
S A L A D S

S H A R E A B L E S

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

A 20% gratuity will be added to parties of 8 or more. 100% of this charge
is paid to the hourly service team and kitchen.

DeLille En Ville guest wifi password: DeLilles4601

Bibb & Blue - confit tomato, lardon, blue crumbles, crispy shallot, blue vinaigrette
   suggested pairing: DeLille, roussanne

16G F ,  V E G +

Beet & Orange - marinated red beet, arugula, mandarin, 
goat cheese, green goddess, pistachio

15
G F ,  D F + ,  V E G

Grilled Hearts of Romaine - sunflower seed dressing, spiced garbanzos 14G F ,  D F ,  V E G

6oz herbed chicken breast +12  |  4oz grilled skirt steak* +24  | 4oz grilled salmon* +15

Daily Bread - sourdough, baguette, sea salted butter 9V E G ,  D F *

Pomme Frites - sea salt & espelette pepper, smoked onion aioli 14G F ,  D F ,  V E G

26Steak Tartare* - beef tenderloin, shallot, caper, dijon, egg yolk,
nduja butter baguette D F +

Cheese & Charcuterie - variety of cured meats & cheeses, house jam, pickled
vegetables, cornichon, dried fruit, marcona almond, crostinis
   suggested pairing: DeLille, chaleur blanc white blend

G F +

38

Oysters on the Half Shell* - burnt shallot mignonette, lemon
choice of single, half dozen, or dozen
   suggested pairing: DeLille, forget-me-not blanc de blancs

4.5 | 25 | 48G F ,  D F

DeLille House Salad - mesculan mix, carrot, radish, 
pink peppercorn vinaigrette

15
G F ,  D F ,  V E G

Halibut Croquette - french remoulade, microgreens 18G F

Duck Liver Pâté - rosé gelée, crostini
   suggested pairing: DeLille, le petit doux late harvest sémillon

16G F +

Burrata - mint-pea puree, crispy jambon de bayonne, pea shoot, toasted baguette 14V E G +

Dinner - Sample Menu



M A I N S

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

46Crispy Duck Confit - braised corona bean, swiss chard, herbed breadcrumb
   suggested pairing: DeLille, signature syrah

G F + ,  D F +

Seared Halibut - mixed squash, potlatch pilaf, sauce à l'oseille
   suggested pairing: DeLille, red willow chardonnay

48

Steak Frites* - pomme frites, buerre cafe de paris, demi-glace
choice of 6oz wagyu zabuton or 6oz wagyu tenderloin
    suggested pairing: DeLille, shaw cabernet sauvignon

45/58D F + ,  G F

DeLille Burger* - new american cheese, butter lettuce, red onion, cornichon
dijonnaise, potato bun, pomme frites
   suggested pairing: DeLille, d2 red blend

32
G F + ,  D F +

Shortrib Bourguignon - SRF wagyu shortrib, creme fraiche polenta, 
maitake, pickled shallot, grated fresh horseradish
vegetarian on request
    suggested pairing: DeLille, minuit malbec

46
G F ,  V E G +

GF - Gluten Free, GF+ - Gluten Free Option, DF - Dairy Free,
DF+ - Dairy Free Option, VEG - Vegetarian, VEG+ - Vegetarian Option

DeLille En Ville does not accept cash payments. We appreciate your
understanding.

V E G E T A B L E S

Roasted Carrot - feta yogurt, spiced carrot gastrique, almond gremolata 15G F ,  D F + ,  V E G

Crispy Brussels - roasted grape, lemon 14G F ,  D F ,  V E G

Sugar Snap Peas - herbed lemon ricotta, arugula, charred lemon vinaigrette,
spiced pistachio dust

15
G F ,  V E G

Moules Marinières - mussels, pernod & white wine butter, grilled baguette
   suggested pairing: DeLille, chaleur blanc white blend

32

White Bean Crudite- sauce persillade, crispy shallot, sweet pepper, cucumber
   suggested pairing: DeLille, red willow chardonnay

14G F ,  D F ,  V E G

Dinner - Sample Menu


