BREAKFAST

AMERICAN BURRITO 16

two eggs, sausage, bacon, bell peppers
caramelized onions, jalapefios, tater tots,
pepper jack, chipotle crema

HOUSE-MADE
BELGIAN WAFFLES 15

seasonal berries, warm maple syrup,
whipped butter

GREEK YOGURT PARFAIT 14

seasonal berries, fruit coulis,
house-made granola

PANCAKES 14

warm maple syrup, whipped butter,
bacon or sausage

SIDES

HAM, BACON, OR SAUSAGE 5
AVOCADO 5

HOME FRIES 5

HOUSE-BAKED MUFFINS 6
HOUSE-MADE FIRE-ROASTED SALSA 5
SOUR CREAM OR GUACAMOLE 2

BEVERAGES

SODA 4
COFFEE/TEA 4
JUICE 5

Consumption of raw or undercooked foods such as meats, poultry, seafood, shellfish, or eggs may increase your risk for food-borne illness. Please inform your server of any

allergies or dietary restrictions as menu items may contain ingredients not listed.

EL Sl

RESTAURANT & BAR

STEEL CUT OATMEAL 15

seasonal fruit, dried cranberries,
toasted coconut, warm maple syrup

ACAT BoWL 14
seasonal berries, banana,
house-made granola

AVOCADO TOAST 14
poached egg, multigrain toast,
avocado, heirloom tomatoes,
red onion, sweet drop peppers,

add smoked salmon +8

ALL AMERICAN 16

two eggs your way, bacon or sausage,
home-fried potatoes, toast

STEAK AND EGGS 22

NY strip steak, two eggs your way,
home fried potatoes, toast

COUNTRY FRIED
STEAK & EGGS 20

two eggs your way,
home-fried potatoes & toast

BUILD-YOUR-OWN OMELET 21
three eggs and your choice of up to four
ingredients: bacon, sausage, ham,
mushrooms, tomato, peppers, onion,
spinach, cheddar, American, Monterey
or pepper jack, served with home fried
potatoes and toast

CHILAQUILES 17

two fried eggs, pulled chicken, cotija
house-made tomatillo salsa, radish
cilantro, red onion, avocado, lime crema,
crispy tortillas



DEL*
SLL

RESTAURANT & BAR

SOUP & SALAD

MEXICAN BLACK BEAN SOUP 8
black bean, pico de gallo, peper jack,
crema, cilantro

CHICKEN TORTILLA SOUP 8
shredded chicken, onion, garlic, jalapefio,
cilantro, avocado, lime, tortillas

CAFE DEL SOUL SALAD 10

seasonal mixed greens, fresh corn, avocado,
grape tomatoes, cotija, red onion, cilantro,
white balsamic vinaigrette

CAESAR SALAD 10

creamy caesar dressing, parmesan,
brioche croutons

add blackened chicken +7

add grilled shrimp +10 | add salmon +12

HANDHETLDS

Served with fries and house pickles

JALAPENO POPPER BACON
CHEESEBURGER 21

Y2 b signature patty, crispy jalapefio
poppers, bacon, pepper jack, fried onion,
chipotle aioli, brioche bun

HOUSE BURGER 20

Y% b signature patty, American,
lettuce, tomato, onion, garlic aioli,
pickles, brioche bun

CHICKEN SANDO 18
crispy chicken, chipotle aioli, sliced pickles,
served on a roll

FISH TACOS 18

three blackened mahi-mahi tacos, lime
cabbage, chipotle crema, pickled red
onion, cilantro, rice and beans

BLACKENED MAHI SANDWICH 18
roasted garlic aioli, avocado, lime, seasonal
greens, brioche bun

TURKEY CLUB 18
roasted turkey, smoked bacon, lettuce,
tomato, garlic aioli, toasted sourdough

THE CUBAN 18
pork roast, ham, yellow mustard, Swiss,
dill pickles, Telera roll

CHEESESTEAK 20

shaved sirloin, sharp American,
sautéed onions, cherry pepper
relish, Milano roll

BEVERAGES

SODA 4
COFFEE/TEA 4
JUICE 5

Consumption of raw or undercooked foods such as meats, poultry, seafood, shellfish,
or eggs may increase your risk for food-borne illness. Please inform your server of any
allergies or dietary restrictions as menu items may contain ingredients not listed.

APPETIZERS

SHRIMP CEVICHE 15
red onions, jalapefio, cucumber, lime,
cilantro, tomatoes, tortilla chips

WINGS 18
buffalo or habanero BBQ, served with celery
& carrots, blue cheese or ranch dressing

CHICKEN TENDERS 15
house blend of herbs and spices,
served with fries and ranch dressing

DEL SOUL NACHOS 18

house-made tortilla chips, pulled chicken,
refried beans, onions, pico de gallo, cotija
cheese, guacamole, lime crema

ROASTED CAULIFLOWER 15
crisp florets, lemon zest, sweet peppers,
shaved parmesan, adobo sauce

ELOTE DIP 14

served with tortilla chips

CRISPY CALAMARI 16

sweet drop peppers & spicy aioli

SIDES

CAJUN FRIES 4
TATER TOTS 4
TORTILLA CHIPS & SALSA 6

NUESKE’S BACON MACARONI & CHEESE 8

ROASTED BROCCOLI 5

MAIN COURSES

BURRITO MOJADO 20

pulled chicken, Spanish rice, refried beans,

Monterey Jack, cotija, topped with red enchilada
sauce, pico de gallo, sour cream, and guacamole

SPICY FRIED CHICKEN 20

tater tots, house made slaw, hot honey

CAJUN SEAFOOD ALFREDO 20
Cajun-seasoned shrimp, salmon, mahi-mahi
fettuccine, garlic parmesan alfredo

FAJITAS 21

marinated beef, chicken or shrimp,
served with grilled bell peppers,
onions, refried beans, Spanish rice
flour or corn tortillas

STEAK FRITES 25
char-grilled NY strip, grilled asparagus,
garlic French fries

FISH & CHIPS 23
crispy cod, key lime tartar sauce,
house-made coleslaw, garlicky fries

GRILLED SALMON 28
mango papaya salsa, Spanish rice,
grilled vegetables

DESSERTS

STUFFED CHURRO 9
Nutella, cinnamon sugar, house-made
Nutella chocolate sauce

HORCHATA FLAN 9
creamy custard, vanilla, cinnamon,
caramelized sugar, whipped cream

0.G. CHIPWICH 9
house made chocolate chip cookie
vanilla bean ice cream

KEY LIME PIE 9
graham cracker crust, sweet and tangy
cream custard

ICE CREAM SELECTION 5



