
Spicy Chicken Sandwich $12                                       

Lettuce, Tomato, Pickles, Sweet Chili Mayo, Butter Bun 

The Angry Chicken Wrap $15                                         

Ranch Dressing, Lettuce, White Cheddar Cheese, Corn Relish, 

Garlic Chili Hot Sauce 

D&D Jibarito $16                                                              

Top Round Steak, Sauteed Onions, Lettuce, Tomato, American 

Cheese, Mayo Ketchup, Roasted Garlic

Carne Asada Beef Sandwich $15

Lettuce, Tomato, Giardiniera, Provolone Cheese, Sweet Chili 

Mayo, Garlic French Bread

Mexican Street Taco’s $3.50 (Carne Asada, Chicken)

Cilantro, Onions, Lime

American Style Taco’s $4.50(Carne Asada, Chicken)

Lettuce, Tomato, Shredded Cheese, Sour Cream

Daisy Skinny Jeans Lettuce Wrap $10

Power Vegetables, Avocado, Sweet Chili Sauce

HAND CRAFTED BURGERS

(All Burgers Served With Fresh Cut Fries, Except Jibarito 

Burger Served With Puerto Rican Rice)

Jibarito Burger $14

Sauteed Onions, Lettuce, Tomato, American Cheese, Mayo 

Ketchup, Roasted Garlic Plantain's

Classic American Burger $12

Lettuce, Tomato, Grilled Onions, Pickles, American Cheese

Diego Fuego’s Smash Burger $12

House Mayo, Pickles, Sauteed Onions, American Cheese

BBQ Bacon Burger $12

Griddled Onions, Bacon, Pickles, BBQ Sauce, American 

Cheese

Twerky Burger $13

Lettuce, Tomato, Bacon, Avocado, Grilled Onions, Provolone 

Cheese, Sweet Chili Mayo

Salmon Burger $15

Lettuce, Tomato, Red Onion, Avocado, Caper Aioli

Beyond Burger $15

Lettuce, Tomato, Grilled Onions, Pickles, Sweet Chili Mayo, 

American Cheese

FLUFFLES MENU

(All Kids Meals Served With Fries)

Chicken Tenders 2 Piece $10

Grilled Salmon $10

BBQ Rib Fingers $10

Grilled Hot Dog $5

Cheeseburger $7

Buttered Noodles $6

Mac n Cheese $6

D & D  H A N D H E L D ’ S
( A l l  H a n d h e l d ’ s  S e r v e d  W i t h  F r i e s )
( E x c e p t  J i b a r i t o  S e r v e d  w i t h  R i c e )

E N T R É E ’ S  
(All Entrée’s Served With Two Sides, Mashed Potatoes, Puerto Rican 
Rice, or Seasonal Vegetables)

Dillian’s BBQ Meatloaf $22

                                                        

Honey Glazed Salmon $26

Lemon Garlic Shrimp, Herb Butter Sauce $26                                         

Lump Crab Cakes with Cajun Remoulade $37        

12 oz. New York Strip Steak, Truffle Butter $40

8 oz. Filet Mignon, Maitre D’ Butter $45

16 oz. Little David’s Ribeye, Chimichurri Butter $49

Rosemary Lemon Half Chicken, Natural Jus $24                            

Carolina Glazed Pork Chops $25

Pork Baby Back Ribs 

(Full Slab) $33

(Half Slab) $18                          

SALADS

(ADD GRILLED CHICKEN $6)

(ADD GRILLED STEAK $9)

(ADD LEMON GARLIC SHRIMP $9)

(ADD SALMON $9)

Ceasar Salad $9

Romaine Hearts, Parmesan Cheese, Herb Garlic Croutons

Beet Salad $15

Arugula, Roasted Beets, Heirloom Grape Tomatoes, Pistachios, 

Goat Cheese, Orange Segments, Truffle Honey Vinaigrette

Kale Salad $13

Granny Smith Apples, Walnuts, Power Vegetables, Golden 

Raisins, Lemon Vinaigrette

D&D Chopped Salad $14

Tomato, Bacon, Red Onion, Candied Pecans, Gorgonzola, 

Cranberries, Sweet Herb Vinaigrette

Santa Fe Salad $14

Roasted Corn Relish, Chihuahua Cheese, Tomatoes, Avocado, 

Crispy Tortilla Chips, Ranch Dressing

DESSERT

Vanilla Cheesecake $8

Chocolate Cake $8

Crème Brulee $8

Carrot Cake $8

EXTRAS

Fresh Cut Fries $4                            

Loaded Baked Potato $7         

Puerto Rican Rice $6           

Cheesy Garlic Bread $3            

Mashed Potatoes $6                        

Sauteed Seasonal Vegetables $6

Roasted Broccoli, Lemon, Pecorino, Chili Flakes $7

Lemon Garlic Spinach $6

Parmesan Fries, Truffle Aioli $7

Cheese Fries $7

          

           

                                                            

         

                                                                                

 P A S T A S
 ( A l l  P a s t a  S e r v e d  w i t h  G a r l i c  B r e a d )
  Chicken Parmesan, Basil, Marinara $25  

  Fettucine Alfredo with Grilled Cajun Chicken $24          

  Shrimp Scampi, Tomato Cream Sauce $26                   

  Vegetarian $15                                                                  

      

     

         

 
                 

B E V E R A G E S

 

Coca Cola $1.50                                                        

Diet Coke $1.50                                                         

Sprite $1.50                                                                

Jarrito (ask chef for flavors) $3

Kola Champagne $1.50                          

Water Bottle $1.50                                                     

        
*The Cook County Department of Public Health advises that consumption of raw or undercooked foods of animal 

origin, such as beef, eggs, fish, lamb, pork, poultry or shellfish, may result in an increased risk of foodborne illness. 

Individuals with certain underlying health conditions may be at higher risk and should consult their physician or 

public health official for further information. 
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