
**Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of foodborne illness.   
 

10% discount for senior citizens upon request 
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inspired by 

Dinah’s Shack 

DINNER STARTERS 
 

FRIED CALAMARI    
chipotle aioli - parmesan - lemon 

 14  SHRIMP COCKTAIL    gf 
poached prawns - citrus cocktail sauce - aioli  

 
15 

  
 

    

GRILLED AVOCADO  
Soy sherry emulsion – crispy rice- jalapeno  

  

 
7 

  
 WILD MUSHROOM QUESADILLA 

hen of the woods - porcini - onions - jack cheese  

avocado cream 

 
9 

  
 

    

TRUFFLE FRIES     
shoestring potatoes - truffle oil - parmesan 

 10

  
 CHICKEN LIVER MOUSSE     

crostini - seasonal compote 
 

11 

  
 

    

GRILLED OCTOPUS    gf    
vegetable escabeche -  jalapeño  - olive tapenade - mint 

 16  BABY BACK RIBS    gf 
dinah’s bbq sauce - mango relish - benne seeds 

 
14 

  
 

    

CHICKEN WINGS 
Korean chili - lime – sesame  

 11  
  

 

  

     

DINNER SALADS & SOUPS 
       
THE CLAUDIA COBB SALAD    gf 
sweet gem lettuce - bacon - bleu cheese - egg - avocado - grilled organic chicken - ranch dressing  

15 

 

DINAH'S SALAD    gf       (optional)                    
mixed greens - bacon - goat cheese - roasted grapes - hazelnuts - sherry vinaigrette  

12 

 

CAESAR SALAD    gf (optional) 
hearts of romaine - parmesan - lemon - garlic dressing  

12 

 

BEETS AND BERRIES SALAD *  gf       
beets - kale - berries - walnuts - goat cheese - orange vinaigrette  

15 

 

~ ADD ORGANIC CHICKEN BREAST, SALMON, OR PRAWNS TO ANY SALAD ~  +6 

 

CLAM CHOWDER       
new england style little neck clams - potatoes - nueskes smoked bacon  

12 



**Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of foodborne illness.   
 

10% discount for senior citizens upon request 

 

DINNER ENTREES 
DINAH'S FRIED CHICKEN    
free range chicken breast - brentwood corn fritters - seasonal vegetables - honey 

 
20 

   

MEATLOAF     
certified angus beef brisket blend - seasonal vegetables - mashed potatoes - tomato crust 

 
20 

 

  

 STEAK FRITES         
8 oz. certified angus beef new york steak - herb steak fries - peppercorn sauce - mixed green salad 

 
27 

 

  

 PETITE FILET     
certified angus beef - wild mushroom & potato croquette - spinach - gorgonzola fondue 

 33 

 

  

TRADITIONAL FISH N’ CHIPS    
local rock cod - lemon - house-made tartar sauce - shoestring fries - kale salad 

 
20 

 

  

FENNEL CRUSTED ALL NATURAL FREE RANGE LAMB CHOPS gf      
Rosemary potato gratin, roasted tomato, fennel, balsamic demi-glace  

 35 

 

  

RISOTTO PAELLA FLAVORS gf      
saffron risotto with tomatoes - chorizo - peas - roasted peppers - local rock cod - prawns - organic chicken breast  

 30 

 

  

BROCCOLI MACARONI & CHEESE  (optional)   
bacon - aged cheddar - jack - gruyere - bread crumbs – broccoli 

 14 

 

  

SPAGHETTI & MEATBALLS       
certified angus beef brisket blend - california san marzano style tomato sauce - bread crumbs - parmesan 

 
19 

 

  

IMPERIAL WAGYU BURGER  
8 oz. all natural domestic wagyu patty - shishito avocado – jack cheese – crispy onion- pickle - tomatoes-lettuce – sesame bun - choice 

of shoestring fries or fruit     

 18 

   
IMPOSSIBLE BURGER  
A patty made entirely from wheat proteins with texture and delicious taste of the burger you know. Served on sesame bun with teriyaki 

grilled pineapple and coleslaw. choice of shoestring fries or fruit     

 19 

   

SOUTHWEST BURGER    
house made vegetable patty - lettuce - tomato red onion - chipotle aioli - oat bun 

 
15 
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