
*Cooked to order. Consuming raw or under-cooked meat, shellfish or seafood  
may increase your risk of foodborne illness, especially if you have  
certain medical conditions. 

Before placing your order, please inform your server if anyone  
in your party has a food allergy.

18% gratuity added to parties of 6 or more.

Shellfish Plateau*
Chilled Alaskan King Crab Legs, Iced Jumbo Shrimp,  
Fresh Oysters on the Half Shell, Chilled Crab Claws,  

& Traditional Garnishes

77 for Two Guests / 148 for Four Guests

A p p e t i z e r s
Shrimp Cocktail*	 18

Shrimp Remoulade*	 18

Marinated Shrimp*	 18

Crab Cake	 18
Cajun Lobster Sauce

Fried Oysters*	 15

Oysters on the Half Shell*	 15

Fried Calamari	 16
Shanghai Style

Steak Tartare*	 14

Tuna Tartare*	 15

Prime Beef Carpaccio*	 15

Sa  l a d s
Del’s Salad	 9

Classic Caesar	 9

Blue Cheese Lettuce Wedge	 9

BeefSteak Tomatoes & Sliced Onions	 10

S o u p s
‘Turtle’ Soup	  9

Seafood Soup*	  10

s t e a k s  &  c h o p s
Filet Mignon* 8 oz. / 12 oz.	  39 / 46

Prime Ribeye* 16 oz.	 43

Bone-in Prime Ribeye* 22 oz.	  51

Prime Strip* 16 oz. 	  45

Prime Porterhouse* 24 oz.	  54

Lamb* 2 Double Cut 8 oz. Chops	 42

Veal Porterhouse* 16 oz. 	 43

Wagyu “Longbone”*
32 oz. Ribeye   89

S e a f o o d
Salmon*	  33
Tchoupitoulas Sauce

Shrimp Scampi Style*	  34
Linguine Pasta, Garlic, Lemon & White Wine

Sesame Seared Tuna*	  38
Soy Ginger Glaze & Wasabi Cream

Crab cakes	  35
Cajun Lobster Sauce

L o b s t e r

broiled Lobster Tail*
Carved tableside & served with drawn butter & lemon 
Please ask your server for price & sizes available

l a g n i a p p e
Governor’s Filet*	 34
6 oz. with Chateau Potatoes

Carpetbagger Steak*	 36	
12 oz. Ribeye with Chateau Potatoes

Pan Roasted Chicken Breast	 29
Lemon Rice & Provencal Sauce

s i d e  d i s h e s
Spinach Supreme	 11

Sautéed Mushrooms	 9

Asparagus	 11

Maque Choux Corn	 10

Onion Rings	 10

Jalapeño-Bacon Mac and Cheese	 12

Baked Potato	 9

Chateau Potatoes	 10

Skillet Potatoes & Onions	 10

Potatoes Au Gratin	 11

king crab gnocchi	 15

031412



Del Frisco’s was created for the pleasure  

and enjoyment of our guests. We strive to  

create a world-class dining experience that 

exceeds even your highest standards. If for  

any reason you are not completely satisfied  

with the service or cuisine, please ask for me, 

Arthur Mooradian, General Manager.

T h a n k  y o u  v e r y  m u c h  
f o r  d i n i n g  W i t h  u s .

www  . d e lf r i scos .co m

5061 Westheimer Road, Suite 8060 
Houston, TX · 77056 

(713) 355-2600

T h e  p e r f e c t  s t a r t
Nicolas Feuillatte	 18
Cuvee Gastronomie Brut, Epernay

Moet & Chandon	 22
“Imperial” Brut, Champagne 

Veuve Clicquot	 26
NV Yellow Label Brut, Champagne

s i g n a t u r e  d r i n k s

The VIP
Svedka Clementine Vodka infused with fresh Hawaiian pineapple

13

Pomegranate Martini 	 14
360 Vodka, PAMA Pomegranate liquor, splash of cranberry 

The Margatini	 14
Avión Silver Tequila, Cointreau, house-made sweet & sour,  
fresh juices, sea salt rim

A Breath of Fresh Pear 	 15
Grey Goose Le Poire Vodka, Cointreau, white cranberry juice,  
fresh lime juice 

The Professional Martini	 15 
Belvedere Vodka with your choice of blue cheese-stuffed or  
pimento-stuffed olives 

Blackberry Ginger Cocktail	 14 
Woodford Reserve Bourbon, fresh blackberries, fresh lemon juice,  
mint, splash of ginger beer 

Del’s Manhattan 	 13
Maker’s Mark Bourbon, Dolin Rouge Sweet Vermouth, bitters,  
Luxardo cherry

Old Fashioned	 14
Knob Creek Bourbon, muddled cherry, orange, sugar & bitters

The Original Sazerac	 13
Hennessey VS, Peychaud’s bitters & simple syrup served in a  
Lucid rolled glass 
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