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BREWS 

Drafts
BLUE EARL 
BLUE MOON
BUD LIGHT 
COORS LIGHT 
CORONA LIGHT  
DOGFISH 60 MINUTE IPA
DOS EQUIS 
MILLER LITE 
SAM ADAMS SEASONAL  
STACY’S MOM  
STELLA ARTOIS 
YUENGLING 

Bot tled
DOGFISH 60 MINUTE IPA
BUD LIGHT 
BUDWEISER   
COORS LIGHT 
CORONA
CORONA LIGHT 
GUINNESS 
HEINEKEN 
MILLER LITE  
MODELO 
STACY’S MOM  
STELLA ARTOIS 
YUENGLING

MARTINI 
Inquire about our  
Seasonal Martini 

BLUE HEN ...........................$10.00
Vodka 
Blue Curaçao 
Cocchi Americano 
Orange Bitters 
Orange Twist, For Garnish

BOB MARLEY  .....................$10.00
Mango Drink 
Silent Vodka 
Cointreau 
Lime Juice (optional, but it  
helps balance the sweetness of the  
cointreau and mango)

COTTON CANDY ON  
THE BOARD WALK ...............$10.00

Vodka 
Cranberry Juice 
Sweet Vermouth 
Lemon Juice 
Cotton Candy for Garnish 

SANDY BEACH  
ORIGINAL DRY ......................$9.00

Gin 
Dry Vermouth 
Orange Bitters 
Lemon Twist for Garnish

LEMON WATER ICE ..............$10.00
Lemon Italian Ice Infused Gin,  
Grey Goose, Melon Vodka, Italicus  
Liqueur, Citrus, Agave, Lemon Bitters

MULES
RAMADA RED ...................  $9.50
Svedka Rose, Ginger Beer, Simple 
Syrup, Cranberry Juice, Fresh 
Lemon Juice

BANQUET HALL ................. $9.50
Patron Citronge, Pineapple, 
Ginger Beer, Fresh Lime Juice

PELLEGRINO  .................... $3.50
SODA  ................................ $3.00

NON-ALCOHOLIC  
BEVERAGES

DAVID’S 
CLASSICS 
PRAGNA ISLAND  ................$10.00
Vodka, Rum, Gin, Tequila, Simple 
Syrup, Triple Sac, Sweet and Sour

NEIL’S MIX ............................$8.00
Sparkling Water, Red Wine,  
Shot of Brandy

LUV MARTINI ......................$10.00
Malibu Rum, Peach Schnapps, Citron 
Vodka, Cranberry Juice, Strawberries

FREE REFILLS

PLEASE ASK OUR  
SERVER ABOUT OUR  
DELAWARE BREWS!

260 Chapman Road, Newark DE 19702 • (302) 260-8650             davidsbar.online



DAVID’S  
BOARDS 
ITALIAN ANTIPASTO .................. $14.95
Served with Cured Meats, Fresh 
Cheeses, Artichoke Hearts, Olives, 
Roasted Peppers and Italian Bread

BRUSCHETTA ............................  $12.95
Diced Tomato, Fresh Basil, Garlic and 
Olive Oil on Top of Garlic Bread

ASSORTED APPETIZER .............. $15.95
Chicken Fingers, Fried Breaded Wings, 
Deep-Fried Golden Onion Rings, and 
Mozzarella Sticks Served with Sriracha 
Mayo

BRUSSELS SPROUTS .................. $9.99
Crispy Olive Oil Fried Brussel Sprouts, 
with Garlic and Perfectly Caramelized 
Red Onion

CACCIOVALLO Cheese on Horseback .. $12.95
Sautéed Imported Sicilian Provolone 
with Olive Oil Garlic, Roasted Peppers 
and White Balsamic, Served with 
Garlic Bread

CALAMARI FRITTI ..................... $12.95
Fresh Lightly Breaded Squid, Deep 
Fried, Served with a Tangy Marinara Sauce

MUSSELS .................................. $12.95
Fresh PEI Mussels, Sautéed Garlic, Olive 
Oil,  White Wine in Your Choice of Red or 
White Sauce

BLUE HEN  
WINGS

$9.99
Jumbo, Breaded, Seasoned Wings,  

Deep Fried and Tossed with  
Your Choice of Sauce

ASIAN 
SPICY HOT

MILD
GARLIC PARMESAN

DAVID’S FAVORITES 
SERVED WITH FRENCH FRIES

THE CHESAPEAKE ..................... $14.95
Lump Crab Meat, Pan Fried, Served 
with Lettuce and Tomato on a 
Toasted Garlic Bread Brioche Bun

CHEF DANNY SPECIAL .............. $11.95
Grilled Chicken Caesar Salad 
Sandwich, Parmesan Cheese, our 
Homemade Caesar Dressing on a 
Toasted Italian Garlic Bread Roll 

THE DELAWARE CHEESESTEAK .. $12.95
Fresh Grilled Sirloin Steak, Fried 
Onions, Sweet Peppers, Served on a 
Toasted Italian Garlic Bread Roll with 
Your Choice of Cheese (Provolone, 
Swiss, or American)

BLUE HENS IN DELAWARE ........ $11.95
8 oz. of Grilled Angus Beef, Sautéed 
Garlic Spinach, Your Choice of 
Cheese (Provolone, Swiss or 
American), Served with Fried Onions, 
Lettuce and Tomatoes on a Toasted 
Garlic Bread Brioche Bun

ENTREES 

TORTELLINI ALLA  
SOFIA LOREN ............................ $13.95
Fresh Cheese Tortellini Tossed with 
Sautéed Prosciutto, Peas, Vodka, a 
Touch of Tomato, Fresh Cream and 
Parmesan Cheese

ZUPPA DI PESCE ......................  $34.95
Cold Water Lobster Tail, Shrimp, 
Mussels and Clams Sautéed with 
Garlic, Olive Oil, White Wine, 
Served on a Bed of Fettuccine

CHICKEN PARMIGIANA ............. $15.95
Lightly Breaded Chicken Breast 
Baked with Marinara Sauce, 
Parmesan and Mozzarella Cheeses, 
Served with a Side of Spaghetti

VEAL PARMIGIANA  .................. $20.95
Fresh Veal Cutlet Lightly Breaded 
and Baked with Marinara Sauce, 
Parmesan and Mozzarella Cheeses, 
Served with a Side of Spaghetti

SALAD
CAESAR SALAD  Fresh Romaine Hearts, 
Imported Grated Parmesan Cheese, 
Garlic Croutons, Tossed with Our Special 
Homemade Creamy Caesar Dressing ... $7.95
FRESH GARDEN SALAD Fresh Spring Mix 
with Tomatoes, Cucumber, Red Onion, 
Shredded Carrots, Olives, and Cheddar 
Jack Cheese ....................................... $5.95

DESSERTS
PLEASE ASK OUR 

SERVER FOR  
TODAYS DESSERT 

CHOICES

GRILLED CHICKEN  +    $4.95
GRILLED SHRIMP  +    $6.95                 
SALMON +    $9.95

ADD TO ANY  
SALAD OR  
PASTA DISH

Consuming undercooked meats 
can cause food borne illness. 

18% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE


