
 – Vegan    GF – Gluten Free
*Consuming raw or undercooked meats, poultry, seafood, shellfish,  

or eggs may increase your risk of foodborne illness. 

DELILAH’S FAMOUS CHICKEN TENDERS   .  .  .  . 29 
spicy bbq, buttermilk ranch & zab’s hot honey

PIGS IN A BLANKET six each .  .  .  .  .  .  .  .  .  .  .  .  26 
laminated pretzel, honey mustard

WAGYU YAKITORI SKEWERS* two each .  .  .  .  .  .  49 
yuzu kosho, wasabi, shiso, togarashi

CHICKEN SLIDERS three each .  .  .  .  .  .  .  .  .  .  .  .  23 
house pickles, coleslaw, spicy aïoli

MUSHROOM TACOS three each  .  .  .  .  .  .  .  .  .  22 
kimchee slaw, corn tortillas, gochujang

KOREAN STREET TACOS three each   .  .  .  .  .  .  .  . 22 
bulgogi marinated wagyu, kimchee slaw,  
corn tortillas, gochujang aïoli 

SHOESTRING FRIES    .  .  .  .  .  .  .  .  .  .  .  .  .  . 19 
delilah house seasoning

RED VELVET ICE CREAM SANDWICH   .   .   .   .   .   .  13 
chocolate cookie, cream cheese ice cream

   ENCORE PLATEAU* (GF) 

assortment of alaskan king crab, oishii shrimp,  
maine lobster & west coast oysters 

(serves 2-4) 
159

CAVIAR SERVICE* 
ossetra caviar, classic blinis, whipped crème fraîche,  

parsley, shallot, eggs mimosa 
230

Bubble Bar


