
Consuming raw/undercooked food increases risk of food-borne illness. Inform your server of allergies+dietary needs. 20% svc fee added to parties of 6+.                     

Shrimp Cocktail
Signature Cocktail Sauce .....14

Tuna Tartare
Avocado, Sesame Vinaigrette, Wonton Chips .....16 

Surf & Turf Deviled Eggs
Shaved Tenderloin, Lumpfish Caviar, Crisp Shallot .....10

Crispy Calamari
Pickled Peppers, Arugula, 
Sweet Chile, Roasted Garlic Aioli .....15

Lump Crab Cake
Rémoulade, Citrus Slaw .....12

Tempura Rock Shrimp
Sweet Chile Aioli, Sesame, Chive .....14

APPETIZERS

Caesar
Romaine Heart, Parmigiano-Reggiano, Garlic Crouton,
Classic Anchovy Dressing .....9 

Steakhouse Wedge
Danish Blue Crumbles, Bacon Lardon, Tomato, Herbs,
Blue Cheese Dressing .....10

Baby Spinach Salad
Goat Cheese, Candied Pecan,
Brown Sugar Balsamic .....9

Mixed Field Greens
Cucumber, Carrot, Tomato, Crisp Onion, 
Spiced Ranch .....10

Southwest Clam Chowder
Cream Chowder, Southwestern Spices, 
Bacon, Poblano .....8

SALAD & CHOWDER

COLD HOT

Dakota’s 10 oz Burger
Bacon, Vermont White Cheddar, 
Baby Gem, Tomato .....14

Open-Faced Meatloaf Sandwich
Tomato Glaze, Crispy Onion, Brioche .....16

Shaved NY Strip French Dip
Bell Pepper, Onion, Provolone, Au Jus .....15

Grilled Chicken Club
Bacon, Avocado, Smoked Gouda, 
Iceberg Lettuce, Tomato, Aioli, Wheat Toast .....14

SANDWICHES
SERVED WITH FRIES

Crisp Chicken 5-Pepper Linguini 
Mixed Peppers, Onion, Tomato, Olive, Basil, 
Beurre Blanc .....14

Atlantic Cod Fish & Chips
Beer Battered, Fries, Tartar Sauce .....17 

Pan-Roasted Scottish Salmon 
Roast Cauliflower, Drunken Raisin, Beurre Blanc .....22

Sesame-Crusted Tuna
Napa Cabbage, Orange, Wonton, Cashew 
Sesame Vinaigrette .....22

ENTRÉES
SERVED AS COMPOSED PLATES

Filet Mignon 6 oz .....28

New York Strip 10 oz .....28

Herb-Brined Pork Chop 10 oz .....22

London Broil Top Sirloin 8 oz .....22

Delmonico Ribeye 12 oz .....33

Cowboy Ribeye 22 oz .....62

BUTCHER’S BLOCK
SERVED WITH SAUCIÈRE OF DAKOTA’S STEAK SAUCE

Mac & Cheese  
Our Five-Cheese Mornay .....8
— Make It Lobster Mac ...+5

Beer-Battered Fries  
Ketchup, Garlic Aioli .....8
— w/ Parmesan & Truffle Oil ...+2

Whipped Potatoes  
Roasted Garlic, Salted Butter .....8

Forest Mushrooms  
Garlic Butter; Shallot, Herbs .....9

Sautéed Spinach
Olive Oil, Garlic .....8

Grilled Asparagus  
Salt, Pepper, Hollandaise .....8

Haricot Vert  
Toasted Almond, Shallot, Garlic Salt .....9

SIDES

CHEF’S DAILY LUNCH
THIS DAILY DAKOTA’S SPECIAL

INCLUDES SOUP or SALAD,
& SODA or ICED TEA

—$18—LUNCH

  Add Salmon +10
  Add Tenderloin Tips +9
  Add Chicken Breast +8


