E s t a bli s h ed 1 9 8 4

dA L L AS , t E X AS

Star ters

Dakot a’s Business Lunch

Butcher ’s Blo ck

soup or salad, daily special, choice of soft drink or tea | 18
Crispy calamari

|

all items are served with mashed potatoes &
green beans

14

sweet & spicy peppers, roasted tomato aioli
Jumbo lump crab cake

|

15

baby fennel, rocket arugula, lemon-basil aioli
shrimp cocktail (4)

|

14

vodka infused cocktail sauce, lemon air
Tempura fried green beans

spicy ranch

|

fILET MIGNON, 6 oz

RIBEYE, 14 OZ

Cracked pepper tenderloin Crostini

|

14

marinated bell peppers & onions, arugula, texas goat cheese

|

|

24
|

dRY aGED rIB EYE, 10 OZ

13
|

23

NEw york strip, 10 oz

Sandwiches
Shaved Turkey club

|

25

34

hERB bRINEd pork chop, 10 oz

13

applewood bacon, heirloom tomato, avocado, smoked gouda,
roasted garlic aioli, wheat toast
Jumbo Lump Crab cake sandwich

|

|

roasted red tomatoes

18

16

cajun mayonnaise, shredded lettuce, kaiser bun
French dip

Soups & Salads

|

15

shaved new york strip, marinated bell peppers & onions,
provolone cheese, horseradish cream, french roll
Dakotas Dry Aged Burger

|

14

Side Dishes

white cheddar, bibb lettuce, heirloom tomatoes,
horseradish pickles, toasted kaiser bun
CLAM Chowder

|

8

Fire roasted corn

our own southwest rendition
Soup du Jour

|

8

Caesar salad

|

9

made fresh daily

|

Chicken & Fish

broccolini

|

6

Asparagus

|

6

hollandaise

battered fries

9

whipped danish bleu cheese, applewood bacon, baby heirloom
tomatoes, balsamic drizzle

MAC & CHEESE

five pepper chicken

|

14

Sesame crusted tuna

|

16

medley of sautéed peppers, baby heirloom tomatoes, basil,
olives, linguini, lemon butter

tENDERLOIN TIP SALAD

|

16

poblano, smoked gouda cheese, fried onion crust

romaine, carrots, bell peppers, red onions, almonds,
mandarin oranges, tamari-citrus vinaigrette
field greens, cucumber, carrots, bell peppers, baby heirloom
tomatoes, crispy onions, balsamic vinaigrette
Grilled Salmon Salad

6

sherry vinaigrette

romaine hearts, focaccia croutons, shaved reggiano
the wedge

|

poblano, caramelized onions, chorizo

|

15

baby kale, spinach, caper berries, roasted red tomatoes,
parmesan dressing

Jalapeno chicken mac & cheese
ATLANtIC sALMON

|

Fish & chips

17

14

17

fingerling potatoes, oyster mushrooms, roasted red tomatoes,
english peas, meyer lemon vinaigrette
|

tempura battered cod, fries, housemade tartar sauce
Catch of the day

Additions

|

|

MP

daily special created with the season’s best

|

6
10

poblano, fried onion crust

Refreshments
Aqua Fresca

|

4

GINGER SOUR

|

4

cucumber, lime, mint
cranberry, ginger beer, sweet & sour
Strawberry lemonade

simple & delicious

Chicken | 6
Salmon | 6
Beef | 8

ALLERGIES | please inform your server

|

GIFT CARDS | please ask your server

PARTIES OF 6 OR MORE | 20% service charge

PRIVATE DINING AVAILABLE

|

4

