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Welcome to Johnnies Restaurant located in the Historic Hotel Diamond.
Please enjoy a home cooked meal created
by Executive Chef Joseph Symmes and his culinary team

Appetizers

Calamari Blackened Ahi
Squid rings & tentacles, seasoned Five chili rub, ginger soy vinaigrette,
Semolina flour, caper cocktail sauce, carrot- cucumber salad, soy drizzle
Sriracha aioli, lemon wedges $14.95
$11.95 * Chef Symmes’ Signature Dish
Crab Cakes Little Neck Clams

Florida rock crab, green bean fries, White wine, garlic, Italian parsley,

Sriracha aioli, lemon wedges butter, crostinis, lemon wedges
$13.95 $11.95

Artichoke Bruschetta

Artichoke hearts, tomatoes, garlic,
basil, extra-virgin olive oil, crostinis,
Asiago cheese, balsamic glaze
$8.95

Asparagus Tempura
Sierra Nevada beer batter,

fresh asparagus, ginger soy drizzle
$6.95

Salads

Garden

Romaine and mixed greens with carrot ribbons, sliced cucumber,
Roma tomatoes and garlic herbed croutons with your choice of dressing
Ranch - Bleu Cheese - Balsamic Vinaigrette

$6.95

Classic Chicken Caesar

Romaine hearts, Parmesan cheese, croutons, charbroiled chicken breast
$10.95

Ahi Nicoise
Blue Fin tuna medium rare, baby green lettuces, green beans, grilled potatoes,
Roma tomatoes, egg wedges, Nicoise tapenade, lemon vinaigrette, roasted garlic aioli
$16.95

Shrimp Cocktail Salad

Steamed Tiger prawns, Romaine hearts, tomato wedges, egg, cucumber wheels,
Kalamata olives, sweet chili vinaigrette, garlic crostini
$14.95

Fresh Soups

Soup de Jour Tomato Bisque
Fresh soup made daily, please ask Stanislaus tomatoes, roasted garlic,
your server for today’s selection double cream, fresh basil
Cup $3.95 - Bowl $5.95 $5.95

add a grilled cheese sandwich for $3.95

Four $ split entree charge
Eighteen % service charge added to parties of six or more



Hamburgers

Burger selections are accompanied by your choice of French fries, House salad or Soup

Black Angus Salmon Burger
Half-pound burger with cheese, lettuce, Hand ground Silver Salmon, fresh
tomato, red onion, pickles and cracked pepper, green leaf lettuce,
Johnnie’s burger sauce pickled red onion, caper dill aioli
$8.95 $14.95
Black & Bleu The Cowboy
Five chili rubbed, fire roasted, Half pound of choice ground beef,
melted Maytag Bleu cheese, lettuce, Whiskey barbeque sauce, cheddar
tomatoes, pickles, sweet red onions, cheese, pepper bacon, onion rings
garlic aioli $9.95
$10.95

Pizza & Pasta

Pizza and pastas are accompanied by your choice of House salad or Soup

Brick Oven Pizza
Your Choice of Pie $7.95
Four Cheese - Margherite - Mushroom Mania - Pepperoni - Italian

Macaroni and Cheese

Four cheese blend, double cream, elbow macaroni, tomato filets
Mini $6.95 - Full $12.95
- Add chicken or prawns for $5 more -

Pesto Pomodoro

Artichoke, tomato, garlic, white wine, basil pesto, angel hair pasta, Parmesan cheese
Mini $6.95 - Full $10.95
- Add chicken or prawns for $5 more -

Sandwiches

Sandwich selections are accompanied by your choice of
House salad, hand cut French fries or Soup

Beef Dip Classic Rueben
Prime Rib, grilled onions, Classic Pastrami, marbled rye,
Tin Roof Bakery roll, au jus, Russian dressing, Sauerkraut,
creamy horseradish Gruyere cheese
Mini $6.95 - Full $10.95 Mini $6.95 - Full $10.95
Avocado Turkey Bidwell Chicken
Oven-roasted turkey, wheat bread, Chicken breast, pepper bacon, roasted
lettuce, tomato, red onion, avocado, red peppers, Provolone cheese,
pepper bacon, garlic aioli pesto aioli, Tin Roof Bakery roll
Mini $6.95 - Full $10.95 Mini $6.95 - Full $9.95
BLT

Crisp bacon, green leaf lettuce, sliced tomato, pesto aioli, toasted Tin Roof Bakery roll
Mini $6.95 - Full $9.95

Johnnie’s Specialties

Specialty selections are accompanied by
your choice of House salad or Soup

Fish and Chips

Sierra Nevada beer batter, Tilapia, coleslaw, French fries, caper dill aioli
Half Basket $6.95 - Full Order $12.95

Baby Back Ribs
Tender baby backs, five chili dry rub, whiskey barbeque sauce, French fries, coleslaw
Half Rack $14.95

Four $ split entree charge
Eighteen % service charge added to parties of six or more



