
brunch each meal served with your choice of bloody mary, mimosa, juice or coffee

*the standard two eggs, choice of bacon, sausage or chicken sausage,  15
tri-color home fries, toast

build your own omelette three eggs with your choice of up to three fillings,  15 
tri-color home fries, toast / additional fillings 1

pick three: wild mushrooms / roasted tri-color peppers / spinach / diced tomato
caramelized onions / sausages (chicken or pork) / crispy smoked bacon
cheddar cheese / pepper jack / goat cheese / swiss cheese

*dbar omelette smoked salmon, fresh chives, cream cheese, 20
tri-color home fries, toast

*gourmet omelette poached shrimp, overnight tomatoes, asparagus, 20
tri-color home fries, toast

*frittata spinach, roasted peppers, potato, cheddar, herbs, toast 17

*steak & eggs skirt steak, sunny side eggs, tri-color home fries, toast 22

crusted brioche french toast captain crunch, cinnamon cream, banana maple syrup 18

napoleon french toast  mascarpone, fresh berries, fresh whipped cream 20

breakfast quesadilla scrambled eggs, smoked bacon, pepper jack cheese 15

buttermilk stack blueberry compote, cinnamon sugar, maple syrup 16

*smoked salmon benedict homemade biscuit, smoked salmon, hollandaise, 22
tri-color home fries

crab cake benedict panko crusted crab cake, charred scallion hollandaise,  24
tri-color home fries

smoked salmon bagel egg caviar, red onion, capers, vine ripe tomatoes, 22
hot house cucumber, whole grain or plain

red velvet waffle amaretto cream cheese icing 18

s’mores waffle tower nutella, marshmallows, graham cracker crumbs 19

*corned beef hash tri-color peppers, potatoes, fresh herbs, sunny-side eggs 19 

homemade granola fresh fruit and greek yogurt 18

ancient oatmeal red quinoa, chia, flax, and dried fruit 12

brunch sides all sides are gluten free

tri-color home fries 5 /shoestring fries 5 / smoked applewood bacon 5
seasonal fruit platter 8 / side salad 5 / chicken sausage 5 / pork sausage 5 
homemade granola with milk 5

salads add chicken 6 / shrimp 8 / steak 8 / salmon 8

*dbar salad (our take on a caesar) creamy buttermilk garlic dressing, breadsticks   9

*horiatiki tomato, red onions, capers, olives, cucumber, feta, oregano, lemon vinaigrette   9

*chopped salad romaine, zucchini, yellow squash, tomatoes, red onion, bleu cheese,  9 
mustard thyme vinaigrette

*spinach salad orange, radicchio, toasted peppitas, goat cheese, warm maple vinaigrette 9

*tuna nicoise potatoes, string beans, nicoise olives, hard boiled egg, rare ahi tuna, lemon vinaigrette 15

*cobb salad tomatoes, roasted corn, avocado, grilled chicken,   15
olives, bleu cheese, smoked bacon, egg, basil balsamic vinaigrette

sandwiches all sandwiches served with choice of shoestring fries or small garden salad

dbar deluxe cheddar, applewood smoked bacon, roasted tomato mayo, horseradish aioli, brioche 13

blvd burger double patty, caramelized onions, grilled mushrooms, pepper jack, brioche, gravy fries 19

lamb burger feta, red onions, brioche 15

turkey burger cranberry mayonnaise, lettuce, tomato, brioche 12

breaded chicken sandwich basil pesto mayo, lettuce, tomato, brioche 12

turkey club turkey, applewood smoked bacon, lettuce, tomato, horseradish aioli, 7 grain 13

grilled cheese gruyere, thick cut country white 9 / add tomato 1 / add bacon 2.5

skirt steak ciabatta skirt steak, swiss, caramelized onions, rosemary, roasted garlic aioli 15

grilled chicken panini grilled chicken, fresh mozzarella, arugula, roasted 13
red peppers, balsamic reduction, ciabatta

chicken avocado club grilled chicken, avocado, applewood smoked bacon, 15
tomato, mozzarella, mayo, 7 grain

blta applewood smoked bacon, lettuce, tomato, mayonnaise, avocado, 7 grain 13

roasted veggie panini roasted portabella cap, roasted red peppers, onions,  12
mozzarella cheese, eggplant, zucchini, balsamic reduction, ciabatta

chicken salad sandwich cranberry, walnut, chicken salad, 7 grain 12

quinoa wrap vegetarian 11 / chicken 13 / steak 15
refried black beans, red quinoa, roasted vegetables

entrees add a cup of soup or side garden salad to any entrée  2.5

*roasted salmon honey soy wasabi glaze, roasted cauliflower, crispy leeks, red quinoa  24

spinach pasta from scratch shrimp, tomato white wine sauce 18

*brick roasted boneless half chicken seasonal vegetables, fingerling potatoes 19

grilled seasonal vegetables platter provencal tomato, zucchini, eggplant, broccoli rabe,  17
squash, mushrooms, roasted red peppers, cauliflower, grilled onions

veal milanese bone in veal chop, parmesan, arugula & apple salad 25

fish and chips beer battered cod, French fries, lemon caper aioli 17

fajitas  chicken 16 / steak 19 / shrimp 19
chili rajas, guacamole, pico de gallo, salsa verde, shredded cheese, warm flour tortillas

individual meatloaf yukon gold mashed potato, traditional gravy, seasonal vegetables 19

chicken parmesan chicken cutlets, fresh mozzarella, marinara, spaghetti 16

sides 5 each all sides are gluten free 

sautéed spinach / veggie chips / shoestring fries / mashed potatoes / broccoli rabe
creamy polenta / pan roasted seasonal vegetables / fingerling potatoes / red quinoa

soup of the day  5

*chicken soup  5
garden vegetables, fresh herbs

french onion soup  8
country white, gruyere

truffle mac & cheese bites  9
cheddar, parmesan, jack

lump crab cakes  12
frisee, radicchio, sweet chili remoulade

cornmeal dusted calamari  11
roasted garlic aioli, tomato sauce

margherita flatbread  9
tomato sauce, fresh mozzarella, basil

mushroom and truffle flatbread  13
mozzarella, cremini, shitaki, truffle oil

*grilled shrimp sliders  10
brioche, pico de gallo, chipotle aioli

*short rib sliders  10
brioche, red cabbage slaw,
grilled pineapple

*roasted fish tacos  9
cod, avocado, spicy cabbage slaw, 
warm flour tortilla

*grilled steak tacos  9
salsa verde, avocado, pineapple 
red cabbage slaw

habanero meatballs  9
cheddar, sour cream, rosemary crostini

*mixed spiced olives  5

*wine board  12
artisanal cheese, fig spread, 
fruit selection, almonds, honey

*firecracker shrimp  12
sweet chili sauce, romaine

*tuna tartare  13
avocado, capers, lemon, sweet soy sauce

*grilled octopus  14
red, yellow and green bell peppers, 
capers, onions, Greek olive oil

reuben spring rolls  10
corned beef, swiss, russian dressing

*lollipop wings  10
sweet chili sauce

appetizers

brunch

All of our chicken is hormone and antibiotic free. dinerbar supports local, natural, sustainable and organic practices whenever possible.

* Can be modified or prepared gluten free.  We use only 100% certified organic maple syrup.

thursday mac and cheese apple bbq pulled pork 19

friday balsamic glazed grilled halibut wild mushroom ragu, poached potatoes 25

saturday  braised veal shank wild mushroom risotto  25

sunday guava glazed baby back ribs mango pico, shoestring fries 19

daily specials add a cup of soup or side garden salad to any entrée  2.5

monday fettuccini bolognese fresh pasta, tomato meat sauce 19

tuesday buttermilk fried chicken crispy kale, cheddar biscuits 19

wednesday grilled branzino filet roasted broccoli rabe, red bliss potato,  25

garlic confit, herb butter sauce


