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Delaney’s Children’s menu 

(12 and under)  

$15 

first course 

confetti silver dollar pancakes, with strawberry maple syrup 

entrée 

cheddar cheese farm egg omelette, roasted potato hash 

dessert 

fudge sundae  

 

    denotes vegetarian dish          

ENTICEMENTS   
FREE RANGE DEVILED EGGS, bread-n-butter pickle relish  (add ghost pepper caviar $2)                                       4 

BRIOCHE FRENCH TOAST, strawberry sugar-cane syrup                                   6             

SHRIMP CORN DOGS, lemonade, tabasco mash remolaude                      10 

COLD SMOKED SHRIMP, escabeche, avocado, baby greens                                                                                        13 

HILL COUNTRY WILD BOAR CHILI, pepper-jack, minced onions, crema, corn stick                            9 

MARKET SOUP OF THE DAY, petite bowl                          5 

BABY ICEBERG WEDGE, avery island dressing, lardons, cherry tomatoes                                                                       10 

TORN GREENS, black pepper dijon dressing, fried green tomato croutons, brazos cheddar                                   9  

 ARUGULA, strawberry vinaigrette, strawberries, candied pecans, pink peppercorn goat cheese toast             12 

add grilled gulf shrimp or grilled chicken breast to any salad                              6 

 

SANDWICHES   

AKAUSHI BURGER, brazos cheddar, tots, smoked ketchup, add fried egg $2                           14 

PULLED PORK, cilantro cider slaw, hand cut potato chips, add fried egg $2                           13 

FRIED FARM EGGS, bacon, swiss, grilled sourdough, marinated tomato salad                           12      

  

MAINS 

FARM EGG FRITTATA, greens, tomatoes, mushrooms, caramelized red onion (add shrimp $ 6)                                 13 

SEAFOOD GUMBO ~oysters, shrimp, crawfish, crab claws, trinity rice                           20  

EGGS HUSSARD, fried green tomatoes, poached  eggs, canadian bacon, marchand du’vin, hollandaise            16                   

MIGAS,  chateau loin of beef, mole, crema, pico                                                                                                             21 

GRILLED GULF FISH, braised greens, pickled red onion-slaw                           17 

GREEN CHICKEN ENCHILADA, fried egg, onion, crema, cilantro, queso fresco, cilantro rice                                      15 

PAN ROASTED OYSTERS, spinach, mushrooms, swiss, lardons, herbsaint, crispy onions                            15  

SPRING VEGGIES, wilted greens, coconut yellow curry, spicy peanut crusted tofu                                                 16 

 

SIDES                                                                                                                                                                                       6 

housemade tater tots              fried green tomatoes   

spring veggie                            braised greens  

 

items italicized are proudly sourced from texas artisans, farmers, ranchers, and boatmen 

animal farm, atkinson farms, blackhill ranch, blue heron dairy, broken arrow ranch, brazos valley cheese, generation 

farm, dustin eggs, gulf harvest, heart-brand beef, homestead grist mill, mozzarella cheese co.,pola cheese co.,  

rio grande organics,J & J  shrimp, texas wild, texas hill country olive oil co., woodduck farms 

All photography and artwork complements of Ralph Smith www.smithphoto.com 

 


