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DINNER MENU

Hours of Operation:
Monday thru Thursday  11:00 am - 10:30 pm

Friday  11:00 am - 11:30 pm
Saturday  5:00 pm - 11:30 pm
Sunday  4:00 pm - 9:00 pm
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www.HRcleveland.com

 SOUPS & SALADS

SIDES
PESTO CAVATELLI WITH SUMMER VEGETABLES ---------------------------------------------------------- $   5.95

LOBSTER RAVIOLI WITH BLUSH MARINARA------------------------------------------------------------ $   8.95

LOADED IDAHO BAKER (HERB CHEESE SAUCE, CHIVES, ITALIAN BACON) ------------------------------ $   4.95

ROASTED GARLIC MASHED POTATOES ------------------------------------------------------------------ $   3.95

CREAMY OHIO SWEET CORN WITH WHITE TRUFFLE OIL ---------------------------------------------- $   3.95

SAUTÉED GARLIC SPINACH ------------------------------------------------------------------------------- $   3.95

JUMBO SAUTÉED ASPARAGUS ---------------------------------------------------------------------------- $   5.95

CRISPY CALAMARI ~ SICILIAN PEPPERS,
  PECORINO ROMANO, BASIL-PESTO ---------- $   8.95

SHRIMP COCKTAIL ~ JUMBO SHRIMP,
  TRADITIONAL COCKTAIL SAUCE------------- $   9.95

CRAB CAKE ~ FINEST LUMP BLUE CRAB,
  SWEET PEPPER AIOLI ------------------------ $ 11.95

CRAB-STUFFED MUSHROOMS ~
  LOBSTER HOLLANDAISE SAUCE -------------- $   8.95

MUSSELS CHARDONNAY ~ ROASTED GARLIC,
  FIRE-ROASTED TOMATOES, THYME --------- $   6.95

DAILY OYSTER SELECTION ~ TRADITIONAL,
  ON THE HALF SHELL, COCKTAIL SAUCE ----- $   9.95

OYSTERS ROCKEFELLER ~ FRESHLY SHUCKED,
  BAKED WITH SPINACH, PARMESAN CREAM

  AND SMOKED ITALIAN BACON --------------- $ 11.95

DAILY CHEESE TRIO ~ ARTISAN CHEESES,
  FRESH BERRIES, BING CHERRY JAM --------  $   9.95

GORGONZOLA & WALNUT FLATBREAD ~
  HAND-TOSSED, DRIED CHERRIES, ARUGULA $   8.95

MARGHERITA FLATBREAD ~ HAND-TOSSED,
  BASIL, TOMATO, BABY MOZZARELLA ------ $   8.95

VEAL-STUFFED PEPPERS  ~  VEAL SAUSAGE

  STUFFING, DELMONICO’S RED SAUCE ------- $   7.95

BOCCE BALLS ~ FRIED SICILIAN SWEET PEPPERS

  STUFFED WITH HERBED BOURSIN CHEESE -- $   6.95

FRIED BABY MOZZARELLA ~
  WITH TOMATO FONDUE -------------------- $   6.95

CARPACCIO ~ “HARRY’S BAR” STYLE

  THINLY SLICED FILET MIGNON, ARUGULA,
  LEMON AIOLI, WALNUTS, GREMOLATA ----- $   9.95

THERE IS AN AN INCREASED DANGER OF FOOD-BORNE ILLNESS WHEN
CONSUMING RAW OR UNDER-COOKED MEATS & SEAFOOD PRODUCTS.

GUESTS WITH FOOD ALLERGIES SHOULD ALERT THEIR SERVER PRIOR TO ORDERING.
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SEAFOOD TOWERS
DOUBLE JUMBO SHRIMP COCKTAIL (12), MINI CRAB CAKES (8), CRISPY CALAMARI ~ $  49.95

MUSSELS CHARDONNAY, CALAMARI, CRAB-STUFFED MUSHROOMS ~ $  23.95

FRENCH ONION SOUP ~
  CARAMELIZED VIDALIA ONIONS,
  FONTINA CHEESE, KENTUCKY BOURBON ---- $   4.95

ORGANIC BIBB ~
  HYDROPONIC BIBB LETTUCE,
  RED ONION, LEMON VINAIGRETTE,
  PINE NUTS ----------------------------------- $   3.95

THE WEDGE ~ CHILLED ICEBERG,
  BERMUDA ONION, TOMATO,  EGG,
  CREAMY GORGONZOLA, PANCETTA---------- $   4.95

DELMONICO’S WEDDIING SOUP ~
  ORZO PASTA, SPINACH,
  HOUSE-MADE VEAL MEATBALLS ------------ $   4.95

CAESAR ~
  ROASTED PEPPERS, HOUSE DRESSING,
  CIABATTA CROUTONS,
  WHITE ANCHOVIES -------------------------- $   4.95

STRAWBERRY ARUGULA ~ BABY ARUGULA,
  WALNUTS, LAKE ERIE CREAMY GOAT CHEESE,
  PICKLED RED ONIONS, VERJUS VINAIGRETTE- $   7.95



TUSCAN TOURNEDOS ~ TOURNEDOS OF FILET MIGNON, ARTICHOKE PESTO, ROASTED TOMATO

  RELISH, HOUSE-MADE MOZZARELLA, ROASTED GARLIC MASHERS, ROASTED GARLIC CROUSTADE ----- $  22.95

STEAK CHRISTOPHER ~ A CABIN CLUB CLASSIC SINCE 1991 - GRILLED TWIN TOURNEDOS

  TOPPED WITH SAUTÉED SHRIMP, ASPARAGUS AND BÉARNAISE WITH ROASTED GARLIC MASHERS ------ $  24.95

STRIP STEAK WITH GORGONZOLA ~ (12 OZ.) PAN-SEARED, CREAMY GORGONZOLA TOPPING,
  ARUGULA, SMOKED PAPRIKA AIOLI, TRUFFLED SKILLET CORN ----------------------------------------- $  24.95

ROASTED GARLIC STRIP STEAK ~ (12 OZ.) CHARGRILLED, ROASTED GARLIC TOPPING,
  SAUTÉ OF WILD MUSHROOMS AND SPINACH, HEIRLOOM FINGERLING POTATOES ---------------------- $  23.95

HORSERADISH RIBEYE ~ USDA PRIME (14 OZ.) FRESHLY GRATED HORSERADISH CREAM,
  KETTLE CHIPS, SAUTÉED GARLIC SPINACH ------------------------------------------------------------- $  32.95

CHICKEN PARMESAN AND GNOCCHI ~ TOASTED RICOTTA GNOCCHI, DELMONICO’S RED SAUCE ----- $  18.95

VEAL AND SHRIMP PICCATA ~ LINGUINE, LEMON-CAPER BUTTER SAUCE ---------------------------- $  19.95

PAN ROASTED HALIBUT ~ PESTO CAVATELLI WITH ZUCCHINI, TOMATOES, OHIO SWEET CORN ------- $   24.95

SKILLET GLAZED SALMON ~ STONE GROUND MUSTARD BEURRE BLANC, WILD MUSHROOMS,
  SAUTE OF FAVA BEANS, ROASTED HEIRLOOM FINGERLING POTATOES, ---------------------------------- $   21.95

PAN-SEARED SEA SCALLOPS ~ SEARED IN DELMONICO’S CAJUN SPICES, BASIL BEURRE BLANC,
  LAKE ERIE CREAMERY GOAT CHEESE MASHERS, CRISPY ONIONS ---------------------------------------- $  21.95

LOBSTER RAVIOLI ~TOPPED WITH SAUTEED PRAWNS, BROCCOLI,
  FRESH TOMATO BASIL BLUSH SAUCE ------------------------------------------------------------------- $  24.95

CHEF ANDY’S LOBSTER RISOTTO ~ JUMBO SEA SCALLOPS, BLACK TIGER SHRIMP, MUSSELS,
  COLDWATER LOBSTER MEAT, BASIL-INFUSED EXTRA VIRGIN OLIVE OIL, ASPARAGUS ----------------- $  26.95

ALASKAN JUMBO KING CRAB LEGS ~ 1.5 LBS., STEAMED, ASPARAGUS, GARLIC MASHERS ----------- $  39.95

TWIN CRAB-STUFFED LOBSTER TAILS ~ BAKED WITH BLUE CRAB STUFFING,
  CHAMPAGNE BEURRE BLANC, GARLIC WHIPPED POTATOES, ASPARAGUS ------------------------------- $  35.95

CHAMPAGNE SURF AND TURF ~ FILET MIGNON TOURNEDO WITH BRANDY DEMI-GLACE,
  CRAB-STUFFED 5 OZ. TAIL, CHAMPAGNE BEURRE BLANC, ASPARAGUS, HOUSE MASHERS --------------- $   28.95

SPECIALTIES OF THE HOUSE

STEAKS & CHOPS

BLACKENED BLEU ~ PAN-SEARED, HOUSE SPICES, POINT REYES BLEU CHEESE CRUST --------  $  2.95
PEPPERCORN ~ CLASSIC “AU POIVRE” PREPARATION - CRACKED PEPPERCORN DEMI-GLACE -  $  2.95
KING CRAB OSCAR ~ KING CRAB, ASPARAGUS, BÉARNAISE -----------------------------------  $  6.95

SIGNATURE STEAK PRESENTATIONS

★★★★★   ADD A 5 OZ. CRAB-STUFFED LOBSTER TAIL TO ANY STEAK ------  $ 14.95  ★★★★★

ALL OUR BEEF IS AGED A MINIMUM OF 21 DAYS FOR UNCOMPROMISING TENDERNESS AND FLAVOR.
STEAKS AND CHOPS ARE ACCOMPANIED BY A BALSAMIC GLAZED CUBANELLA SWEET PEPPER.

BONE-IN DELMONICO ~ 26 OZ -- $ 34.95       DELMONICO ~ 14 OZ ----- $ 28.95

USDA PRIME RIBEYE ~ 14 OZ --------  $ 28.95

FILET MIGNON OF RIBEYE ~  10 OZ --  $ 32.95

EXTRA LEAN STRIP STEAK ~ 10 OZ ----  $ 22.95

BONE-IN STRIP STEAK ~ 18 OZ --------  $ 27.95

USDA PRIME SIRLOIN ~ 10 OZ -------  $ 18.95

CENTER-CUT FILET ~ 7 OZ -------------  $ 23.95

DOUBLE-CUT FILET ~ 10 OZ -----------  $ 29.95

RACK OF LAMB ~ 16 OZ --------------  $ 26.95
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