
Fried Calamari               10 
Cherry Peppers, Garlic Oil,  
Marinara Sauce 
 
Warm Hummus                 9 
Garlic Butter, Warm Pita 
 
Firecracker Shrimp             11 
Scallion, Sesame Chili 
 
Bruschetta                           9 
Tomato Relish, Mozzarella,      
Parmesan, Char Grilled Ciabatta 
 
Dine Salmon Cake               12 
Bacon, Seasonal Greens, Sour 
Pickle Aioli            

Tomato Eggplant Soup 
Croutons 
Cup 4 Bowl 7 
 
New England Clam  
Chowder 
Herb Cream 
Cup 5 Bowl 8  
 
Soup of the Day 
Cup 4 Bowl 7 

Soups  

Starters 

Three Cheese Melt           10 
Smoked Gouda, Cheddar, Swiss 
 
Spicy Chicken Sandwich   13 
Crispy Chicken Breast,  
Pepperjack, Lettuce, Tomato, 
Onion, Garlic Aioli 
 
California Chicken Club   13 
Char Grilled Chicken Breast, 
Bacon, Avocado, Swiss, Ranch 
 
Turkey Club                       12 
Lettuce, Tomato, Bacon, Honey  
Mustard 
 
Fish Tacos                       13 
Crispy Cod, Smoked Jalapeno 
Aioli, Cabbage Slaw 

Sandwiches 

Burgers 

All burgers are 1/2 lb  
Certified Angus Beef. 

Served with Waffle Fries. 
 

Burgers may be substituted with 
grilled chicken or a veggie patty. 

 
Dine Burger                         11 
Choice of:  American, Cheddar, 
Swiss, or Bleu Cheese 
 
Breakfast Burger              14 
Garlic Aioli, Fried Egg, Bacon,  
Cheddar 
 
Southwestern Burger         13 
Guacamole, Tortilla,  
Pepperjack, Chipotle Aioli 
 
BBQ  Burger              13 
Bacon, Crispy Onions, Cheddar 
 
Veggie Burger              11 
Chipotle Black Bean Patty, Pico 
de Gallo, Chipotle Aioli, Tortilla 
 
Salmon Burger              14 
Bacon, Sour Pickle Aioli 

Pan Roasted Salmon           22 
Bacon, Crispy Potatoes, Peas,  
Cabbage, Caramelized Onion,  
Chardonnay Sweet Pea Sauce 
 
Chicken Farfalle              19 
Char Grilled Chicken, Peas,  
Tomato Relish, Parmesan  
Lemon Cream 
 
Roasted Chicken              21 
Mac N Cheese, Brussel Sprout 
Leaves, Gremolata 
 
Char Grilled Ribeye            28 
Crispy Potatoes, Spinach,  
Tomato Relish, Balsamic  
Caramel 
 
Seafood Linguine              23 
Shrimp, Clams, Mussels, Spicy  
Pomodoro 
 
Bolognese                20 
Rigatoni, Meat Sauce, Parmesan 

Entrees 

Desserts 

Double Chocolate Cherry  
Bread Pudding                          10 
Warm Fudge, Tahitian Vanilla 
Whipped Cream 
 
Grandma’s Carrot Cake          13 
 
Banana Nutella Spring Rolls      8 
Vanilla Ice Cream, Warm Fudge,  
Peanut Butter Powder, Tahitian  
Vanilla Whipped Cream 
 
Dine “Chunky Monkey”             9 
Brownie, Bruleed Banana, Warm 
Fudge, Caramel, Vanilla Ice Cream, 
Peanut Butter Powder 

Salads 

House                                 8 
Seasonal Greens, Tomato,   
Cucumber, Croutons, Balsamic  
Vinaigrette 
 
Caesar                               11 
Romaine, Parmesan, Brioche  
Croutons, Roasted Red Peppers 
 
Chopped                                   11 
House Greens, Tomato, Cucumber, 
Corn, Peas, Tortilla, Bacon,  
Garbanzo Beans, Bleu Cheese, Citrus 
Vinaigrette 
 
Iceberg Wedge                   10 
Tomato, Cucumber, Bacon, Bleu 
Cheese, Scallions, Egg, Buttermilk 
Dressing 

 
Add to any of the above salads:  

Chicken 5    Salmon 7 
 Shrimp 9    Steak 12 

 
Blackened Salmon                   19 
Seasonal Greens, Tomato, 
Cucumber, Peas, Crispy Onions, 
Honey Dijon Vinaigrette 
 
Asian Chicken                           15 
Seasonal Greens, Tomato, 
Cucumber, Peas, Wonton Chips,  
Scallions, Sesame Seeds,  
Mandarin Oranges, Ginger Soy  
Vinaigrette 

*** Consuming raw or undercooked meat, 

poultry, seafood, shellfish, or eggs may  
increase risk of foodborne illness.  

Executive Chef 
Paul Choi  


