Starters

MARINATED OLIVES 36

MINI VEGGIE QUESADILLA 96
ROASTED ASPARAGUS WITH PARMESAN 36
CROSTINI WITH COMEBACK SAUCE 30

WARM ARTICHOKE D1p  $7
Artichokes and Parmesan Cheese spiced with Rosemary and Basil

Brack=EYep Psa Cixes 98
Our famous Black-Eyed Pea Cakes on Baby Lettuces with Remoulade Sauce

Cras Cixe 99
Served on a bed of Baby Letbtuces and Fried Green Tomatoes with Comeback Sauce

FRIED ALLIGATOR 99
With Comeback Sauce and House-Pickled Jalapenos

FRIED GREEN TOMATO PIATE 87
Served with Comeback Sauce

CrAB BISQUE 34 cup 37 vowd
A rich and creamy Soup finished with a touch of Sherry

House=Mape Poraro CHiPs 97
Served with Garlic Vinegar, Chive Sour Cream, and Parmesan Cheese on the side

Salads

House SATAD 38

Mixed Seasonal Greens with Toasted Pecans, Green Onions, Tomatoes,
Shaved Carrots, and Crostini served with your choice of Dressing
ADD: CrickeNy 34 Survp $6

GRIITED SAIMON SATAD 313

Served on a bed of Seasonal Greens tossed with our creamy Caper Dressing, Feta,
Kalamata Olives, Artichoke Hearts, and Cherry Tomatoes

CAESAR SATAD 39

Our own Parmesan Black Pepper Vinalgrette tossed with Romaine Lettuce,
Kalamata QOlives, and Egg with Crostini and fresh Parmesan Cheese
App:  CHickey $4  Surmp 36

CHICKEN SATAD 39

Homemade Chicken Salad on a bed of Baby Greens
with Mandarin Oranges, Tomato, Scallions, and House Herb Vinaigrette

CRAWFISH REMOULADE PASTA SATAD 313

Fried Crawfish and Fried Asparagus over Romaine tossed in Remoulade
With Penne Pasta, Onion, Tomato, and Feta



Sandwiches

Served with your choice of Side Salad, French Fries, Sweet Potato Fries, or Potato Salad

BoursoN & Cok® FRIED CHICKEN SiIpErs (3) 312

TuyrRgeY CroIssayt 39
Monterey Jack Cheese, Pepper Bacon, Mayonnaise, Dijon Honey Mustard, Baby Greens,
And Sliced Tomato on a Toasted Butter Croissant

SMOKED CHICKEN Breasr Pavmr 99
Fresh Mozzarella, Basil Pesto, Sliced Tomato, and Baby Greens on Ciabatta

FrIED GREEN Tomatro BLT 38
Pepper Bacon, Baby Greens, and Fried Green Tomatoes with Mayonnaise on Sourdough

ComeBacK Reuseny 938
Sliced Corn Beef, Swiss, Sauerkraut, and Comeback Sauce on Rye

PiveENro CHEESE SaNDWICH 97  App Bacow 32
Creamy blend of White Cheddar, Roasted Red Bell Peppers, Mayonnaise,
And our secret spices served on Toasted Sourdough

CHICKEN SALAD CROISSaNT 99
Chicken Salad with Pecans, a little Ginger, not too much Mayonnaise, Celery, and Green Onions

BistRo Burger 99
Grilled to order with our Special Spices, Mayonnaise, Mustard, Baby Greens,
and Sliced Tomato on an Onion Roll

New ORrLEANS BBQ SmriMP Po' Bor  $9
Worcestershire Sauce, Butter, Garlic, and Spices sauteed with Shrimp
and served on a Po' Boy Roll with Mayonnaise, Tomato, and Lettuce

Pizzas

Tomato Bastr Przza $10
CHICKEN AND ARTICHORE Pizza $10
Przzr oF THE DAy P12 — Ser Speciar INSERT



Entrees

DAILY SPECIALS
A WIDE SELECTION OF EVER=CHANGING, DAILY ENTREE SPECIALS IS A SIGNATURE FEATURE OF DELTA
Bistro. EacH DAY CHEF TAYIOR CREATES A NEW AND UNIQUE VARIETY OF ENTREE SPECIALS UTILIZING
SEASONALLY AVAILABLE, LOCALLY PRODUCED, FRESH INGREDIENTS. SEE THE DAILY SPECIALS MENU
SUPPLEMENT FOR TODAY'S SPECIAL ENTREE OFFERINGS.

BBQEIx Brisker  $17
With Smoked Paprika Smashed Potatoes, Onion Rings, and Bourbon Molasses BBQ Sauce

SHRIMP Pesto Pasma 13
Shrimp sauteed with Pepper Bacon and Portabella Mushrooms
In a Basil Pesto Cream Sauce

Articaror "Raviori" 318
Fried Alligator with a Pasta Blanket over The Best White Beans Ever
And a Mirliton Beurre Blanc

BaseBATL~Cur Prive NY Smarr %24
Brined with Merlot & Juniper, Cast-Iron Seared and
Served with Butter-Fried Smashed Cheese Potato and Warm Bacon Brussels Slaw

Cook's Riz=Byz %23
WITH GARLIC RoasTep PoratoEs AND HEr CoMPOUND BUTTER

Derra=RAISED FRIED OR BIACKENED CarrisH Firer — $14
Served with Fries and Fried Okra Spears

CraB CikEs 315
Two Crab Cakes served on a bed of Mixed Greens and Fried Green Tomato

Topped with Comeback Sauce

Executive Chef/Proprietor = Taylor Bowen Ricketts
James Beard Soclety Nominee for Best Chef — South

— Our Kitchen Team —
Robvert Gillespie, Mon Gray, Lucas Cannon, Webster Hunt,
Johnny Jyles, Christopher Sutton, Reld Kelly, Reggle Starks



Drinks & Mixers

Icep Tea $2 ImporTED BrEr $4
Hor Tea 32 Domesric Beer $3
FAIR TRADE COFFEE $2 Tonic & Sopa $2
Sorr DriNks 2 Broopy Mary Mix 33
FRESH~SQUEEZED LEMONADE B3 CRANBERRY JUICE 33
Mexicay Coxe $2.50 OraNGE JUIcE $3
Asira Roor Beer $2.50 GINGER ALE $2

Delta Bistro is a B.Y.0.B. establishment — $2/bottle corkage fee for wine and liquor.

Dessert Menu

— Please See Dessert Menu Card —

Chef's Table

Avallable for In-Kitchen Dining for Two
(Reservations Recommended)

A1l menu items available for take-out from our drive-thru window.
Call 49559575 for take-out orders.

We proudly use "Mockingbird Bakery" Artisan Baked Breads —
Baked daily and availlable at Viking Cooking School Retail Store.

We support local farmers and fresh food purveyors.
Delta Bistro recycles whenever possible and saves compost for local farmers.

Consuming raw or undercooked shellfish and meats may increase your risk
of food=borne illness, especially i1f you have certain medical conditions.

Gratulty may be added to parties of 6 or more.
No split checks on parties of 8 or more.

We are not responsible for personal items left more than 48 hours.

www.deltabistro.com
Become a fan on Facebook and subscribe to our posts for our dailly special updates.
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