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Fall Fest Lunch

WHIPPED GOAT CHEESE 19

Goat Cheese whipped with fresh mint and topped with toasted almonds, house made berry jam, and local honey.
Served with grilled naan bread

FRIED CALAMARI 19
Calamari rings and tentacles lightly dusted and fried. Served with homemade red sauce & chipotle aiol

OLIVE CROSTINI 18

Toasted baguettes drizzled with balsamic glaze. Served with olive tapenade made with a variety of imported olives,
tomatoes, garlic and parmesan cheese

CHOICE OF HOMEMADE DRESSINGS:
Honey Balsamic, Tomato Basil Vinaigrette, Red Wine Vinaigrette, Creamy Gorgonzola, Ranch, Honey Dijon

CAESAR 19
Crisp Romaine, Shaved Parmesan, Garlic & Herb Croutons, drizzled with Caesar Dressing

WEDGE 18
Fresh Iceberg Lettuce, Crispy Bacon, Gorgonzola Cheese, Cherry Tomato, Cucumber

POACHED PEAR & GORGONZOLA 22
Mixed Greens, Red Wine Poached Pears, candied pecans, Roasted Red Peppers, and Gorgonzola cheese

ARUGULA & BURRATA 25
Fresh arugula, burrata cheese, cherry tomatoes, candied pecans, blackberries, cucumber, and pumpkin seeds
ENHANCEMENTS

60z Free-Range Chicken Breast /9
60z Norwegian Salmon / 17
3 COLOSSAL Shrimp / 15
60z FLAT IRON STEAK / 15

GUINESS BEEF STEW 22

Braised beef tips, potato, carrot, celery, onion and mushroom in a Guiness thickened brown gravy. Served with a dollop
of creme fraiche and grilled bread

CURRIED CHICKEN 20
Slow-roasted chicken stewed in a curry sauce served with sauteed peppers & onions, basmati rice and naan bread

MAHI MAHI 21

Blackened pan seared Mabhi over cilantro lime rice, sauteed peppers & onions, topped with a cilantro lime aioli, mango
salsa and tortilla strips

STEAK RAMEN 21

60z grilled flat iron steak, ramen noodles with sauteed peppers & onions in an Asian bbq sauce topped with a sunny
side up egg

Choice of sides: Homemade Chips, Pasta Salad, French Fries, or Green Salad
TURKEY MELT 19
Honey smoked turkey, roasted red pepper, banana peppers, provolone cheese and horseradish mayo on panini bread

THE COLORADO VEGGIE BURGER 19

A healthy blend of nuts, cheese, sunflower seeds, black beans, and fresh herbs on a Brioche roll with lettuce, tomato &
chipotle aioli

DINA’S BURGER 22

An 80z. Angus burger grilled to perfection topped with your choice of cheese, lettuce, beefsteak tomato and onion on a
Brioche roll. Add Bacon $1.50

REUBEN 20
Dina’s slow-roasted corned beef, sauerkraut, Swiss cheese and thousand Island dressing on marble rye bread with
choice of side
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness



