dinner begins 5pm

pizza/quesadillas
pepperoni pizza

mozzarella - oregano I

three cheese pizza
mozzarella - parmesan - gouda 10

Ttalian 3 meat pizza
capicola - salami - pepperoni 13

bbq chicken quesadilla
bbq sauce - smoked gouda - red onion 12

fire roasted veggie

quesadilla
zucchini - red bell - red onion - feta 12

shared sides

fried brussels sprouts
brown butter - balsamic 8 4

griled asparagus 8 ¢

fire roasted veggies
zucchini - eggplant - red onion
red bell pepper - vinaigrette 8¢

sauteed green beans
bacon fat - onions B¢

creamy spinach
cream sauce - melted gouda - nutmeg 8 ¢

yukon gold potato au gratin
nutmeg - thyme - mozzarella - onion 8 ¢

smoked tomato grits
onion - poblano - mascarpone 8 o

smashed red potato
garlic - parmesan - chive 8 ¢

chile dusted fries - truffle oil
parsley - chive - cilantro 8 ¢

§231 E BI* st - tulsa - ok - 74136
(918) 492-4743

www.thebostondeli.com

relish the moment

eighteen percent gratuity will be added to
parties of eight or more
split entrees receive full sides and for this, SB
will be applied to any split entree

Boston Deli

GRILL & MARKET

starters

southwest caprese - cilantro pesto - house mozzarella - avocado - tomato
tortilla strips - balsamic reduction |1

queso fundido with chorizo - jalapeno - three cheeses - tortilla chips 12
artichoke spinach dip - parmesan - garlic - crostini I
pork empanada - slow cooked pork - peppers and onions - mojo sauce 10

cedar salmon cakes - avocado - mango salsa - red bell puree I

scissortail farms salads

hydroponic house salad - grape tomato - red onion - craisin - carrot medley 9/10 ¢
classic caesar - garlicky croutons - fresh grated parmesan /10
baby kale - chicken - mint - scallion - cilantro - pecan - honey lime vin 16

cobb salad - chicken - avocado - blue cheese - egg - tomato - caramelized onion 16

usda choice steaks - served w/ smashed potatoes and asparagus.

ancho chili rubbed N. Y. strip - chili lime butter - 34
peppered beef filet mushroom cabernet- blue cheese butter - 37

seared filet beef tips - mushroom - red wine cream sauce - 23

entrées

northcoast salmon - basil pesto seared - potato straws - artichoke cream sauce 27
pecan crusted trout - char green beans - arugula - parmesan - brown butter - lemon 23
blackened shrimp-n-grits - house andouille - trinity - smoked tomato grits 13
bang bang shrimp tacos - cabbage - pico - black bean-rice cakes (7

hasty bake twin bone pork chop - blueberry bbq - green beans - potato au gratin 23
seared pork tender ‘mustard cream sauce -roasted potatoes - green beans 2
crispy skin chicken - creamy risotto w/ pancetta - mushroom - parmesan 23 ¢
seared duck breast - mushroom spinach risotto - red wine duck jus 26

glazed hasty bake chicken - maple molasses brined - choice of two sides 164
bbg brisket burger - rosemary bacon - basil aioli - smoked cheddar - brioche bun {7
fire roasted vegetable stuffed meatloaf - ketchup balsamic glaze - peas & carrots 19
ricotta meatballs - spaghetti - marinara - basil - parmesan 15

port braised duck legs - port gravy - green beans - roasted potatoes 26

featuring scissortail farms greens
exec. chef -Shelly Benson
kitchen manager - Robin Schmid
pastry chef - Ashley Bunch

* consuming raw or undercooked foods can result in food born illness
gf-gluten free



http://www.thebostondeli.com/

