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Angus steak grilled to your liking, served with garlic mashed potatoes, seasonal vegetables,
Provencal tomatoes and a wild mushroom demi glaze
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Seared beef tips crusted in black pepper, shallots, fresh thyme and flame with cognac, green
peppercorns, demi glaze, served with garlic mashed potatoes, sautéed spinach and roasted
tomatoes
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Seared scallops in butter, fresh thyme and a hint of fresh garlic, served with an herb potato
cake, vegetables, glazed in butter and topped with lemon zest and fresh herbs
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Scallopini style of chicken breast lightly floured and seasoned, pan fried in olive oil and butter,
wild mushrooms, shallots, fresh garlic and thyme, glazed with an aromatic marsala wine,
served with capellini pasta and parmesan cheese
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The classic German-Belgian dish is baked and served with garlic mashed potatoes, seasonal
vegetables, combined with all the roasting flavor to create a sweet and tangy sauce to glaze
over
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Homemade spicy tomato sauce with fresh herbs, chile flakes, cooked with olive oil, Kalamata
olives, crushed tomatoes and onions, combined with an al dente penne pasta, topped with
parmesan cheese, fresh basil chiffonade and infused olive oil
~ Add your favorite protein, chicken, shrimp, steak, salmon or ahi tuna

SANDWICHES
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*Dalton Signature Sandwich* Grilled chicken, lettuce, tomato, onion, green chile, provolone
cheese, spicy mayo on a toasted ciabatta bun with your choice of side
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Grilled beef patty, toasted challah bun, lettuce, tomato, onion, pickle  your choice of side
~ Additional toppings .50-$1.00 each
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Thin sliced steak seasoned and cooked with caramelized onions, bell peppers, provolone
cheese, served on a grilled parmesan crusted hoagie roll with your choice of side

~ +Gluten Free bun is available on request for all sandwiches

~ Sandwiches served with a choice of side. French fries,  sweet potato fries,  onion rings,  side salad,  cup of soup,  fresh fruit

HOUSEMADE PIZZA

*All of our pizzas are made with our special recipe house-made pizza crust.                                  
Gluten-free crust available upon request

3 Topping Pizza       $17          5 Topping Pizza        $19                                                    Gluten Free
Pizza    $16  *up to 5 toppings*                                                            Additional Toppings  $1 each

Toppings: Pepperoni - Sausage - Chicken - Bacon - Mushrooms - Black Olives - Green Chiles -
Banana Peppers - Onion - Jalapenos - Tomato - Pepperoncini - Basil - Garlic - Parmesan

ASK YOUR SERVER ABOUT TONIGHT'S DINNER SPECIAL

+ Designates a Gluten Free Option
~    **Consuming raw or undercooked meat, poultry, eggs or seafood may increase the risk of foodbourne illness  ~


