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dinela

M A I N S
a  c h o i c e  o f  t h e  f o l l o w i n g

D E S S E R T
a  c h o i c e  o f  t h e  f o l l o w i n g

PROFITEROLES
vani l la  i c e  c ream,  choco late  sauce

PEACH BLUEBERRY CRISP
vani l la  i c e  c ream

BBQ CALIFORNIA WHITE SEA BASS
gr i l l ed  chi l i  rubbed caledonian b lue  prawn,  corn conf i t ,  sa l sa  verde ,
he ir loom radish

PAN ROASTED JIDORI CHICKEN
s tone  ground po lenta ,  p ick led  peaches ,  sh i sh i to  peppers ,  shaved parmesan,
roasted  chicken white  wine  jus

WOOD GRILLED N.Y.  STEAK
sautéed mustard greens ,  rum pineapple  sweet  pepper  chutney

S T A R T E R S  
a  c h o i c e  o f  t h e  f o l l o w i n g

CAPRESE
burrata ,  oven roasted  red +  ye l low ear ly  g ir l  tomatoes ,  sweet  bal samic
onions

SUMMER MELON SALAD
dungeness  crab,  market  melon,  ja lepeño v inaigret te ,  pers ian mint

HUGO’S DUCK CONFIT
haricot  verts ,  crunchy tamari  roasted  a lmonds ,  summer cherry sauce

$ 6 5  p p
J u l y  1 2 t h  -  2 6 t h
T u e s d a y  -  S a t u r d a y  5 p m - 9 p m
We kindly  ask  for  no modif icat ions  or  subst i tut ions .  
Let  us  know of  any food a l lergies .  


