
L AT E  N I G H T  H AP P Y  H O U R
$ 8

H O U R S  O F  AVALI AB I L I T Y
Friday & Saturday 10pm - Midnight

$ 8

D AI Q U I R I
Rum Blend, Lime, Sugar

B O I LE R MAK E R
Shot of Bourbon 

& Aslan “Dawn Patrol” Pacific Ale

N E G R O N I
Gin, Sweet Vermouth, Campari

G O LD  R U S H
Bourbon, Lemon, Honey.

MAN H AT TAN
Bourbon or Rye

 Sweet Vermouth & Bitters

MAR T I N I
Gin or Vodka, Dry Vermouth 2:1

(*) Consume raw and undercooked foods at your own risk. Automatic gratuity of 20% will be applied to all 

parties ≥ 6 and is applicable to split checks.



D I LLI N G E R S

L AT E  N I G H T  F O O D
D I LLI N G E R ’ S  B U R G E R  18

Portuguese sausage patty, Rogue Caveman 
Blue Cheese, caramelized onions, 

peppercorn aioli, petite salad.
With Pork Belly +2

(DF)

T O S TAD A S   12
Marinated slow roasted pork or portobello,
cabbage, pepper apple slaw, harissa aioli. 

(GF)(DF)

P E P P E R  &  C H E D D AR  T O A S T  10
Sourdough, roasted pepper & cheddar spread, 

market fresh greens, house-made pickles.
(V)

ALB O N D I G A S  9
Portuguese sausage meatballs, tomatoes, 

sweet paprika, pepper apple slaw.
(DF) W H I T E  B E AN  H U M M U S  8

 Rosemary, lemon, pine nuts, served with GF 
chips

(GF)(V)(VG)(DF)

C H I P S  &  D I P   7
Salt & pepper potato chips 

served with onion dip. 
(V)(GF)

P I N X T O S  12
Marinated beef skewers, paprika & 

chili powder, harissa aioli, chimichurri
(GF)(DF)

C O C O N U T  G I N G E R  S O U P  7
Toasted Coconut, Chili Oil, Crème fraîche

(GF)(V)(DF & VG option)

Enjoyment, quality, craftsmanship and education are what we focus on here 
at Dillingers. These traits are exemplified by our knowledgeable, dedicat-
ed and talented staff, our open kitchen, locally sourced food and our love for 
crafting the perfect cocktail for you. We love to indulge your interests in 
cocktails and spirits of past & present. Everyone on our staff has 
brought something new & vibrant to the table, thank you for joining us.

M O N D AY
Live Music 6pm - 8pm.

TA S T I N G  T U E S D AY
Join us on the Dillingers side from 

6pm - 8pm

W E D N E S D AY  D AT E  N I G H T
One bottle of wine, two entrees 
& one dessert to share for $60

T H I R D  T H U R S D AY
Extended Happy Hour 4pm - 8pm
& enjoy the new artist on display.

F R I D AY  &  S AT U R D AY
Enjoy our happy hour drinks 

 & late night food
 from 10pm to midnight.

E V E N T S

C H I L I  L I M E  W I N G S   12
 6 Roasted Chicken Wings, Spicy Aioli, 

Pickled Relish
(GF)(DF)

S U N D AY  S U P P E R
Join us in the Rum Room for 

a special three course 
prix-fixe from 4pm - 8pm 

$35/person

(V) Vegetarian (VG) Vegan (GF) Gluten Free (DF) Dairy Free (*) Consume raw and undercooked foods at your own 

risk. Automatic gratuity of 20% will be applied to all parties ≥ 6 and is applicable to split checks.


