
          

BEER

Happy Hour
“WHEN I  READ ABOUT THE EVILS OF 

DRINKING, I  GAVE UP READING”
—HENNY YOUNGMAN

*Consuming raw or undercooked meats, poultry, seafood or eggs may increase the risk of food borne illness, especially if you have certain medical conditions.
C H E F   B R I A N  R O B I N S O N        G M  &  B E V E R A G E  D I R E C T O R   B R I A N  Z I P I N

Chick-Dill-A 
Fried Chicken, Dill Mayo, Bread & Butter Pickle

Les canadiens
Latke “Poutine”, Onion Gravy, Farmers Cheese

PASTRAMI LO MEIN
Whole Wheat Noodles, Chopped Pastrami, Scallion

Pastrami von Frieberg  
Pastrami Chili, Cheddar, French Fries

the art of KUNG JEW
Reuben Egg Roll, Spicy Russian Dipping Sauce

RATTLE and HUMMUS
House Made Hummus, Sumac, Pita Chips

BITES

Wine
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DAILY 4-7

Cocktails
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LE MARAIS

  Sparkling Wine, St Germain, Orange Juice, Peychaud’s Bitters

Meyer lansky sour
 Gin, Meyer Lemon Juice, Regan’s Orange Bitters 

the menSch
Evan Williams Bourbon, Blood Orange, Angostura Bitters                 

pimms cup
Pimm’s No #1, Lemon Soda, Cucumber 

martini or manhattan  
Gin or Vodka, Bourbon or Rye, 
Straight Up or On The Rocks

THE SHIKSA
House Infused Apple Vodka, Lemon, Club Soda

BEER OF THE WEEK
 Ask Your Server

PEAK pilsner Draft
Pottstown, PA 

Tsingtao lager
 Qingdao, China  

brooklyn brown ale
 Brooklyn, NY 

MILLER HIGH LIFE
Milwaukee, WI  

Genesee cream ale
 Rochester, NY
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cava
Poema, Spain

syrah/cinsault
Bieler, Provence France 

verdicchio
Santa Barbara, Italy  

colombard
 Domaine De Pouy, France 

barbera
Terre D’Aleramo, Italy  

grenache
 Dauvergne-Ranvier France
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Sparkling

Rose

White

Red

www.dgsdelicatessen.com 

we’re social  @dgsdelicatessen


