
S e a f o o d  E x t r a va ga n za
dungeness crab | oysters on the
half shell | marinated jumbo
shrimp | house-cured gravlax |
smoked salmon dip

60

Oy st e r s  o n  th e  H a l f
S h e l l  ( 6 )
classic mignonette | campechana

18

Wa r m  S p i n a c h  &
A r t i c h o k e  D i p
served with tortilla chips

15

S o u p  o f  t h e  da y
ask your server for details

13

B u r r a ta
shallot marmalade | red wine
poached pears | grilled red
cabbage | served with bread

20

Wi n t e r  S p i n a c h  S a l a d
black-eyed peas | pomegranate |
roasted butternut squash | pears |
parmesan | white balsamic
vinaigrette

20

ga m b a s  a l  a j i l lo  ( s pa n i s h
ga r l i c  s h r i m p )
sherry | saffron | garlic | grilled
bread

24

b o l i v i a n  c h e e s e  e m pa n a da
manchego | mozzarella | queso
fresco | sugar dust

12

 

M u s h r o o m  B a r b a coa
Ta co s  ( 3 )
adobo | guajillo chili | cumin
cabbage slaw | pickled onion
crema | queso fresco

21

C u b a n  S a n d w i c h
slow roasted pork shoulder
pork belly | jambon | gruyere
mojo | pickles

20

D e l u xe  B u r g e r
tomato-bacon jam | arugula
crispy shallots | fries

20

c u b a n  b ow l
black beans | rice | maduros |
mojo | add carnitas or flank
steak $13

22

D e l u xe  N a c h o s
gr8illed flank steak | cuban
black beans | oaxacan cheese |
chipotle queso | guacamole

20

H a r m o n y  Fa r m s  Ta m a l e s
served with salsa macha &
crema
Your choice of pork | beef |
jalapeno & cheese | or spinach &
cheese

14

B e e f  T e n d e r lo i n
asparagus persillade | leek mash
potatoes

49

S e a r e d  D u c k  B r e a st  w i t h
A s i a n  Ta r t  C h e r ry  S a u c e
crab fried wild rice

40

P e r u v i a n  G r i l l e d  C h i c k e n
yucca fries | cilantro japaleno
sauce

30

A s i a n  F i s h  &  C h i p s
miso marinated snapper | taro
chips | nam plas sauce | sambal
tartar sauce

30

S o u th e r n  G r i l l e d
S wo r d f i s h
collard greens with smoked turkey
| polenta croutons | habanero
honey

40

Co o l  O l i v e  O i l  P oa c h e d
W i l d  M u s h r o o m s
artichoke & roasted tomato confit
forbidden rice | english peas
gooseberries

35

 

New Year's Eve Week



F r e s h  G i n g e r  C a k e
winter spiced mascarpone icing

14

D eco n st r u c t e d  F lo u r l e s s
C h o co l a t e  C a k e  w i t h  B a k e d
M e r i n g u e  a n d  H a z e l n u ts
mocha buttercream | whipped cream |
pomegranate molasses

14

P e a r  &  A p p l e  C r u m b l e
served warm with vanilla ice cream

14

M e x i c a n  O r a n g e  F l a n
almond cookie

14

R  &  D ' s  B u t t e r s cotc h
B lo n d i e  ( 4 )

14

R  &  D ' s  G i n g e r  Da t e  Co o k i e s
( 2 )

14

R  &  D ' s  C l a s s i c  C h o co l a t e
C h i p  ( 2 )

14

L U V V I E ' S  B R OW N I E
nutella / chocolate chips

6

 

F o l l o w  u s  o n  I n s t a g r a m  @ d e l u x e _ 1 7 1 7

S W E E T S

* Consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may 
increase your risk of food-borne illness

Co u s i n  F r e d ’ s  B u t t e ry
S h o r t b r e a d  ( 6 )
irish salted butter

13

L u v v i e ' s  O r i g i n a l  Co o k i e s
( 6 )
oatmeal | walnuts | chocolate chips

13

L u v v i e s  G i n g e r  M o l a s s e s
Co o k i e s  ( 6 )

13

B lo o m f i e l d  C r e a m e ry  I c e
C r e a m
ask your server for today's flavors

11

 

C a n t i n e  Co lo s i  Pa s s i to
" T e r r e  S i c i a n e "  ' 1 6  W e st e r n
S i c i ly,  I ta ly

10

B r oa d b e n t  " A u c t i o n  Re s e r v e "
R u by  P o r t  N V  D o u r o,
P o r t u ga l

12

 

Join us for indoor & outdoor seating 
or call 626.797.1717 for reservations.
.

D E S S E R T  W I N E  


