LUNCH & BAR

SALADS

LOCAL LETTUCES

pickled leeks - aged Manchego - almond brittle - grapes
18

CEASAR SALAD
herb breadcrumb - grated Grana Padano cheese

14

DIME WEDGE

iceberg lettuce - pickled shallots - balsamic cherry tomatoes -
applewood bacon - blue cheese dressing

14
add proteins to any salad
add chicken 8
add shrimp 12

add 8oz flat iron 24

SMALL PLATES

TUNA TARTARE*
black sesame - cilantro - avocado - sprouts - cucumber
trout roe - taro root chips

22

GRILLED OCTOPUS
Castelvetrano olives - salsa verde - crispy prosciutto - chilled legumes
260

HUSH PUPPIES
cultured honey butter - sea salt
18

DIME MEATBALL
tomato basil sauce - ricotta - focaccia roll - pork, beef, & veal
17

FRITTO MISTO
fried calamari & shrimp - shishito peppers - zucchini -
paprika aioli & marinara sauce

23

LARGE PLATES & HANDHELDS

STEAK FRITES 8oz Flat Iron
truffle fries - arugula & shaved parmesan - au poivre sauce

38

DOUBLE SMASH BURGER

two 4-oz patties - shredded lettuce - tomato
American cheese - zesty Thousand sauce

17
CRISPY CHICKEN SANDO

brined & fried boneless thigh - red cabbage & jalapefio slaw
tomato - nori mayo

15

WINGS
sweet chili glaze - garlic parm - buffalo - ranch or blue cheese

8ct 14

SPAGHETTI AOP

spicy tomato basil sauce - red chili flake - parmesan - confit cherry
tomatoes

19
add chicken 8
add shrimp 12

GRILLED CHICKEN CLUB

sourdough bread - grilled chicken breast - applewood bacon - beefsteak
tomato - lettuce - tarragon aioli

16

SIDES

12

SWEET POTATO FRIES

CRISPY CAULIFLOWER
salsa verde

HOUSE MADE FRENCH FRIES
Add truffle oil & grated Grana Padano +3

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
An automatic 22% service charge applies to parties of six or more guests



