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WHITE WINE by the bottle

Paul Hobbs “CrossBarn” Chardonnay, Sonoma Coast, California……………….…………60 

Duckhorn Migration Chardonnay, Arroyo Seco, CA……………………………………110

Mer Soleil Chardonnay, Monterey County, CA…………………………….……………100 

Stag’s Leap Hands Of Time Chardonnay, Napa Valley, CA………………………………80

Cakebread Chardonnay, Napa Valley, CA……………………………………………120

Albert Bichot Mâcon-Villages, Burgundy, France………………………………………75

Ritratti Pinot Grigio, Trentino, Italy…………………….……………………………50 

Hess Select Pinot Gris, California………………………………….………………… 60

J. Lohr Riesling, Monterey, California…….…………………………………………50 

Les Bouffants Sancerre, Loire, France……………………….………………………64 

Scattered Peaks Fume Blanc, Napa Valley, CA…………………….……………………80 

Due Figlie Vermentino, Maremma, Italy…………….…………………………………75 

Twomey Sauvignon Blanc, Napa Valley, CA……………………………………………75 

Nautilus “Estate” Sauvignon Blanc, Marlborough, New Zealand …………………………60 

Cline Sauvignon Blanc Seven Ranchlands  California……………………….…………56 

Decoy by Duckhorn, Chardonnay, Senoma, California…………………………………65

RED WINE by the glass & bottle

Robert Hall Cabernet Sauvignon, Paso Robles, CA……………………………14       56

Joel Gott Cabernet Sauvignon,  Napa Valley, CA…………………………………16       64

Daou Cabernet Sauvignon,  Paso Robles, CA ……………………………………20       80

Jigsaw Pinot Noir, Willamette Valley, Oregon…………………….……….….15       60

Boen Pinot Noir, CA……………….…………………………………………16       64

Pessimist by Daou Red Blend, Paso Robles, CA………………………….……15       60

Threadcount by Quilt Red Blend, CA…………………………………………17       68

Cantina Valle Tritana Montepulciano Abruzzo, Abruzzi, Italy…………….………15       60

WHITE WINE by the glass & bottle

Maso Canali Pinot Grigi, Trentino, Italy… … … … … … … . … … … … … … … 16       64

Whitehaven Sauvignon Blan, Marlborough, New Zealand………….……………16       64  

Duckhorn Estate Sauvignon Blanc, Napa Valley, California……………………….16       64

Urban Riesling, Mosel, Germany……………….…………………………14       56

 Pio Cesare Moscato,  Piedmont, Italy………………….………………………18       72  

Louis Jadot Chardonnay,  Burgundy, France……….…………………………16       64

Clark Hill Chardonnay,  Russian River, CA…….………………………………15       60  
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B E V E R A G E S
glass     bott le

RED WINE  by the bottle

Belle Glos Clark & Telephone Pinot Noir, Monterey, California…….…………………65 

Row Eleven Pinot Noir, Russian River Valley, California……………………………65

Goldeneye Pinot Noir, Anderson Valley, California……………….……………140 

Meiomi Pinot Noir, Monterey, CA………………………………………………75 

Flowers Pinot Noir, Sonoma Coast, California …………………………………160 

Stags’ Leap Winery Petite Sirah, Napa Valley, California…………………………120

Emmolo Merlot, Napa Valley, California… … … … … … … … … … … … … … 115 

Paul Hobbs “Bramare“ Malbec, Mendoza, Argentina…………………….………125 

Truchard Syrah, Carneros, California…………………….……………………65 

Shafer “Relentless”, Syrah, Napa Valley, California… … … … … … … … … … … 240

Beran Zinfandel, Sonoma, California………………………………….………80 

Orin Swift 8 Years In The Desert Zinfandel, Napa Valley, California…………………140

Gaja Ca’Marcanda Promis Red Blend, Tuscany, Italy……………………………135

The Prisoner Red Blend, California……………………………………………150 

Numanthia, Termes, Tempranillo, Toro, Spain……………………………………85 

Giovanni Rosso Barolo DOCG, Piedmont, Italy….………………………………115 

Jacopo Biondi-Santi Toscana Sassoalloro Super Tuscan, Tuscany,Italy……………… 105 

Villa Poggio Salvi Brunello di Montalcino, Tuscany, Italy…………………………105

Domaine des Chanssaud, Châteauneuf-du-Pape, Rhone, France…………………120

Alain Graillot Crozes Hermitage, Rhone, France…………………………………105

Juggernaut Cabernet Sauvignon, California……………….……………………65 

Scattered Peaks Cabernet Sauvignon, Napa Valley, CA……………………………90  

The Auctionier Cabernet Sauvignon, Napa Valley, CA……………………………90

Justin Vineyards Cabernet Sauvignon Paso Robles, CA……………………………80

Whitehall Lane Cabernet Sauvignon, Napa Valley, California………………………125

Austin Hope Cabernet Sauvignon, Paso Robles, California…………………………140 

Chappellet “Signature” Cabernet Sauvignon, Napa Valley, California………….……200 

Duckhorn Vineyards Cabernet Sauvignon, Napa Valley, CA………………………180

Rodney Strong Symmetry, Cabernet Sauvignon, California………………………170 

Jordan Cabernet Sauvignon, California…………………………………………190

Faust Cabernet Sauvignon, California…………………………………………175  

Groth, Cabernet Sauvignon, Oakville, California…………………………………165

Silver Oak Cabernet Sauvignon, Alexander Valley, CA……………………………225 

Stag’s Leap Wine Cellars Artemis Cabernet Sauvignon, Napa Valley, CA…….………180

Cade Cabernet Sauvignon, Napa Valley, CA… … … … … … … … … … … … … 230

Caymus, Cabernet Sauvignon (1L), Napa Valley, California………………………250  

Nickel & Nickel Cabernet Sauvignon, California …………………………………325 

Spottswoode “Estate” Cabernet Sauvignon, Napa Valley, California… … … … … … 400

Dominus Cabernet Sauvignon, Napa Valley, California…………………………500

Joseph Phelps ‘Insignia’ Red Blend, Napa Valley, CA………………………………500  

Opus One, Napa Valley………………………………………………………600  

private dining and special events  { from intimate to extravagant  }

7 East Lancaster Ave, Ardmore, PA 19003   610.589.0500    

consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness

 at DePaul’s Table

{ celebrate i n  s t y l e }

A P P E T I Z E R S

BIG EYE TUNA TARTARE   15
avocado, warm pita, spicy aioli

STUFFED EGGPLANT ROLLATINI  12
whipped ricotta, fresh mozzarella, marinara

CAFFE’ CRUSTED FILET  TIPS   17
 shallots, mushrooms

 CALAMARI FRITTI 15
marinara sauce

SEAFOOD MAC & CHEESE  17  / ENTREE 34
jumbo lump crab, lobster, cheese sauce

KOBE MEATBALL16
whipped ricotta, marinara (12oz)

SHRIMP FRA DIAVOLO   16
roasted tomato, garlic, white wine, chili �akes

CLASSIC OYSTERS ROCKEFELLER  16
creamed spinach, hollandaise, pernod

WOOD FIRED OCTOPUS    18
romesco, salsa verde

 BLACKENED SHRIMP  16
sweet pepper remoulade

CHEESESTEAK SPRING ROLLS 12
spicy ketchup

S O U P S

FRENCH ONION    12
gruyere, three onions, thyme

CHEF’S SELECTION   11

E N T R E E  S A L A D S

DRY-AGED STEAK  22
mixed greens, maytag blue cheese, honey 

balsamic vinaigrette

POACHED LOBSTER COBB 24
sweet maine lobster, cucumbers, nueske 

bacon, radish, corn, tomatoes

CHICKEN MILANESE 21
baby arugula, heirloom cherry tomatoes, 

slivered red onions, shaved parmesan, lemn 
oil

R A W  B A R

COLOSSAL CRAB COCKTAIL   19

COLOSSAL SHRIMP COCKTAIL   19

1/2 DOZEN VARIETAL OYSTERS   18  (3 EACH)

1/2 DOZEN LITTLENECK CLAMS   8

GRAND SHELLFISH TOWER  90

4 oysters, 4 littleneck clams, 4 jumbo shrimp, 
colloassal lump crab meat

W O O D - F I R E D  F L A T B R E A D S
&  H A N D H E L D S

ROASTED TOMATO FLATBREAD    15
mozzarella, parmesan cheese, basil

PESTO CHICKEN FLATBREAD    16
balsamic, cipollini onions, wood grilled red 

peppers, arugula

LOBSTER + FRESH MOZZARELLA FLATBREAD 17   
wood grilled red peppers, scallions, lobster sour 

cream

JUMBO LUMP CRABCAKE SANDWICH  18
lettuce, tomato, spicy aioli,  brioche bun, fries

1/2LB PAT LAFREIDA CUSTOM BLEND BURGER   20
vermont cheddar, bacon jam,

roasted tomatoes, fries

S I D E S  {  10 }

Grilled Asparagus  
hollandaise 

Garlic Spinach

Charred Broccoli

Broccoli Rabe 

Roasted Kennett 
Square mushrooms 

�no, thyme

Roasted Brussels 
Sprouts

roasted garlic & pancetta

Baked Idaho Russet 
Potato

Rosemary &
Parmesan Dusted 

Steak Fries

Garlic Mashed          
Potatoes

D E S S E R T S  {  8 }

SEASONAL CRÈME BRÛLÉE

DOUBLE CHOCOLATE 
CAKE

NEW YORK CHEESE CAKE

SEASONAL BERRIES
whipped cream

O N  T O P S

CRAB CAKE 19    /    OSCAR-STYLE 12    /   BONE MARROW  12      /   
LOBSTER TAIL  9OZ   35   

H O U S E  S P E C I A L T I E S

BONE IN VEAL MILANESE    32
baby arugula, heirloom tomatoes, lemon oil

28 DAY DRY-AGED DELMONICO  STEAK    53
 22oz bone in rib eye, giant onion rings

28 DAY DRY-AGED BONE-IN
TOMAHAWK RIBEYE   125

48oz, trio of sauces, country mashed potatoes

P A S T A

LOBSTER RAVIOLI  31
sherry cream, lobster medallions

SPAGHETTI   22
tomato, basil

SEAFOOD CIOPPINO  28
calamari, shrimp, clams, �n �sh, black squid ink pasta

FARFALLI & WILD  MUSHROOMS  23
kennett square mushrooms, basil cream sauce

D E P A U L ’ S  T A B L E
M O D E R N  I T A L I A N  S T E A K H O U S E

    R E S T A U R A N T .  B A R .  P R I V A T E  E V E N T S . H A P P Y  H O U R .  D I N N E R

S T A R T E R  S A L A D S

{grilled shrimp $10, chicken $8 or steak $9 }

SEASONAL SALAD  11
ruby arcadian greens, radicchio, candied 

pecans, red grapes, honey goat cheese, dijon 
cider

WEDGE   11
tomato,  bacon, 

crumbled blue cheese

HEARTS OF ROMAINE  CAESAR   12

ROASTED BEET SALAD   11
goat cheese, ka�r dressing, roasted walnuts

E N T R É E S
{Sauces + Rubs }

kona dusted, au poivre, blue cheese, Philly style, 
cognac cream, blue cheese & crab

béarnaise, caramelized shallot demi, 
chianti butter

FILET MIGNON 
8oz.   37     12oz.   52

 28 DAY DRY-AGED NY STRIP 14OZ.   52

DOUBLE CUT RIB LAMB CHOPS  41

BELL & EVANS BONE-IN CHICKEN     28
peppered pan drippings, �ngerling potatoes, roasted 

carrots                                 

 SEARED DIVER SCALLOPS   38
porchini dusted, whipped cauli�ower, shitakes, brown 

butter

PAN-SEARED  SALMON   32
 kennett square mushroom risotto, blistered cherry 

tomatoes                                       

PAN-SEARED CRAB CAKES   29
roasted pepper rémoulade, apple slaw

SEASAME CRUSTED AHI TUNA   38
crispy ginger, sticky rice balls, wasabi, sweet soy

bin
RED WINE  by the bottleSPECIALT Y COCK TAILS

4135

3084

SPARKLING WINE  by the glass & bottle

Acinum Prosecco, Veneto, Italy……………………………………………15       75 
 Poema Cava Brut, Penedes, Spain………………………………………….15       75
Veuve Clicquot Yellow Label Brut, Reims, France………………………….……28     140

ROSE WINE  by the glass & bottle

 The Beach by Whispering Angel,   Cotes de Provence, France… … … … … … . … . 17       80

Santa Margherita Sparkling Brut,  Vento, Italy…….……………………….….17       80

4128

4114

1005

WHITE WINE by the  bottle

RED WINE by the glass & bottle

SPARKLING WINE  by the glass & bottle

WHITE WINE by the glass & bottle

ROSE WINE by the glass & bottle

Four Brothers  Martini, pineapple infused vodka………………………………………………14

Cedar Plank Smoked Old Fashion, Redemption rye whiskey, chocolate bitters, orange zest, amarena black cherries………16

Galicia Margarita, 21 Seeds orange tequila, fresh pressed blood orange juice, blood orange liquer…………14

Espresso Martini, Stoli Vanil vodka, Mr. Black coffee liqueur, lavazza espresso…………………………16

DePaul’s Dirty Martini, ketel one vodka, shaken, olive brine, carpano dry vermouth, maytag blue cheese stuffed olives   16 

Seasonal Sangria, seasonal fruit, white wine, club soda…………………………………………14

Strawberry Lemon Drop, Kiki vodka, muddled strawberries, fresh pressed lemon juice…………………15

Hammonton Blueberry Mojito, rum, mint, muddled blueberries, fresh pressed lime, club soda… … … … 14

Ardmore Spritz, Ketel One peach & orange blossom, aperol, sparkling cava…………………………16

White Negroni, Nolet’s gin, Dolin blanc, Lillet, orange bitters……………………………………16

HANDCRAFTED ZERO PROOF COCKTAILS
Paloma,  Seedlip NA Spirits, fresh grapefruit, fresh pressed lime, simple syrup, club soda………………10
Espress-no Martini, Seedlip NA Spirits, lavazza espresso, simple syrup……………………………12 
Pineapple Jalape-no Margarita, Seedlip NA Spirits, simple syrup, pineapple, fresh pressed lime, jalapeno………10

SPARKLING WINE  by the bottle

Gruet “Sauvage” Brut Zero {Blanc de Blanc}, Alberquerque, New Mexico…………………75 
Moet & Chandon Imperial Brut, Champagne, France……………………….…………140 
Gusbourne Estate Brut Reserve , Kent, England…………………………….…………150
Laurant Perrier brut Rose, Champagne , France…………………………….…………175

Krug Champagne Grande Cuvee,  Champagne, France………………………………350

CHAMPAGNE by the  bottle

4142

4116

4131

5031

4007

Allagash White, Belgian Style Wheat { Portland, ME } 5.0% Abv………………………………8

Sierra Nevada “Pale Ale”, American Pale Ale { California} 5.6% Abv…………………………7.50

Cape May Brewing (IPA)6.3% ABV………………………………………………………8

Stella Artois, Euro Pale Lager { Belgium } 5.0% abv…………………………………………7

2SP Delco Lager, American Amber Lager {Aston, PA} 4% abv…………………………………7

Seasonal Rotating Draft………………………………………………………………9

DRAFT BEER

BOT TLED BEER
Peroni ……………………………………………………………………………7

Corona Extra…………………………………………………………………………7

Miller Lite………………………………………………………………………6

Coors Lite………………………………………………………………………6

Guinness Draught…………………………………………………………………8

Stella Artois Liberte Non Alcoholic……………………………………………………5

CANNED SMOOTH TEAS -  GF$10
Vodka + Iced Tea & Lemonade - 100 calories | 3G carbs | 3G sugars | 5% Alc/Vol
Vodka + Black Tea & Lemon - 100 calories | 3G carbs | 3G sugars | 5% Alc/Vol

4141

4126

4119

4120

4006

5025

5044

5026

4107

4137

4127

4112

4139

5016

4035


