Degserts

Hor Fupce P $6.00 BrEAD AND Burrer Puppme $6.00

Levon Pz $5.00
BLuEBErRRY Crisp 3$6.00

WHITE CHOCOLATE Macapamir Cookiz $1.50
HoMeMADE CHocOLATE CHIP CookiE $1.50

Drinks & Mixers

Hor or Icep Ter $2 ImporTED BrEr $4

PalR TrapE CorrEe $2 Domesric Besr $3
Sorr DRINKS $2 Tonic & Sopr $2
GINGER ALE $2 Sweer & Sovr Mix $3
BroopY Mary Mix $3
CRANBERRY & ORANGE JUICE $3

Fresu[Bqueezep Lemonape 33
Mexican Coxe $2.50

Chef's Table

Available for 2-=3 People for In-Kitchen Dining

Gratulty may be added to parties of 6 or more.
Delta Bistro is a B.Y.0.B. establishment — $2/bottle corkage fee for wine and liquor.

A1l menu items available for take-out from our drive~thru window.
Call 455-9575 for take-out orders.

We proudly use "Mockingbird Bakery" Artisan Baked Breads — available at Viking Retall Store
We support local farmers and fresh food purveyors.
Consuming raw or undercooked shellfish and meats may increase your risk

of food=borne illness, especially if you have certain medical conditions.

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

Sandwiches

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

TUREKEY CROISSANT 38
Monterey Jack Cheese, Pepper Bacon, Mayonnaise, Dijon Honey Mustard, Baby Greens,
and Sliced Tomato on a Toasted Butter Coirssant

SMOKED CHICKEN BrEasT Pavivi 98
Fresh Mozzarella, Basil Pesto, Sliced Tomato, and Baby Greens on Ciabotta

Farep Greey Tomaro BLT 38
Pepper Bacon, Baby Greens and Fried Green Tomatoes with Mayonnaise on Sourdough

ComeBACK Reuseny 98
Sliced Corn Beef, Swiss, Sauerkraut and Comeback Sauce on Rye

PivENto CHEESE SANDWICH 97  ADpp Bacon 32
Creamy blend of White Cheddar, Roasted Red Bell Peppers, Mayonnaise
and our secret spices served on Toasted Sourdough

CHICKEN SATAD Croissayt 39
Chicken Salad with Pecans, a little Ginger, not too much Mayonnaise,
Celery and Green Onions

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

New OrLEANS 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
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Starters

WARM ARTICHOKE DI 96
Artichokes and Parmesan Cheese spiced with Rosemary and Basil in a Cream Sauce

Brack=EYep Pra Cixes 98
Our famous Black~Eyed Pea Cakes on Baby Lettuces with Remoulade

SAUSAGE AND CHEESE Prare 98
Elk and Bison Sausages with White Cheddar and Crostini

CraB Cixke 39
Served on a bed of Mixed Greens and Fried Green Tomatoes with Comeback Sauce

FRIED GREEN ToMATO PIATE 36
Served with Comeback Sauce

CrAB BISQUE 34 cup 36 vowd
A rich and creamy Soup finished with a touch of Sherry

House=MapE Porato CHIPS 36
Served with Garlic Vinegar, Chive Sour Cream, and Parmesan Cheese on the side

CROSTINT WITH COMEBACK SAUCE 82

Salads

House Satap 37
Mixed Baby Greens with Toasted Pecans, Green Onions, Tomatoes,
Shaved Carrots and Crostini served with your choice of Dressing

GRIIIED SATMON SazAD 912
Served on a bed of Baby Greens tossed with our Creamy Caper Dressing, Feta,
Kalamata Olives, Artichoke Hearts, and Cherry Tomatoes

CiEsaR Sazap 38
Our own fresh Caesar Vinalgrette tossed with Romaine Lettuce,
Kalamata Olives, and Egg with Crostinis and fresh Parmesan Cheese

CHICKEN Sazap 99
Homemade Chicken Salad on a bed of Baby Greens

CRAWFISH REMOULADE Pasta Satap 912
Fried Crawfish and Fried Asparagus over Remoulade Pasta
with Red Onion, Tomato and Feta on a bed of Romaine

ADD TO ANY SATAD: Crickey 34 Sermp $6

House-Made Dressings: Vinaigrette, Creamy Herbed Ranch,
Broiled Tomato Vinaigrette, Caesar or Comeback

Small Plates and Pizzas

BACON=WRAPPED SHRIMP $6
MarINATED OLIVES 96
MINT VEGGIE QUESADIIIA 34
RoASTED ASPARAGUS WITH Parm $5
Tomato Bastm Przza $10
CHICKEN AND ARTICHOKE Przza $10

Entrees

DAILY SPECIALS — PILEASE See Insert

SHRIMP PEsto Pasta P2
Shrimp Sauteed with Bacon and Portabella Mushrooms
in a Basil Pesto Cream Sauce

CHICKEN SpicHETTI 317
Savory brined roasted Free Range Chicken served over Shiitake Mushroom, Green Pea,
and Manchego Cream tossed with ILinguine

Articatror "Raviorr"  $16
Braised Alligator Ravioll over The Best White Beans Ever and a Mirliton Beurre Blanc

DELTA=RAISED FRIED OR BIACKENED CATFISH FILET 312
Served with Fries and Fried Okra Spears

CraB Cikes  $13
Two Crab Cakes served on a bed of Mixed Greens and Fried Green Tomato
topped with Comeback Sauce

8 oz, Fmer $25
Served with Fries and Sauteed Asparagus
with our Homemade Steak Sauce

Cook's Ris=Eve 921
Thin pounded Rib-Eye over Herb-Roasted Potatoes topped with Herb Compound Butter

ADD TOPPING FOR ANY STEAR: SHRIMP 36 CrasmeaT 37

Executive Chef/Proprietor = Taylor Bowen Ricketts



