar
 +oscietra caviar*

BEEF CARPACCIO*
 filet mignon, arugula, parmesan, crispy cornichon, tabasco aioli

OYSTERS ON THE ROCKS (GF)
 pearl trio, shaved mignonette 

HAM AND CHEESE AND BROWN BUTTER (GF)
 avonlea cheddar, jambon blanc, brown butter

Classics

SIDES (V, GF) 
mashed potatoes 
green beans
creamed spinach & leeks
french fries

FILET MIGNON

DRY AGED BONE-IN 
RIBEYE 16 oz.

TOMAHAWK 42 oz.

STEAK FRITES
bavette, french fries, 
au poivre sauce 

SAUCES
horseradish 
A2 sauce
luis's chimichurri

THE SUPREMES
foie gras, truffle, demi

DELANCEY DELUXE BURGER
short rib, sour cherry aioli, arugula, 

cornichon, muenster, pickle & 
gravy for dippin'

PATTY MELT
wagyu beef, 1000 island 

caramelized onion, 
american & muenster

Milkshakes (V) BANANA PUDDIN’ ~ STRAWBERRY CHEESECAKE ~ CHOCOLATE MALT 
*Consuming raw or undercooked meat, poultry, seafood, 

shellstock, or eggs may increase your risk of food borne illness"Diner Ross? Yeah I've been there, great fries." -Burt Reynolds    |  3535 Las Vegas Blvd 

V for Vegetarian
GF for Gluten Free

F for Fun
Vegan avail,

just ask!

WINK WINK

*

FRENCH ONION 
SOUP MAC

(V) caramelized onion,
gruyere, cavatappicheese, gravy, 

caramelized onions

of course

��

(*GF)

DIRTY MARTINI SALAD (V, GF)
bibb lettuce, martini olive, juniper, pimento, roquefort, lemon, chive

GREEN GODDESS WEDGE (GF)
baby romaine, bacon, herbs, buttermilk, radish, dill, boursin

STRAWBERRY SPINACH (GF)
baby spinach, red onion, goat cheese, candied pecan, 
poppyseed vinaigrette

FRIED BONE 
MARROW BITES

short rib, shallot, herbs

MAINS
BUFFALO CHICKEN SCHNITZEL
panko, house buffalo, blue cheese, celery slaw

FANCY MEATLOAF 
wagyu, mashed potatoes, really good gravy

STEELHEAD TROUT* 
(GF) caper, lemon, white wine, marcona almond, rice pilaf

CITRUS BRINED CHICKEN 
mary’s chicken breast, grilled artichoke-asparagus risotto

SWEET SPRING PEA AGNOLOTTI   
sugar snap peas, prosciutto, parmesan, beurre blanc

AT THE
TABLE

Also, Feeling
Thirsty?

PINEAPPLE SWING
benevolence rum, 
toasted coconut, 
charred pineapple, 
cinnamon, chipotle

COCONUT STRIPED  
SEABASS CEVICHE 
lime, fresno peppers, 
passionfruit, cilantro 
pearl



Thanks for
COMIN’ OUT!

to dine in

QUICKIES

12.5% ABV

thai basil infused midori,

strawberry, lemon, 

Haku vodka

8oz can
made & served here 

MANCUSO MARGARITA el tequileño blanco, yuzu, pineapple,
 electric red bell pepper, fernet jelenik, fino sherry

MIND ERASER vanilla vodka, averna, cold brew, 
 the grind coffee liqueur, licor 43, hazelnut

WALLBANGER deep eddy grapefruit vodka, electric orange,
 galliano, orgeat, aperol, amaretto, sherry

WHITE 

ELECTRIC 
JUICE BOX 

apple, verjus,
white balsamic

Cherry Temple Black
cherry, orgeat, 

lime, pepsi

SESAME STREET 
FEVER 

yuzu, lemon, cinnamon, 
sesame, pineapple

DRAFT
BEER

CHAMPAGNE COLADA 
bacardi, jamaican overproof, 

coconut, pineapple, batavia-arrack, 
pow pow verjus, bubbles

APPLETINI 
ketel one, electric apple,

cinnamon, txacolina, 
white balsamic

CHARDONNAY 
Louis Jadot, 
Bourgogne Blanc

SAUVIGNON BLANC 
Mt. Fishtail, 
Marlborough

PINOT BLANC 
Trimbach, Alsace

ROSÉ 
Aix, Coteaux 
d’Aix en Provence

SALTY CREW blonde ale 5.5% 12oz
coronado brewing co., coronado CA

CHRONIC ALE PIZZA PORT amber ale 4.9% 16oz
pizza port brewing co., carlsbad CA

REBEL SPIRIT golden ale 5.5% 16oz
crafthaus brewery, las vegas NV

SEATTLE SEMI SWEET cider 7% 16oz 
seattle cider co., seattle WA

ATOMIC DUCK ipa 7% 16oz
able baker brewing co., las vegas NV

MONTUCKY COLD SNACK american lager 4.1% 12oz
montucky cold snacks, bozeman MT

Sparkling
Dentelle Bugey Cordon Rose
Paul Laurent Brut Champagne
Gaston Chiquet Brut Rose

GRENACHE BLEND
St. Cosme, 
Cotes-du-Rhone

PINOT NOIR Domaine Faiveley 
Bourgogne Rouge

CABERNET SAUVIGNON 
Details by Sinegal Estate

RED BLEND
Les Hauts de Lagarde

RED 

CANS HERE

MODELO ESPECIAL lager 4.4%

FIRESTONE WALKER 805 blonde ale 4.7%

SIERRA NEVADA hazy ipa 6.7%

Cocky Mockies

‘SUP
ALL

NIGHT

"Actually, make it two appletinis, please." -Barbra Streisand                |                       FAX: (212) 470-6340

COCKTAILS
CHERRY PALOMA don julio blanco, agricole, grapefruit, 

 cherry squirt, vanilla, black pepper

LSD (LOVE SAVES THE DAY)  tanqueray gin, svol danish aquavit, 

 lime, earl grey yogurt, falernum

MIDORI NEGRONI tanqueray gin, suze, italicus, 

 carpano bianco, midori, white grapes

SMOKEY & THE BANDIT sesame infused jim beam, smith & cross, honey, 

 cinnamon, cocchi di torino, amontillado sherry

AND IT GOES LIKE THIS los vecinos mezcal, miles gin, 

 spicy aperol, pineapple, agave

Scott
the Drinking Bird


