x We are inspired by our love of the culinary traditions of the Americas, Caribbean, and Spain. Our passionate !
} oo blend of ancestry and influence can be felt and tasted in all we do. It is our privilege to share with you our Je {
‘ interpretation of these global drinks and dishes and we thank you for continuing to eat and drink local.

Executive Chef Tony Cooper

Proudly Supporting These Local Farms & Producers

Dewig Meats | Miller’s Amish Chicken | Maple Leaf Farms | Fischer Farms

PARA PICAR

SALSA TRIO buternut | apple, rojo, tomatilo verde 7 «; veen

ALBONDIGAS impossible meatballs, coconut chipotle, beet chutney 14 ¢, vegen

GUACAMOLE avocado, serrano, garlic, tomato, onion, clantro, ime, pistachio 9 o, vegn

CEVICHE samon, pickled golden beets, ginger, aji amarilo ciol, fried plantains® 14 «

QUESO FUNDIDO CON CHORIZO baked chhuchua and panela cheeses, chorizo, tomatilo-poblano sauce 12 «

BEET TERRINE SALAD rocsted beets, spinach, herbed goat cheese, shaved onions, candied pepitas, orange vindigrette 1 o

BEER MUSSELS mexican lager, bacon, fennel, leek, cirus, roasted poblano cheese bread™ 14

ENTRADAS

SMOKED PORK PUPUSA house smoked Indiana pork, chihuchua cheese, sweet potato puree, spiced apple slaw, cider reduction 24

SALMON roasted brussels sprouts, creamed spaghetti squash, spanish chorizo, salsa de longosta® 27

CARIBBEAN COCONUT CURRY roasted root vegetables, smoked tofu, black rice, avocado, 5 minute egg, butternut | cpple salsa 22 ¢
with shrimp 9 with salmon 9 with chicken 7 with flonk steck 9

POLLO EN MOLE roasted amish chicken breast, mushroom duxelles | spinach | flour tortilo, house mole 24

FISH TACOS lightly fried whitefish, roasted serrano cioli | pickled onion | cabbage slaw, stewed black beans, herb green rice 21

CAZUELA DE MARISCOS mussels, calamari, shrimp, smoked bay scallops, rice, white wine-saffron sauce, griled baguette= 27

EMPANADAS barbacoa beef, chhuahua cheese, puff pastry, creamy habanero sauce, lime crema, herb green rice 25

PEPPER FLANK STEAK griled local flank steak, flannel hash, dbuelta demi 28

ENCHILADAS DE PATO maple lecf farms duck, tomato | habanero sauce, ime crema, chihuchua cheese, herb green rice, stewed black beans 22 «
BARBACOA TAMAL house made corn tamdl, barbacoa beef, pico de galo, ime crema, queso fresco, herb green rice 26 o

We are happy to make vegetarian modifications to our dishes when possible

POSTRES

RUM RAISIN BREAD PUDDING with avocado ice cream 1

CHURROS house made, cinnamon sugar, abuelita chocolate sauce 9

v vegetarion  of guten free

We are happy to split your entrée, when possible, for a minimal charge of $3.00. When doing so, we wil provide you with more generous portions of acompanamientos.
As we wil do our best to accommodate your dllergies, we cannot guarantee your food to be alergen free.

*Consuming raw or undercooked medats, poulry, seafood, shelffish, or eggs may increase your risk of foodborne ilness.



BEBDAS

TEQUILA/MEZCAL BASED COCKTAILS

MARGARITA el destiador 100% blue agave reposado tequila, triple sec,
orange blossom water, fresh lme juice, agave nectar 1

FIRE ‘N’ ICE jolopefio infused reposado tequila, hibiscus | basil | habanero
reduction, tres chiles ice bal 12

SMOKE & STONE sombra mezcdl, fresh mango puree, lightly spiced
weber blue agave reposado, lime, turbinado simple 13

AMERICAN MATADOR sombra mezcdl, aviation, peychauds,

angostura bitters, grapefrut juice, lime, simple 12

SPIRITS/LIQUEUR BASED COCKTAILS
SANGRIA tempranilo, brandy, triple sec, honey, citrus fruit 10

MOJITO white rum, lime, mint simple syrup, soda water 10

BLUEBERRY FIG TANGLE evan wilicms single barrel, blueberry + fig

simple, lemon juice, ancho reyes, mexican chocolate bitters, absinthe rinse 12

THE CHAIRMAN bourbon vanila simple, chairman’s reserve spiced rum,
gala opple juice, fresh lemon 12

VINO

SPARKLING
MACABEO/PARELLADA/XAREL-LO | Segura Viudas Brut Cava |

Penedes, Spain  9/33

ROSE
GARNACHA/CARINENA | De Casta | Cataunya, Spain 11/39

BLANCO

PINOT GRIS | Piedra Negra | Mendoza, Argentina 10/37
VIURA/MALVASIA | Ostatu | Riojo, Spain 11/39
SAUVIGNON BLANC | Tabdii | Limari Valey, Chie 11/39
CHARDONNAY | Fleur | Carneros, Calfornia 12/46

ABOUT OUR CHEF

Born out of his strong passion for sports, especialy basebal, Tony's competitive nature
developed at on early age growing up in Bloomington, Indiana. As a child, his family traveled
extensively throughout Mexico and Europe, which is where he developed a love of cooking and
global cuisine.

Tony's love of competiion and passion for cooking easly tronslated into a career in the kitchen.
With a strong work ethic developed at a young age, Tony was fortunate enouch to land a job
working for Chef Dave Talent, of the famed Restaurant Tallent, for over five years. Tony credits
learning how to be a great cook to the time he was dble to spend learning from Chef Talent.
In 2010 Tony and a business partner opened a food cart named Hoppy Pig, serving college
kids and the late night Bloomington crowd fresh, local ingredients, clong with coveted sloppy
pork bely sandwiches.

In 2012 he made the move to Indiancpolis to take the Sous Chef postion at newly opening
Bluebeard. Since moving on from Bluebeard, Tony has continued to work in some of the

best kitchens in and around the city, advancing his knowledge dlong the way. Chef is looking
forward to tapping into his ancestral roots and love of localy raised meats and produce, whie
putting his mark on the New Latin Cuisine of Delicia and La Muita.
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EXPERIENCE OUR
OTHER FLAVORS

TINTO

GARNACHA | Granito del Cadalso | Castila y Leon, Spain 10/37
TEMPRANILLO | Marques de Vargas Cricnza | Rioja, Spain 12/43
TEMPRANILLO | lzadi Reserva | Rioja, Spain 54

MALBEC | Apataco | Patagonia, Argentina 10/37

MALBEC | Catena ‘Vista Flores' | Mendoza, Argentina 11/43
CABERNET SAUVIGNON/MALBEC | Dos Fincas | Mendoza,

Argentina 12/45

CABERNET SAUVIGNON | Vifa Cobos Felino’ |

Mendoza, Argentina 13/47

CERVEZA

BOTTLES, CANS

Negra Modelo 6

DRAUGHT

Dos Equis Amboar 6

Pacifico 6.5 Corona Light 6
Bel's Two Hearted IPA 7 Corona 6
Lagunitas Rotating Top 7 Tecate 5

Chily Water Bood Orange IPA 7
Shotgun Wedding Brown Ale 7

Stella Artois 6
Miler Liie 4
fAsh € Em Seasonal Cider 7

OTROS

San Pelegrino 4 © Evien 4
Seasonal Agua fresca 4.5

Cadfe de Ola coffee, orange, clove, turbinado, cinnamon, whipped cream 5

¢

tasty midday - fare

“ WE LIKE TO BE SOCIAL  JOIN US

5215 NORTH COLLEGE AVENUE

(317) 925-0677

DELICIAINDY.COM



