At Emeril’s Delmonico
Monday thru Friday, 5p - 7p

Bar Menu

Meat Pie
Caramelized Onion — Sour Cream — Pickled Pepper

$4

Fried Green Tomato
Ravigote Sauce

$5
French Bread Crusted Oysters

Herb Salad — Cane Vinegar Mayonnaise

$6

Beer Batter Fried Salt Cod
Chips — Preserved Lemon Aioli

$8

Shrimp Remoulade
Creole Deviled Eggs

$11

House Made Charcuterie Sampler

House-Cured Meats — Artisinal Cheeses
$12

Specialty Cocktails

Delmonico Bloody Mary
Denaca Vodka, Delmonico’s Bloody Mary Mix

$5

The Sazerac
Sazerac Rye Whiskey, Peyshaud and Angostura
Bitters, Sugar

$6
The Pimm’s Cup

Pimm’s #1, Fresh Lime Juice, Soda

$6
The Magritte

Hendrick’s Gin, Cucumber, Basil, Fresh Lemon
Juice, Soda

$6

Crepusculo
Tanqueray Gin, Strawberries Macerated in
Balsamic Reduction

$6

The Summer Blonde
Ketel One Citroen, Basil, Lemon, Fresh Lemon Juice

$6

The Caipirinha
Fresh Limes, Sugar and Cachaca Brazilian Liqueur

$6

Mango Mojito
Bacardi Light Rum, Fresh Mint, Mango, Soda
$6

Golden Fig
Brandy with House-Made Fig Preserves, Candied

Organge Garnish
$6

Fresco Verde
(A Tomatillo Margarita)
Tomatillo Purée, Cabo Wabo Blanco, Salt and
Pepper Rim
$7

Big Dave’s Lindsey
(Voted “Best Majito” in New Orleans by
Where Y'at Magazine,)

Bacardi Light Rum, Fresh Lime Juice, Mint, Sugar
and Raspberries Strained into a Martini Glass
Rimmed with Lime and Mint Flavored Sugar and
Topped witg Champagne
7
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