DALYA

mediterranean plates

Dinner Menu

Small Plates

Mixed Olives (Kalambata, Empeltre, Castlevetranos) (6)

Olive oil tasting (6)

Celery, hummus, black fig, sea salt (5)

“Bacalao tempura,” parsnip-caper puree (12)

Brussels sprouts, chili vinagrette (8)

Chicken wings, preserved lemon-ginger sauce (10)

Broiled oysters, roasted red pepper gratin (14)

Grilled lamb loin, romesco, rosemary (24)

“Keftedes” — caramelized onions, baby romaine, Meyer lemon, mint (10)
Octopus, black garbanzos, English peas, manzanilla sherry reduction (18)
Oysters

Wellfleet (MA)

Cape May (Canada)

Duxbury (MA)

Pine Island (NY)

Cheeses (24)

Lupulus

Murcia Vino

Manchego

Salty Feta



Salad

Grilled halloumi, kabocha squash, cider vinaigrette (12)
Baby artichokes, pistachio, boucheron cheese, arugula (14)
Butter pears, toasted almonds, feta, watercress, frisée (12)

Cherry tomatoes, red onion, cucumber, bell pepper, dill, tzatiki (10)

Flatbread
Roasted eggplant, pine nuts, Taleggio cheese (9)
Braised lamb, hedgehog mushrooms, za’atar, charif (12)

Bonito del Norte tuna, pickled guindilla peppers, garlic aioli (12)

Large Plates

Linguine, broccoli rabe, cherry tomatoes, kalamata olives (22)

Skate, fennel, maitake mushroom, beluga lentils (24)

Grilled poussin, pickled baby carrots, fingerling potatoes, kale, black pepper jus (30)
Duck Breast, cous-cous, leeks, golden raisins (30)

Grilled Hanger steak, crispy garlic, panzanella (28)

Dessert (8)
Rosemary Olive Qil Loaf /Pistachio Gelato
Flourless Chocolate Tart /Turkish Coffee Gelato

Marcona Almond Cake / Fig Gelato

Beer:
Draft §7
Sixpoint Crisp Pilsner NY 160z 5.5%

Ommegang Hennepin Saison NY 120z 7.7%



Greenport Harbour Black Duck
Bell’s Amber Ale

Victory Dirtwolf

Sovereign Cider

Bottle

Schniederweisse $10
Sarasola $20

Bruery Mischief $20

Stone Enjoy By $20

Knee Deep Cimtra $25

Alesmith Decadence #30

Porter
Ale
IPA

Cider

Wheat

Cider
Belgian SPA
Double IPA

Triple IPA

NY 160z
Ml 160z
PA 120z
NY 120z
Germany
Spain
CA
CA

CA

Wheat Wine CA

4.5%
5.7%
8.7%

6.6%

170z
250z
250z
220z
220z

250z



DALYA

mediterranean plates

Adalya Cocktail List

Irving 75
Gin, Limoncello, Basil, Prosecco

Pamplemousse
Vodka, Aperol, Grapefruit, Mint

Conquistador
Tequila, Grapefruit, Lime, Agave, Cholula, Sumac spiced rim

Dolce Amaro
Dark Rum, Amaro, Aperol, Lime, Bitters

La Verona
Rye, Dolin Rouge, Bauchant, Orange Bitters, Absinthe

The Negroni
Gin, Campari, Lillet Blanc, Carpano Antica Formula

The Old Fashioned
Bourbon, Averna, Black Walnut Bitters
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