
Taste of The Front Yard
DineLA Winter 2025 Restaurant Week

January 24 - February 7
Sunday-Thursday | 5:30PM - 9:30PM
Friday-Saturday | 5:30PM - 10:30PM

$65 per person - dinner menu
entire party must participate

amuse 
ROCKEFELLER-STYLE SCALLOP

starter
CHOICE OF:

GOLDEN BEET SALAD
harissa yogurt, persian cucumbers, heirloom cherry 

tomatoes, micro mint, toasted mediterranean vinaigrette

ROASTED GARLIC TOMATO PRAWNS
roasted heirloom cherry tomatoes, garlic, white wine, butter, crushed 

chilies, micro basil, ciabatta toasts

entree
CHOICE OF:

SHORTRIB ON THE BONE
parsnip puree, roasted baby turnips, vanilla bean infused demi

CHARRED RARE AHI
chili sesame marinade, pineapple fried rice, 

sesame vinaigrette, baby tatsoi

FRIED BUTTERNUT SQUASH AND WAFFLES (v)
crispy waffle wedges, adobo marinated butternut squash, wild 

mushroom hash, chili maple syrup

sweet endings
CHOICE OF:

S’MORES PUDDING

SEASONAL SORBET

$10 OF EVERY DINELA ORDER WILL BE DONATED TO THE LAFD FOUNDATION 
TO SUPPORT THOSE WHO HAVE BRAVELY SERVED LOS ANGELES.



mixes
CRANKY J  |  16
nolet’s gin, st. germaine, hand-pressed lemon juice, sage and champagne float
STRAWBERRY FIELDS  |  15
nat kidder vodka, strawberries, basil, fresh citrus juices, strawberry-balsamic honey, 
up & well chilled
MAPLE IN THE RYE  |  16
fig-infused high west double rye, maple, nocello
LA PIÑELA  |  17
818 tequila anejo, licor 43, pineapple, lime
CUCUMBER PRESS  |  14
bulldog gin, lime juice, cilantro, cucumber, st. germaine
BLACKBERRY SAGE SHRUB  |  14
belvedere vodka, st. germaine, bitter truth violet liqueur, lime
GARLAND 1972  |  16
plantation 3 stars rum, aperol, fresh citrus juices, myers dark rum float, anniversary swizzle

mocktails
BEEEEE YOURSELF  |  9
lavender, lemon, honey, sparkling water

THE REFRESHER  |  9
cucumber, lemon-lime, ginger, sparkling water

JUANITO MOJITO  |  9
pineapple, lime, agave, ginger, mint, blackberries, sparkling water

draft beers
LIGHTER BODIED BEERS
NORTH COAST SCRIMSHAW - PILSNER  |  8
ENEGREN SCHONER TAG - HEFEWEIZEN |  8
 
FULLER BODIED BEERS
8ONE8 GRAVITY HILL  |  BELGIAN TRIPEL  |  8
KNEE DEEP BREAKING BUD - IPA  |  8
ALESMITH NUT BROWN - BROWN ALE |  8
 

wines
SPARKLING
MUMM BRUT - Napa | 13 | 52 blt
LAETITIA ROSÉ - Arroyo Grande | 17 | 68 btl
 
WHITE AND PINK
SWANSON, PINOT GRIGO - San Benito | 14 | 56 btl
GROTH, SAUVIGNON BLANC - Napa | 17 | 68 btl
MER SOLEIL, CHARDONNAY - Monterey County | 15 | 60 btl
FESS PARKER, RIESLING - Santa Barbara | 12 | 48 btl
WENTE, ROSÉ - CA | 13 | 52 btl
 
RED
BELLE GLOS “LAS ALTURAS”, PINOT NOIR - Santa Lucia Highlands | 19 | 76 btl
STOLPMAN, SYRAH - Ballard Canyon | 17 | 68 btl
CHARLES KRUG, MERLOT - Napa | 16 | 64 btl
ROBERT MONDAVI, CAB SAUV - Napa | 23 | 92 btl
JUSTIN “ISOSCELES,” BLEND - Paso Robles | 26 | 104 btl

LOOKING FOR SOMETHING SPECIAL?

ADDITIONAL BEER & WINE SELECTIONS AVAILABLE UPON REQUEST

WARNING: Drinking distilled spirits, beer, coolers, wine and other alcoholic beverages may increase cancer risk, and, during 
pregnancy, can cause birth defects.
For more information go to www.P65Warnings.ca.gov/alcohol


