s ta r t e r s —
house-smoked salmon

with toast and Chef’s dressing 16

chilled jumbo
shrimp

spinach & artichoke dip

served with cocktail
& rémoulade sauces 19

served with salsa, sour cream and warm tortilla chips 15

rosemary focaccia

with marinated olives and toasted almonds 5

traditional salad chopped egg, smokehouse bacon, served with your choice of dressing 9
grilled artichokes gone for the season! We grill only true Red Label heirloom artichokes from Castroville,

California. Grown from root stock passed down by Italian immigrants, these unique plants yield artichokes of superior
flavor and meatiness. They are typically available spring through summer.

salads—

sashimi tuna salad pan-seared ahi, mixed greens, mango, avocado with cilantro ginger vinaigrette * 19
grilled chicken salad field greens, jicama, honey-lime vinaigrette and peanut sauce 17
thai steak & noodle salad marinated filet, avocado, mango, chopped peanuts, Thai dressing,
pancit noodles * (also available with rotisserie chicken) 19

caesar salad crisp romaine, grated Reggiano, rustic croutons (add rotisserie chicken +5 ) 13
emerald kale & rotisserie chicken with fresh herbs and roasted peanut vinaigrette 17
club salad crispy chicken, mixed greens, tomato, avocado, chopped egg, smokehouse bacon 17
— with blue cheese, buttermilk garlic, mustard-honey, vinaigrette or thousand island

b u r g e r s & s a n dw i c h e s —

cheeseburger freshly ground chuck with cheddar, tomato, lettuce and onion on a house-made bun * 17
house-made veggie burger our signature recipe with sweet soy glaze and melted Monterey jack 16
california burger avocado, arugula, red onion, mustard honey and melted jack cheese * 17
ding’s crispy chicken sandwich buttermilk fried chicken, baby Swiss, spicy slaw 17
gulf coast style fish sandwich crispy grouper, slaw, dill pickle, served with a field greens salad 18
french dip au jus thinly sliced roasted prime rib piled high on a house-made toasted French roll * 19
— served with your choice of coleslaw, hand-cut fries or tabbouleh

h o u s e s p e c i a lt i e s —

arctic char hardwood grilled, with lemon butter sauce, coleslaw and vine-ripened tomatoes * 26
rotisserie chicken slow roasted with crushed herbs and apricot glaze, with tabbouleh (limited) 22
faroe island salmon hand filleted in-house, served with seasonal green vegetable * 25
double-cut pork chop with Pommery mustard sauce, braised red cabbage and potato purée * 27
the hawaiian rib-eye steak with pineapple-soy-ginger marinade, served with hand-cut fries * 35
barbecue pork ribs slow cooked and fall-off-the-bone tender, with hand-cut fries and coleslaw 29
usda prime filet hardwood grilled center-cut beef tenderloin, with a field greens salad * 41
— We do not guarantee steaks ordered ‘medium well’ or above

market sides

6 each

Seasonal Green Vegetable • Braised Red Cabbage • Creamed Corn
Coleslaw • Tabbouleh • Hand-cut French Fries • Pomme Purée

We politely decline many modifications and substitutions.
*We are obliged to tell you that consuming raw or undercooked meat, seafood, or eggs may increase your risk of foodborne illness.

