breakfast ~ lunch ~ dinner
at dine we serve food in a way that makes us happy
we cook what we like to eat, keeping it simple
we use only the freshest ingredients handled with the care they deserve

FIRST TASTES

COMFORT

SCALLOP 10
farro, peas, scallion

CHICKEN 18
glazed carrots, smashed potatoes, roasted garlic jus

SMOKED TROUT MOUSSE 9
onion marmalade, smokey potatoes

PORK TENDERLOIN 18
warm brussel sprout slaw

FRIED CHEESE 6
roasted peppers, olive relish

POT PIE 18
chicken, mushrooms, peas, carrots, onions,
scallion biscuit

TARTE FLAMBÉE 5
caramelized onion, italian sausage

MEATLOAF 15
potato bread, spinach, fried egg, peppercorn sauce

SOUPS

PASTA

SOUP OF THE MOMENT 4/6
ask us about today’s concoction

BUCATINI 15
chicken, caramelized fennel,
oven roasted tomato sauce

TOMATO BASIL 4/6
grilled cheese croutons

PAPPARDELLE 13
rapini, olives, tomatoes,
roasted garlic, olive oil

SALADS

MAC & CHEESE 13
peas, mushrooms, onions, garlic,
potato chip crust

CAESAR 7
romaine, croutons, parmesan
HOUSE 6
greens, tomatoes, onions, croutons,
balsamic vinaigrette

GRILLED

ARUGULA 7
arugula, proscuitto, truffle pecorino,
strawberries, lemonade vinaigrette

12OZ NY STRIP 30
grilled onion, mushroom,
duck fat roasted potatoes
SALMON 20
polenta, bacon, onion, peas

7-LAYER 10
romaine, peas, cheese, bacon, tomato,
scallions, hardboiled egg, house dressing

TUNA 25
white beans, spinach, tomato,
leeks, pickled onion

COBB 12
romaine, chicken, tomatoes, eggs, avocado,
blue cheese, bacon, champagne vinaigrette

P O R K 22
chop, fried green tomato, onion marmalade
8OZ FILET 32
smashed potatoes, asparagus, red wine jus

SIDES
5 EACH

DUCK FAT ROASTED POTATOES
WHITE BEAN RAGOUT
MAC & CHEES E

RAPINI
HAND CUT FRIES
SMASHED POTATOES

executive chef erik dybvik
gratuity not included in parties of 5 or less
18% gratuity added to parties of 6 or more
*consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of food borne illness,
especially if you have certain medical conditions

