
small plates main courses

sweets

WINGS — $17
Jerk guava, mango habanero, classic buffalo, or lemon
pepper, served with homemade blue cheese

SURF & TURF — $28
Grilled Portuguese octopus, chorizo, spicy hummus,
sobrasada, green peas, sumac, roasted garlic, au jus, grilled
bread

NACHOS — $17
((add ground beef +$6, shrimp +$9, pork belly +$7, chorizo
+$5, chicken +$5)
Corn chips, mozzarella cheese, pinto beans, pico de gallo,
sour cream, jalapeños, salsa verde

BURRITO — $14
add chorizo +$5, chicken +$5)
Grilled flour tortilla, pinto beans, mozzarella cheese, served
with a spicy garlic sauce and pico de gallo on the side

EMPANADAS — $15
Ground chuck picadillo and onion empanadas, spicy garlic
sauce, chimichurri

MARQUETTE SALAD — $15
(add chicken +$5, shrimp +$9, crispy pork belly +$7, 
octopus +$12)
Wild greens, red onions, tomatoes, parsley, basil, Dijon
mustard vinaigrette, croutons

DEIA BURGER — $22
Smashed chuck patty, onions, American cheese, lettuce,
tomato, Japanese milk bread bun, pickles, jalapeño ketchup,
served with French fries on the side

PORK BELLY SKEWERS — $16
Boneless pork belly, salt, pepper, olive oil, fennel, garlic
cloves, and fried potatoes

TUNA TACOS — $22
Three yellowfin tuna tacos, "prik nam pla" (Thai chilis and
fish sauce), red onions, cilantro, avocado, seaweed salad

FRITO — $27
Crispy pork belly, French fries, shrimp, octopus, chorizo,
spicy garlic sauce, served with ketchup

FRIED CALAMARI — $22
Crispy calamari, salsa verde, marinara

CEVICHE — $24
 Octopus, shrimp, and tuna, spicy tomato-lime juice,
cilantro, red onions, avocado, young coconut, plantain chips

DEIA FRIES — $13
(add truffle oil +$4)

CHOCOLATE-FILLED CHURROS (5 PC) — $12
Passion fruit dipping sauce

GUAVA CHEESE EMPANADAS (2 PC) — $13
Crispy cream cheese and guava empanadas, spicy sugar
dust, salty caramel sauce



M E N UF O O D cocktails
DEIÀ SPRITZ — $16

Aperol, cava, splash of mezcal

MEZCAL PALOMA — $17
Mezcal, Grapefruit, Grapefruit bitters, Lime

SERRA — $17
Cognac. Oloroso Sherry, Tikki bitters

CASA NOIR — $17
Tequila, lime, ginger beer, crème de cassis

ANAÏS — $17
Rum, pineapple cordial, lime, angostura

WHITE LIES — $17
Gin or vodka, elderflower, lime, white cranberry

PERI ROSSI — $16
Tequila, Rose water, passion fruit, lime

SLOW BURN  — $17

GENTLEMAN’S CLUB  — $18

Tequila, guava, lime, simple syrup, egg white

Whiskey, chocolate bitters, angostura bitters, a splash of agave



M E N UF O O D

LOADED FRIES — $14
DEIÀ fries topped with ground beef or chicken, mozzarella

cheese, jalapeño ketchup, spicy garlic sauce

LOADED FRIES — $14
DEIA fries topped with Ground beef or chicken, mozzarella

cheese, jalapeño ketchup, spicy garlic sauce

MOZZARELLA STICKS — $12
Crispy breaded mozzarella, marinara

EMPANADAS (3PC) — $12
Ground chuck picadillo empanadas, chimichurri

WINGS (5PC) — $12
Choice of one sauce: jerk guava, buffalo, or lemon pepper

DEIÀ TRUFFLE FRIES OR CAJUN FRIES— $9

PORK BELLY BITES — $13
Crispy pork belly cubes, kimchi, spicy garlic sauce

CHURROS (5PC) — $10
Passion fruit dipping sauce

SERVED [11PM–CLOSE THURSDAY, FRIDAY, SATURDAY]

latenight
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