
Traditional Diner 
A p p e t i z e r s

Large Plate of Golden Shoe String French Fries $6.50 
   Killer Garlic Fries (you just HAVE to try them!) $7.50
Th ick Cut Beer Battered Onion Rings $7.50
Large Plate of Sweet Potato Fries $7.50

Homemade Soup And Chili

Soup
with grilled rosemary foccacia 
Soup
with grilled rosemary foccacia 
Soup

              cup $3.95 / bowl $4.95
    Spicy Black Bean Chili 
   with salsa, sour cream and warm f lour tortilla
    Spicy Black Bean Chili 
   with salsa, sour cream and warm f lour tortilla
    Spicy Black Bean Chili 

  cup $4.50 / bowl $5.50

Fresh Tossed Salads
We make all of our dressings in house. We also grill meats 

and toss each salad to order. Enjoy the difference!
We make all of our dressings in house. We also grill meats 

and toss each salad to order. Enjoy the difference!
We make all of our dressings in house. We also grill meats 

   
    DB Grilled Marinated Chicken Breast Salad  $9.50
    with fresh greens, carrots, celery, cilantro, fried tortilla strips, and mustard vinaigrette

Warm Brie Salad  $9.75
served warm with walnuts, mustard vinaigrette and spiced caramelized apples 

Grilled Flat Iron Steak Salad  $11.25
seasoned with a toasted spice and served with sautéed mushrooms and 
onions on a bed of fresh greens with Pt. Reyes bleu cheese dressing
seasoned with a toasted spice and served with sautéed mushrooms and 
onions on a bed of fresh greens with Pt. Reyes bleu cheese dressing
seasoned with a toasted spice and served with sautéed mushrooms and 

Braised Pork Tostada  $9.75 
with black beans, smoked cheddar, fresh salsa, and greens tossed with a 
spicy chipotle-mango dressing 
with black beans, smoked cheddar, fresh salsa, and greens tossed with a 
spicy chipotle-mango dressing 
with black beans, smoked cheddar, fresh salsa, and greens tossed with a 

Classic Caesar Salad  $8.25
of crisp romaine, homemade croutons, parmesan cheese, and our creamy garlic dressing 
with grilled chicken breast  add $1.75

Spinach and Mushroom Salad  $7.95
with kalamata olives and sun dried tomatoes tossed with a balsamic-caper dressing
Spinach and Mushroom Salad  
with kalamata olives and sun dried tomatoes tossed with a balsamic-caper dressing
Spinach and Mushroom Salad  

with grilled chicken breast  add $1.75

House Green Salad  $4.25
organic spring mix with your choice of buttermilk-parsley dressing or mustard vinaigrette 

Famous Diamondback Grill Burgers
Indeed we are best known for our hefty half pound burgers that will certainly require multiple 
napkins to take care of the juices on your hands. Each is cooked to your specifications, from rare to 
well done and everything in between. Our juicy burgers are assembled on a sesame bun with mayo, 
lettuce, tomato, red onion and pickle. You want your onions grilled? No problem. Don’t see your 
favorite combination? Just ask and we’ll make it for you. Burgers are served with a generous side of 

golden fries, soup, or salad. Add $1.00 for onion rings, sweet potato,or garlic fries.

Diamondback Burger $8.00 
Cheese Burger: $8.50
Cheddar, Jack, Pepper Jack, Swiss, Mozzarella, Provolone, Gorgonzola

Bacon-Cheddar Burger $9.00 
Mushroom-Swiss Burger $9.00  
Pesto-Mozzarella Burger $9.00                     
Ortega-Jack Burger $9.00        
   Roasted Red Pepper-Mozzarella Burger $9.00 
Diestel’s Turkey Burger with Cheese $9.50 
Black Bean Chili Burger $10.00
Kobe Beef Burger with cheese $10.25
Buff alo Burger with cheese $10.25

G R I L L



 Sandwiches Et Al
 — come with your choice of fries, soup, or salad.

Grilled Marinated Breast of Chicken Sandwich  $8.95
(teriyaki or orange-honey-mustard),on toasted sourdough with mayo, lettuce, and tomato

Diestel’s Natural Smoked Turkey Sandwich  $8.95
with jack cheese on grilled sourdough
Diestel’s Natural Smoked Turkey Sandwich  
with jack cheese on grilled sourdough
Diestel’s Natural Smoked Turkey Sandwich  

    Eggplant, Tomato, and Mozzarella Sandwich  $7.95
    with olive oil and lettuce on toasted sourdough 

Eggplant, Tomato, and Mozzarella Sandwich  
with olive oil and lettuce on toasted sourdough 
Eggplant, Tomato, and Mozzarella Sandwich  

with homemade pesto or roasted red bell peppers       add $ .50
with olive oil and lettuce on toasted sourdough 

with homemade pesto or roasted red bell peppers       add $ .50
with olive oil and lettuce on toasted sourdough 

Smoked Bacon, Lettuce and Tomato Sandwich  $8.75 
with smoked tomato mayonnaise on rosemary foccacia
Smoked Bacon, Lettuce and Tomato Sandwich  
with smoked tomato mayonnaise on rosemary foccacia
Smoked Bacon, Lettuce and Tomato Sandwich  

Sautéed Mushroom, Garlic and Provolone Sandwich  $8.25
on toasted sourdough, with homemade pesto or roasted red bell peppers    add $ .50
Sautéed Mushroom, Garlic and Provolone Sandwich  
on toasted sourdough, with homemade pesto or roasted red bell peppers    add $ .50
Sautéed Mushroom, Garlic and Provolone Sandwich  

Hot Eye of Th e Round Pastrami $8.95
with swiss on grilled rye 
Hot Eye of Th e Round Pastrami 
with swiss on grilled rye 
Hot Eye of Th e Round Pastrami 

Wild Alaskan Salmon Burger $9.75 
with wasabi mayonnaise, lettuce, and tomato in a toasted english muffin
Wild Alaskan Salmon Burger 
with wasabi mayonnaise, lettuce, and tomato in a toasted english muffin
Wild Alaskan Salmon Burger 

Grilled Chicken and Pesto Quesadilla $9.25
in a tomato tortilla
Grilled Chicken and Pesto Quesadilla 
in a tomato tortilla
Grilled Chicken and Pesto Quesadilla 

Th e Ultimate Grilled Cheese Sandwich $9.75
with Fiscalini Farms San Joaquin gold, smoked bacon, lettuce & tomato 
in La Brea Bakery sourdough
with Fiscalini Farms San Joaquin gold, smoked bacon, lettuce & tomato 
in La Brea Bakery sourdough
with Fiscalini Farms San Joaquin gold, smoked bacon, lettuce & tomato 

Quesadilla or Grilled Cheese Sandwich $6.25 
Veggie Burger with cheese $8.25

   Asian Style BBQ Baby Back Ribs $14.95
    with sweet potato fries    with sweet potato fries

tyle BBQ Baby Back Ribs 
    with sweet potato fries

tyle BBQ Baby Back Ribs 

Beverages

Coff ee, Iced Tea, Hot Tea $2.00
Soda:   $2.00
Coke, Diet Coke, Barq’s Root Beer, Fanta Orange, Sprite, 
Pibb’s Extra, Nestea Raspberry, Minute Maid Lemonade
Coke, Diet Coke, Barq’s Root Beer, Fanta Orange, Sprite, 
Pibb’s Extra, Nestea Raspberry, Minute Maid Lemonade
Coke, Diet Coke, Barq’s Root Beer, Fanta Orange, Sprite, 

Honest Tea, Organic Premium Iced Teas  $2.50
Honey Green Tea, Lemon-Black Tea, Peach White Tea

Calistoga Sparkling Water  $2.00
Izze $2.00
Sparkling Pomegranate, Sparkling Clementine

Hot Chocolate  $2.00
Oregon Chai  $3.00
sweet, spiced Indian tea served hot or cold 
Oregon Chai
sweet, spiced Indian tea served hot or cold 
Oregon Chai

Orange Juice, Cranberry Juice, Apple Juice  $3.00
Milk  $3.00

We are committed to your complete satisfaction. That is why we prepare “real” food 
from scratch with ingredients of quality. We make all our dressings, soups, marinades, 
salsas, compound butters, smoke our own fish and meats. We champion local products 
when feasible, like turkey from Diestel’s Turkey Ranch or world class farmstead cheeses 
from Fiscalini Farms, local honey or organic produce from our farmer’s market. If for 
any reason we fail to meet your expectations let us know and we will correct or replace 
the dish. We want you to be happy and we will jump through f laming hoops for you. 

We have cool Diamondback Grill merchandise and gift cards for sale. 
Ask your server for assistance. Let us know how we’re doing.

Denotes a Diamondback Grill classic.
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