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STARTERS

Potatoes & Beetroot Beans

Crushed new potatoes served warm with
spiced beetroot beans — vibrant, earthy and
satisfying.

Whipped Paté on Sourdough
Whipped Chicken Liver paté on toasted
sourdough, served with tangy onion chutney.

Spring Pea & Mint Soup
Fresh garden peas blended with fragrant mint,
served with a warm bread roll and butter.

Spring Vegetable Fritters
Crispy fritters packed with seasonal vegetables,
served with a zingy lemon yoghurt dip.

Chicken Caesar Salad

Crisp gem lettuce, grilled chicken breast,
garlic croutons, parmesan and creamy Caesar
dressing.

Tomato Bruschetta
Juicy cherry tomatoes on sourdough, dressed
in olive oil and balsamic glaze.

Designed for two people sharing

The Meat Platter
Sliced ham, chicken, pork pie, mature

cheddar, chutney, salad, crusty bread, pickles

and crisps.

The Fisherman’s Platter

Wholetail scampi, prawns and haddock

goujons with lemon, salad, tartare sauce,
crushed peas and bread.

The Mediterranean Platter

Grilled halloumi, spring fritters, hummus,
tomato salsa, beetroot bean dip, salad
and fresh bread.

LIGHTER BITES

Open Prawn Ciabatta

Juicy prawns in a light mayo on toasted
ciabatta, served with baby gem lettuce and
tortilla crisps.

Delph Club Ciabatta

Chicken, crispy bacon, tomato, mayo and
mixed leaves in a warm ciabatta, served with
tortilla crisps.

Halloumi, Sundried Tomato &
Cucumber Ciabatta

Grilled halloumi with fresh red pepper and
sundried tomato on ciabatta, with salad and
tortilla crisps.

ADD A BOWL OF
SPRING
PEA MINT SOUP
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Wholetail Scampi
Golden fried scampi served with tartare sauce,
crushed peas, and fresh lemon.

Fish & Chips
Beer-battered fish served with chunky chips, crushed
peas, lemon wedge and tartare sauce.

Homemade Beef Lasagne

Layers of beef ragu and creamy béchamel, served with

garlic bread.
Bangers & Mash

Locally sourced sausages with creamy mash, gravy and

seasonal vegetables.

THE DELPH GRILL

The Delph Mixed Grill
Sausage, ribeye steak, gammon and grilled chicken

served with chips, peas — and onion rings to top it off.

Grilled Pork Chops
Served with mustard mash, roasted Chinese
cabbage, apple and dirty gravy.

Butcher’s Ribeye Steak

Served with chips, salad and onion rings - with grilled

mushrooms and plum tomato

SIDE ORDERS

New Potatoes

House Coleslaw

Peppercorn Sauce

Garlic Butter Parmesan Fries
Cheese & Bacon Fries

Chilli Cheese Fries

Chips

House Salad

Corn on the Cob

Onion Rings

fa—
\ For allergen information please ask a member of our team

) ——t—

SWAP CRISPS FOR
CHIPS OR FRIES

Steak & Ale Pie
Slow-cooked beef pie with mashed potato, seasonal
vegetables and rich gravy.

Mushroom Ragu Tagliatelle
Fresh tagliatelle tossed in a creamy sauce ragu with
herbs and garlic.

— o - ° G

Grilled Halloumi & Spring Salad
Chargrilled halloumi over mixed seasonal leaves,
cucumber ribbons and fresh herbs.

The Delph Burger
Two 40z beef patties with melted cheese, onion
chutney, tomato, lettuce, coleslaw and fries.

BBQ Chicken Burger
BBQ grilled chicken breast with cheese, tomato,
lettuce, slaw and fries.

Gammon, Chips & Egg
Thick-cut gammon steak with chips, garden peas, a
fried egg and pineapple ring.

DELPH DESSERTS

Seasonal Eton Mess

Fresh berries, crushed meringue, whipped cream & ice-cream - refreshing.
Chocolate & Banana Fool

Ripples of rich chocolate and banana with shavings of chocolate.

Rhubarb Batter Pudding

Soft batter cake with stewed rhubarb, served warm with vanilla ice cream and
compote.

Raspberry & White Chocolate Cheesecake

Creamy set cheesecake with raspberries & sweet white chocolate

Lemon Posset
A silky lemon cream dessert with honeycomb topping and ginger nut biscuit.

Selection of Ice Cream S
Locally sourced scoops — ask for today’s flavours. k
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FOOD
MENU

Created by Head Chef Mattie and his
team

www.delphwrexham.com
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