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In 1827, at the beginning of New York City’s evolution as the financial center
of the world, the genesis of what would become a world renowned culinary
institution, Delmonico’s Restaurant, was set. A small shop selling
classically prepared pastries, fine coffee and chocolate, bonbons, wines, and liquors as
well as Havana cigars was operated by the Delmonico brothers. Its success led them
to purchase a triangular plot of land at the intersection of Beaver, William, and
South William Streets where, in 1837, they opened the first fine dining restaurant
in the country.

Delmonico’s offered an unheard of luxury - the availability of private dining
rooms (located on the third floor) where discriminate entertaining was the order of
the day. The basement held the restaurateur’s treasure, the largest private wine
cellar in the city, holding an impressive 16,000 bottles of the world’s finest wines. It
was during these early years that Chef Alessandro Fellippini began to develop the
restaurant’s culinary identity with the house special, Delmonico Steak. Today, we
continue to serve a prime cut of beef, prepared to the original specifications. It truly
is the only authentic Delmonico Steak served in the United States!

In 1862, Charles Ranhofer was named Chef de Cuisine inventing many
original dishes during his time at our stoves. He is most noted for his innovative
creations, Eggs Benedict, Baked Alaska, Lobster Newburg and Chicken A la
Keene. These dishes remain on the Delmonico’s menu today.

After many years of neglect, Delmonico’s has begun a new era of excellence.
With a mission to make Delmonico’s Wall Street’s premiere fine dining steakhouse,
the 56 Beaver Street location has been renovated to assume the opulence of its early
years. Its welcoming portico remains supported by the original Pompeian pillars,
its private dining rooms welcome the discrete, the wine cellar is once again filled to
the rafters, and the cuisine is, as promised in 1837, the finest the city has to offer.
Enjoy your meal and relish memories of bygone eras. Welcome to American
culinary history!

Managing Partner Dennis Turcinovic
General Manager Corrado Goglia
Executive Chef William Oliva
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Del moni co’ s

Salads, Soup & Appetizers

Caesar Salad 11

Caesar Dressing, Anchovies

Iceberg Salad 13
Jasper Hill Bayley Hazen Blue Cheese,
Bacon

Delmonico’s Market Salad 9
Boston Bib, Seasonal Vegetables

Corn, Crab And Chorizo Chowder 15
Sweet Corn And Root Vegetables

Big Eye Tuna Tartare 19
Cucumber, Pickled Raisins, Spiced Créme Fraiche,
Harissa

Scallops And Bacon 18

Duroc Pork Belly, Diver Sea Scallops,
Sweet And Spicy Chutney

Oysters “Diamond Jim Brady” 19
Blue Point Oyster, Smoked Bacon Lardon,
Champagne Créme, Crucolo Cheese

Blue Crab Cake 19
Sweet Corn, Tasso Ham Gravy

Seared Foie Gras 20
Chef’s Preparation Changes Daily

Shellfish Chateau per person 26

Opysters, Lobster, King Crab, Blue Crab,
Jumbo Shrimp, Green Tip Mussels
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"Lobster Newberg" - was originally named
after Ben Wenberg, a wealthy sea captain engaged
in the fruit trade between Cuba and New York.
When on shore, he customarily ate at Delmonico's
Restaurant. One day in 1876, home from a cruise,
he entered the cafe and announced that he had
brought back a new way to cook lobster (where he
originally got the idea for this new dish has never
been discovered). Calling for a chafing dish, he
demonstrated his discovery by cooking the dish at
the table and invited Charles Delmonico to taste
it. Delmonico said, "Delicious" and forthwith
entered the dish on the restaurant menu, naming it
in honor of its creator Lobster a la Wenberg. The
dish quickly became popular and much in demand,
especially by the after-theatre clientele.

Many months after Ben Wenberg and Charles
Delmonico fought or argued over an as-yet-
undiscovered and probably trivial matter. The
upshot was that Charles banished Wenberg from
Delmonico's and ordered Lobster a la Wenberg
struck from the menu. That did not stop patrons
from asking for the dish. By typographical slight-
of-hand, Delmonico changed the spelling from
"Wenberg" to "Newberg," and Lobster Newberg
was born. This dish has also been called Lobster
Delmonico.
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Del moni co’ s

Steak

Delmonico Steak 44
Meyer’s All Natural Angus Boneless Rib Eye

Prime New York Strip 43
Meyer’s All Natural Angus Dry Aged Sirloin Strip

Double Porterhouse 90
Short Loin Steak 28 Day Dry Aged

Delmonico Double Rib Chop 90
The “John Krupa” Three Pound Bone In Rib Eye,
Served Sliced

Filet Mignon 44
Tenderloin Steak

Sides

Shrimp And Chorizo Hash 12
Whipped Potatoes 9
Twice Fried French Fries 8
Hash Browns 9
Broccolini 10
Creamed Spinach 9
Pancetta Spaetzle 10
Roasted Wild Mushrooms 13

Classic Delmonico Potatoes 12
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Meat And Fish

Veal Chop 41
Broiled Quebecois All Natural Veal

Roast Rack Of Lamb 43
Braised Lamb Shank Cassoulet

Chicken A La Keene 28
Buttered Noodles, Peas, Peppers And Mushrooms

1876 Lobster Newburg 49
Sauce a’ la Wenberg

Black Cod 33
Acai Honey, Orange Spice, Green Tip Mussels, Fregola,
Marcona Almonds

Sagnarelli Pasta 25
Lobster, Black Kale, Trumpet Mushrooms, Black
Garlic, Saba, Tallegio Cheese

Angry Red Snapper 33
Slightly Crisped, Tomato Leek Fondue, Capers,
Black Olives, Spaghetti Squash

Chicken A La Keene - 1880s - Created by
the chef at the Delmonico restaurant in the 1880s
after Foxhall P. Keene, horse breeder and well-
heeled son of Wall Street broker and horse
breeder, James R. Keene (1838-), known as "Silver
Fox of Wall Street." Supposedly Foxhall dreamed
aloud to him about a pimento-studded cream
sauce. The chef made the dish and called it
Chicken a' la Keene. This later evolved into the
more regal-sounding Chicken a' la King. Charles
Ranhofer, a French chef, was the chef at
Delmonico's from 1862 to 1896.

Executive Chef William Oliva And Team
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