- APPETIZERS -

- SALADS -

AHI STACK - Marinated ahi, cucumber, mango
and avocado served with crispy wontons and
wasabi crème fraiche $16
CEVICHE - Fresh local halibut cured in fresh
squeezed lime juice with Serrano chili, onion,
tomato, cilantro and avocado served with
fried corn tortilla chips $17
SHRIMP COCKTAIL - Five jumbo prawns with a
classic cocktail sauce $15
OYSTERS ON THE HALF SHELL - Six Chef
select oysters served with ponzu and
cocktail sauce $15...1/2 ORDER $8.5
OYSTERS ROCKEFELLER – Six Chef select
oysters baked with spinach, applewood
smoked bacon and parmesan cheese $17
...1/2 order $9.5
CRAB CAKES - Claw crab and rock shrimp
seared and served over a mango mint slaw
with a yogurt dill sauce $15
CALAMARI - Calamari steak lightly fried and
served with a sweet Thai chili sauce $14
BLACKENED PRAWNS - Five skewered
blackened prawns served over a mango mint
slaw with a sweet Thai chili sauce $15
TACOS - One taco with your choice of grilled
cod, shrimp, chicken or beef on a corn
tortilla with jack & cheddar cheese, lettuce
and tomato. Served with sour cream,
guacamole and salsa on the side $4.5
...or two tacos for $8
NACHOS - Our famous nachos come with your
choice of shredded chicken or beef with
melted cheddar & jack cheese, refried beans,
tomatoes, black olives, green onion,
jalapenos, sour cream and guacamole
$14...1/2 order $8
WINGS - A dozen wings tossed with your
choice of traditional buffalo, teriyaki glaze
or sweet Thai chili served with ranch or bleu
cheese $14...1/2 order $8
APPETIZER SAMPLER - Two crab cakes, four
blackened prawns, a half order of calamari
steak and sweet potato fries served with a
mango mint slaw $25

Make any salad a wrap for an additional $1

- STARTERS NEW ENGLAND CLAM CHOWDER Cup $4 Bowl $7
SOUP OF THE DAY Cup $4 Bowl $7
SMALL HOUSE SALAD - $6
SMALL CAESAR SALAD - $6

- HAND TOSSED THIN
CRUST PIZZASSMOKED SALMON - Cream cheese, smoked
salmon, red onion, capers, fresh dill $16
GARLIC SHRIMP - Basil pesto, mozzarella,
sautéed shrimp, roasted garlic, red onion $16
ITALIAN - Marinara, mozzarella, pepperoni,
Italian sausage $16
MARGARITA - Sliced Roma tomatoes, marinara,
mozzarella, fresh basil $16
CHEF SELECT – Please ask your server for
details on today’s select pizza $16

DINI'S HOUSE SALAD - Sonoma greens
tossed in our house made balsamic
vinaigrette, crumbled bleu cheese, dried
cranberries and candied walnuts $12...Add
marinated chicken breast $18...Add grilled
prawns, salmon or top sirloin steak $20
CAESAR SALAD - Fresh romaine lettuce,
grated parmesan cheese and seasoned
croutons with our house made Caesar
dressing $12...Add marinated chicken
breast $18...Add grilled prawns, salmon
or top sirloin steak $20
SEARED AHI SALAD - Sonoma greens
tossed in a wasabi vinaigrette with mandarin
oranges, red onion, cabbage, cucumber and
avocado topped with seared ahi tuna $21
STUFFED AVOCADO - Hass avocado halved,
stuffed with claw crab and rock shrimp or
diced grilled chicken with our house made
baby dill vinaigrette $18
COBB SALAD - A classic Cobb with egg,
tomato, bleu cheese crumbles, bacon,
avocado and marinated chicken breast $18

- SANDWICHES Served with French fries or mango mint slaw. Sweet
potato fries or onion rings for an additional $2

SALMON - Grilled salmon, applewood smoked
bacon, lettuce and tomato with a yogurt dill
sauce on a toasted pretzel bun $16
PRIME RIB DIP - Thinly sliced prime rib with
melted Swiss cheese and horseradish cream
sauce on a toasted torta roll served with
au jus $16
TURKEY CLUB - Smoked turkey, applewood
smoked bacon, lettuce, tomato and provolone
cheese with sun-dried tomato aioli on toasted
sourdough $14
REUBEN - Classic Reuben with corned beef,
sauerkraut and Swiss cheese on toasted
pumpernickel rye with Russian dressing $13
TERIYAKI CHICKEN - Grilled teriyaki glazed
chicken breast with pineapple, melted pepper
jack cheese, lettuce and red onion served
on a toasted torta roll $15
PORTABELLA - Roasted portabella
mushroom, red bell pepper, green zucchini,
caramelized red onion, goat cheese and
sun-dried tomato aioli on a toasted foccia
bun $13

- BURGERS Served on a toasted brioche bun with
lettuce, tomato and red onion

1/2 POUND CERTIFIED ANGUS BEEF $12
1/2 POUND NORTH AMERICAN BISON $16
ADD-ONS
Applewood smoked bacon, sautéed
mushrooms or grilled jalapeno $1 each
Avocado, lobster or fried egg $2 each
Swiss, pepper jack, provolone, mozzarella,
bleu, feta or jack & cheddar $1 each
Mayonnaise, thousand island, chipotle aioli
or sun-dried tomato aioli

- ENTREES Add soup, Caesar salad or our house salad
to any entree for $3

SIGNATURE SALMON - Grilled chili spiced
salmon with wasabi crème fraiche served with
rice and seasonal vegetables $24
LOCAL HALIBUT - Artichoke crusted local
halibut with a yogurt dill sauce served with
rice and seasonal vegetables $30
MAHI MAHI - Cajun mahi mahi with a pineapple
salsa served with rice and seasonal
vegetables $24
SWORDFISH - Fire grilled swordfish with a
lemon dill beurre blanc served with rice and
seasonal vegetables $24
FISH & CHIPS - Deep fried Alaskan cod
featuring a Stone IPA crispy tempura batter
served with a mango mint slaw and French
fries $15
CAJUN MAHI MAHI TACOS - Two cajun mahi
mahi tacos on flour tortillas with cabbage
and pineapple topped with chipotle crème
fraiche served with rice and beans $15
PETITE FILET - Grilled 6 ounce center cut
filet mignon topped with our house made veal
stock demi-glace served with potato and
seasonal vegetables $30
RIB EYE - Grilled 18 ounce bone-in rib-eye
topped with a parmesan peppercorn butter
served with potato and seasonal
vegetables $36
STEAMER COMBO - New Zealand clams and
P.E.I. mussels steamed in garlic, shallots,
butter and white wine $20...clams only $24
Add linguini $2
BLACKENED CHICKEN PASTA - Cajun
chicken breast served over linguini with our
made to order vodka tomato cream sauce $22
JUMBO PRAWN ALFREDO - Five jumbo
prawns sautéed with garlic, shallots, tomato
and asparagus with our made to order
brandy Alfredo sauce over linguini $26

- BEVERAGES Coke, Diet Coke, Sprite, Dr. Pepper $3
Perrier Mineral Water $3
Ice Tea, Hot Tea, Lemonade or Coffee $2.5
Orange Juice, Cranberry, Pineapple,
Grapefruit or Tomato $3.5
IBC Root Beer $3.5
Cock & Bull Ginger Beer $4
Fiji Bottled Water $3

- GRATUITY We accept Visa, MasterCard, American
Express, Discover & Diners Club
Sorry, no personal checks. Split plate
charge $2. Corkage fee $10
A 20% gratuity will be added on parties
of 8 or more, no separate checks please.

- BEERS BOTTLES – Corona, Corona Light, Heineken,
Angry Orchard Apple Cider, Coors Light,
Michelob Ultra, Budweiser, Miller Lite,
Stella Artois, Victory Sour Monkey, Lost
Abbey Devotion Blonde and Dos Equis Lager
CANS – Modelo 24oz, PBR 24oz, Wolf Pup
19.2 oz, Pizza Port Chronic Ale 16oz, White
Claw Black Cherry Hard Seltzer 12oz, Ginja
Ninja Cider 12oz and Common Cider Company
(rotating flavors) 12oz
ALCOHOL FREE – O'Douls N.A. Amber
DRAFT – Guinness, Bud Light, Coors Light,
Stone IPA (select IPA changes), Alpine IPA
(select IPA changes), Sculpin, Blue Moon,
Pacifico, Firestone 805 Blonde, Firestone
Double Barrel Ale, Latitude 33 Blood
Orange IPA and Cali Creamin’. Ask your
server about our rotating craft drafts.

- SPECIALTY DRINKS -

MICHELADA - Refreshing Pacifico draft,
Cutwater Bloody Mary mix, Cholula, fresh
lime juice with a spicy chipotle salt rim $8
DINI'S CLASSIC CADILLAC MARGARITA Don Julio Silver tequila, agave nectar and
lime juice with a float of Grand Marnier $12
HOUSE INFUSED SPICY PINEAPPLE
MARGARITA A house made blend of our silver tequila
infused with pineapple and peppers, agave
nectar and lime juice with a chipotle rim $8.5
STRAWBERRY BASIL BOURBON LEMONADE Fresh strawberry puree, Bulliet bourbon,
sprig of basil, simple syrup, bitters and
lemonade $10
COOL AS A CUCUMBER - Effen Cucumber
vodka, watermelon limeade and agave nectar.
Shaken and poured over ice with a lemon zest
and cucumber garnish $10
SOCAL COLADA - Captain Morgan Pineapple
rum, Bols Yogurt liqueur and pineapple
juice, shaken and served on the rocks $10
MOJITO 7 WAYS - Strawberry, Blueberry,
Mango, Peach, Pomegranate, Watermelon or
Traditional Lime. Fresh muddled mint, lime
juice, simple syrup, Captain Morgan silver
rum and soda water $9
MUY MAI TAI - Captain Morgan white rum,
Mount Gay rum, fresh lime juice, orgeat
syrup, with a hefty Myers Dark rum float.
This drink is strong! $12
ICONIC IGUANA COCKTAIL - Fresh banana,
orange juice, pineapple juice, cream of
coconut, agave nectar, lime juice, cream and
your choice of Captain Morgan white rum or
Smirnoff vodka $8
VENOM MULE - Local Carlsbad Venom vodka,
fresh lime juice, bitters and ginger beer $9
CALIENTE BLOODY MARY - Stoli Hot vodka,
house bloody mary mix, pepper, celery salt
and Worcestershire sauce served with a
chipotle salt rim $9.5… add 2 pieces of
bacon $1
HOUSE BLOODY MARY - Smirnoff vodka,
house bloody mary mix, pepper, celery salt
and Worcestershire sauce served with a salt
rim $8… add 2 pieces of bacon $1
BREAKFAST SHOT - Jameson Irish whiskey
and butterscotch schnapps. Served with a
side of orange juice and a side of bacon $9
CONTINENTAL BREAKFAST - House Bloody
Mary and a Breakfast Shot $13 Sub
Calienete Bloody Mary… add $1.5
SANGRIA - Cabernet Sauvignon, brandy,
orange juice, simple syrup and soda water
muddled with lime, lemon and orange then
poured over ice $9
PATIO PUNCH - Local Misadventure vodka,
ginger ale, pomegranate juice and pineapple
juice $9
HENDRICK’S CUCUMBER CITRUS SMASH Hendrick’s gin, simple syrup, lemon,
cucumber and basil muddled together on
the rocks $11
ANNA BANANA MARTINI - Absolut Vanilla
Vodka, Crème de Banana, agave syrup,
pineapple juice and whipped cream shaken
and served up as a martini $10
BUCKET O’ BEERS - Beer Bucket (5 bottles)
of Corona, Corona Light or Dos Equis Lager.
You can mix and match $22.50
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