
  

Dinah’s Poolside Restaurant is committed 

to using locally grown and sourced ingredients. 

Here are our Fish and Vegetarian favorites: 
 

 

 

 

 

 

 

 

 

 

 

 

 

BUTTERNUT SQUASH SOUP   
Coconut milk, kefir lime, ginger, lemon grass  

 
 

PAN SEARED SCALLOPS 

Roasted kabocha squash puree, wild mushrooms, berries gastrique  

 

 

Entree 

12 
 

 

19 

PAN ROASTED SKUNA BAY SALMON   
Pea vichyssoise, smoked trout roe, purple potatoes, lemon-pea shoots  

 

28 

ARTICHOKE & FONTINA RAVIOLI   
with puttanesca sauce and roasted peppers  

17 

  

  

CHARRED CAULIFLOWER STEAK   gf     
cauliflower, brandy mushroom pepper-corn sauce, cauliflower Puree, Leeks 

 

  17 

  

Dessert 
                                                                

 

CHOCOLATE LAVA CAKE  
Mixed Berries with Vanilla Ice Cream  

 

8 

 

* seasonal 

gf gluten free 

 vegetarian 

vv vegan 

 
inspired by 

Dinah’s Shack 

Recognized by San Mateo County with the “as Fresh As it Gets” award, we proudly support 

 these Fine growers and brands: 

 

Muzzi Farms – Salinas, Giusti Farms – Half Moon Bay Lacopi Farms - Half Moon Bay, 

Day light farms – Half Moon Bay     Hokto Kinoko - San Marcos, Webb Ranch – Portola Valley, 

ABS seafood, Ghirardelli, Del Monte Meat Co.  Certified Angus Beef, RRS Farms – Brentwood Ca. 


