Dandino’s Supper Club has been a premier and iconic dining spot in Goshen since
1965. Michael Dandino was the founder of Dandino’s Supper Club. Prior to that it
was Stouder’s Market and after that, Stouder’s Tavern. In 1976 it was purchased by
Bob Allberry. Bob built Dandino’s Supper Club to be the dining prominence in
Goshen. This is where business men routinely gathered at the bar late afternoons to
discuss community news. Evenings, Dandino’s was the spot to go for dinner with
family, friends or business associates. In 2017, Kerm Troyer purchased the restaurant
from Bob. Kerm is bringing back the “Supper Club” where all are welcome. And
continue to serve the community with a friendly atmosphere, outstanding service,
and the best food in the area. As you wait for a table, cozy up to the bar for some
banter and a beverage with fellow guests. We hope you appreciate the theme
throughout the restaurant of popular cars, entertainers, advertisements and room
names, all from the Supper Club era 1930’s – 1960’s. Don’t forget to enjoy your after
dinner Old Fashioned, Grasshopper or Irish Cream.
Thank you for dining with us, we trust your experience was relaxing and enjoyable!

ESTABLISHED IN 1965
1407 ELKHART ROAD
GOSHEN
574.534.1239
Dandinos.net

APPETIZERS & SMALL PLATES
CRAB STUFFED MUSHROOMS 11

SHRIMP COCKTAIL 12

Button mushrooms, stuffed with crab meat and
baked with chardonnay sauce

Jumbo shrimp served with homemade
cocktail sauce

BLEU CHEESE CHIPS 9

BUFFALO CAULIFLOWER 8

House cut chips, flash fried, topped with bleu
cheese and drizzled with a balsamic reduction

Hand breaded cauliflower tossed in buffalo
sauce, served with bleu cheese dipping sauce

DEVILED EGGS 8

MARYLAND CRAB CAKES 12

Kerm’s secret recipe, topped with candied bacon

Three pan sautéed crab cakes, served with tomato
herb relish and chardonnay sauce

OYSTERS ROCKEFELLER 14

PHILLY CHEESESTEAK EGG ROLLS 8

An Italian twist on a Southern classic. Oysters
topped with Italian sausage, spinach crust. Baked
and drizzled with a white wine butter sauce.

Egg rolls filled with steak, peppers, onions and
topped with a special sauce

SOUPS & SALADS
DRESSINGS

Sour cream ranch, French, Balsamic, Italian, Bleu cheese, Honey mustard, Poppy seed, French bacon (add 1.50)

ICEBERG WEDGE SALAD 11

STRAWBERRY SPINACH SALAD 10

Iceberg lettuce topped with diced tomato, bacon,
crumbled bleu cheese, candied pecans

Baby spinach, red onion, strawberries, pecans,
smoked gouda cheese with raspberry vinaigrette

CHOPPED CHICKEN SALAD 13

CHICKEN CAESAR SALAD 13

Fresh greens, chopped egg, cucumber, tomatoes,
cheese and grilled chicken breast

Traditional preparation, crisp romaine lettuce with
fresh grated parmesan cheese

*GRILLED SALMON SALAD 15

Mixed greens, bleu cheese, red onion, cranberries and toasted almonds

SOUPS
ALWAYS HOMEMADE

BAKED FRENCH ONION Cup 6 / Bowl 8

SOUP OF THE DAY Cup 5 / Bowl 7

SIDES
STARCH

SALADS

Baked Potato
Rice Pilaf
Risotto
Steak Fries

Mixed Greens
Caesar
Spinach
Coleslaw

ADD-ON SIDES
Fresh Grilled Asparagus 5
(asparagus when available)

Twice Baked Potato 5
Sautéed Mushrooms 3
Sautéed Onions 2

4-ounce Lobster Tail 15
Breaded/Grilled Shrimp 8
Chicken Breast 6
*Grilled Salmon 8

*Consuming Raw or Undercooked Food May Cause Foodborne Illness

ENTREES

Entrees include warm bread and choice of two sides

CERTIFIED BEEF
AGED 30 DAYS

*FILET MIGNON

The most tender cut of beef, grilled to your
preference
6-Ounce 27
8-Ounce 34

*RIBEYE STEAK

One of the juiciest cuts of beef, grilled to your
preference
10-Ounce 26
16-Ounce 31

*TOP SIRLOIN STEAK

A lean cut of beef, charbroiled to perfection
10-Ounce 20

*CHOPPED
15
16-OunceSTEAK
26

Prime trimmings ground from our aged beef cuts,
topped with mushrooms, onions, provolone cheese
and a zesty horseradish demi glaze

RARE very red cool center - MEDIUM RARE red warm center - MEDIUM pink center
MEDIUM WELL slightly pink center - WELL DONE broiled throughout no pink

FAVORITES
*SLOW ROASTED PRIME RIB

Slow roasted in our signature blend of au jus, for juicy tenderness and a rich flavor
10-Ounce 26
16-Ounce 33
32-Ounce 55

COCONUT PECAN TILAPIA 18

SEAFOOD

Lightly breaded with coconut and pecans, sautéed and
served with a lemon butter sauce

LAKE PERCH 22

Yellow perch fillet, lightly breaded and pan fried,
served with tartar sauce

FRIED JUMBO SHRIMP 21
Butterflied shrimp, hand breaded and served with
house made cocktail sauce

COCONUT SHRIMP 22

Jumbo shrimp served with an orange
horseradish sauce

*GRILLED SALMON FILLET 22
Grilled salmon fillet, served with champagne sauce

PORK - CHICKEN

*CENTER CUT PORK CHOPS 15

12 ounces of center cut pork served with apple compote

STUFFED CHICKEN BREAST 16

Chicken breast stuffed with sundried tomato, basil and parmesan cheese topped with roasted garlic sauce

WILD MUSHROOM CHICKEN 16

Chicken breast sautéed with wild mushrooms and topped with a marsala cream sauce

SHARED PLATE 3

*Consuming Raw or Undercooked Food May Cause Foodborne Illness

OLD WORLD CLASSICS
SAUSAGE & PEPPERS 19

SHRIMP AND PASTA 18

Italian sausage sautéed with bell peppers tossed with
penne pasta in a fresh herbed rustic tomato sauce

Jumbo shrimp tossed with a roasted garlic sauce,
tomatoes, fresh herbs and linguine

CHICKEN PARMESAN 16

BACON MACARONI & CHEESE 14

A tender boneless chicken breast lightly breaded
and sautéed in olive oil, topped with our
homemade marinara sauce, mozzarella and
parmesan cheese served over linguine

Creamy cheese blend with panko crust tossed with
penne pasta
Add:
Lobster 15
Grilled Chicken 6
Shrimp 8

HANDHELDS
Served with steak fries and bleu cheese coleslaw

*CHEESEBURGER 11

*DANDINO OLIVE BURGER 12

Your choice of cheese, served on brioche bun

Topped with green olives and swiss cheese

Add:
Bacon 3

GRILLED CHICKEN CLUB 11

*PRIME & CHEDDAR SANDWICH 12

Grilled chicken breast topped with bacon, swiss
cheese, lettuce, tomato and mayo

Shaved prime rib, with cheddar cheese, served
open faced

FISH TACOS 13

Fried tilapia, lettuce, pico de gallo, guacamole,
chipotle mayo, served in flour tortillas

KID’S MENU
CHILDREN 8 AND UNDER

CHICKEN STRIPS
GRILLED CHEESE
*HAMBURGER

BREADED SHRIMP
~PASTA MARINARA
~MAC & CHEESE

$5
Served with steak fries or applesauce
~Excluding Sides

SWEET ENDINGS
~NEW YORK STYLE CHEESECAKE

7

~DANDINO’S FAMOUS CARROT CAKE

8

~LEMON MERINGUE ICE CREAM PIE

9

~WARM CHOCOLATE CHIP COOKIE AVALANCHE

~CRÈME BRÛLÉE

8

~PEPPERMINT ICE CREAM
9

4

~ VANILLA ICE CREAM

4

~CHOCOLATE DELIGHT

8

~Ask your server for the dessert of the day~

Thank you for joining us!
We look forward to serving you again!

*Consuming Raw or Undercooked Food May Cause Foodborne Illness

