RESERVE OUR DEL PEZ SUPPORTS!
LA B OD EGA Part of our mission at Del Pez
ROO M is to support local community

organizations. One of the
ways we accomplish this is

Book one of our private rooms for through fundraisers hosted at
our restaurants. These events
your next event! A T R R
are easytosetup, funto MEXICAN GASTROPUB
d d : _—
We host birthday parties, happy StgIc, and cangige Srg

exposure to your
organization. A portion of the
revenue will be donated to

hours, business meetings,
gathering with your favorite

people, and more! your 501(c)3 or non-profit
school/organization. §E NP e
Contact our Catering Manager for C ATE RI NG
more information. WHERE WE LIVE M E NU
NEWARK
76 E MAIN ST

NEWARK, DE 19711
502.73%8.3800

WILMINGTON
400 JUSTISON ST
WILMINGTON, DE 19806
302.691.7974

WWW.DELPEZMEXICANPUB.COM
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STARTERS

HOMEMADE GUACAMOLE, CHIPS & SALSA (20 oz.) -20
CHIPOTLE CHICKEN WINGS 24 pieces

Marinated in our honey-chipotle sauce, baked then grilled,
and served with housemade chipotle blue cheese -20
SHRIMP & SCALLOP CEVICHE (20 oz.)

Roasted orange and Morita chile dressing, hand-cut jicama,
red bell pepper, arugula, avocado, house-made plantain
chips -34.99

BEER CHEESE (12 oz.)

Housemade cheese dip served with flour tortillas -17.99
CHORIZO SLIDERS 20 pieces

Jicama slaw and chipotle ranch dressing -34.99
TAQUITOS DE POLLO 10 pieces

Fried corn tortillas stuffed with cheese and shredded
chicken -32.99

FIRE BEAN DIP (12 oz.)

Pinto beans, cheddar cheese mix, garlic, onion,

jalapefos. -15.99

CRAB QUESADILLA 4 pieces

Lump crab meat, cheddar cheese mix, chipotle aioli -14.99

SALADS

WEDGE

Crispy pork belly, danish blue cheese crumbles, locally
sourced iceberg lettuce, pickled red onion, grape tomatoes,
house-made chipotle blue cheese dressing -69.99

CAESAR

Shaved cotija cheese, crisp romaine, seasoned corn tortilla,
housemade caesar dressing -59.99

CHOPPED

Queso Blanco crisp romaine, roasted corn, roasted pepitas,
plum tomatoes, pickled red onion, cucumbers, house-made
ranch dressing -69.99

PROTEIN ADDITIONS
STEAK -64.99
CHICKEN -49.99
GULF SHRIMP -59.99
SALMON -64.99

ENTREES

DEL PEZ SHORT RIBS

Braised boneless ribs, coca-cola chile arbol glaze,
crispy goliath brussel sprouts, garlic spanish rice -169.99
CHIPOTLE CHICKEN PASTA

Saute chicken breast, farfalle pasta, green peas,
asparagus, poblano pepper, spanish onions parmesan
chipotle glaze -99.99

ENCHILADAS

Served with rice and beans, shredded chicken, shredded
beef -99.99

DEL PEZ CHICKEN & SHRIMP

Seared chicken breast, saute shrimp, farmers sauce of
poblanos, tomatoes, onions, melted mozzarella, red rice,
house-made corn cake, charred lime cilantro

butter -149.99

TACO TRAYS

SERVED WITH LETTUCE, TOMATOES, 30 CORN OR FLOUR
TORTILLAS AND CHOICE OF CHEESE OR SOUR CREAM

SHREDDED TACO MEAT
CARNITAS (pork) -89.99
ADOBO CHICKEN -79.99
ADOBO BEEF -79.99

FAJITA STYLE (Includes peppers & onions)
MARINATED CHICKEN -99.99

MARINATED STEAK -99.99

VEGETABLES -69.99

ADD A TRAY OF RICE & REFRIED BEANS -29.99

DESSERTS

CHOCOLATE CAKE 12 pieces -72

FLAN ]2 pieces

Caramel custard -39

TRES LECHES CAKE 12 pieces

Chiffon cake soaked in three kinds of milk -49
CHURROS 16 pieces

Traditional Mexican fried pastry -20

Please allow 48 hours notice.

SIDES

MEXICAN RICE or REFRIED BEANS -29.99
SWEET CORN CAKE -29.99

GRILLED SEASONAL VEGETABLES -29.99
CHEDDAR CHEESE MIX OR SOUR CREAM -116.99
SPECIALTY SALSAS (9 oz) -7.99

SWEET PLANTAINS -27.99

MEXICAN CORN IN THE COB -26.99

All food selections serve 8-10 unless specified.
Prices are subject to change. Ask a manager for details.



