
APPETIZERS

Crispy Calamari	 9
Roasted Tomato Aioli, Sweet and Spicy Peppers

Jumbo Lump Crab Cake	 15
Orange Butter Sauce, Blood Orange Puree

Fritto Misto	 15
Fried Rock Shrimp, Calamari, Asparagus, Artichoke Hearts, Saffron Aioli

Warm Baked Tart	 12
Warm Portobello, Texas Goat Cheese, Heirloom Tomatoes 

Shrimp Cocktail	 16
Lemon Air, Fresh Horseradish, Cocktail Sauce

Deviled Eggs	 12
Smoked Salmon “Bacon,” Fresh Dill, Onion Chips

Pan Seared Hudson Valley Foie Gras	 18
Toasted Brioche, Seasonal Gelee

SOUPS

Seafood Chowder	 7
Our Southwest Rendition

Soup du Jour	 7

SALADS

Iceberg Wedge	 9
Whipped Danish Bleu Cheese, Apple Smoked Bacon, 
Sweet Grape Tomatoes, Balsamic Drizzle

Caesar Salad	 8
Romaine Hearts, Focaccia Croutons, Shaved Reggiano Cheese

Texas Heirloom Tomatoes	 12
Fresh Housemade Mozzarella, Fried Basil, Spicy Parmesan Chips

Field Greens Salad	 9
Texas Field Greens, Red Grape Tomatoes, Lemon-Citrus Vinaigrette
 
Sherry-Poached Pear Salad	 9
Rocket Arugula, Cambazola, Candied Pecans, Pear Vinaigrette

Spinach Salad	 10
Tomato, Red Onion, Chopped Egg, Warm Pancetta Vinaigrette

FROM THE BUTCHER BLOCK 
Our steaks are Midwestern corn-fed beef from Allen Brothers, seasoned with sea salt 
and fresh ground black pepper and brushed with Lucky Layla Farms butter. All steaks 
are served with Dakota’s steak sauce.

Filet Mignon, 8oz	 34

Filet Mignon, 12oz	 44

Rib Eye, 14oz	 34

New York Strip, 14oz	 36

Porterhouse, 24oz	 48

Niman Ranch Pork Chop, Cider Glaze	 26

Colorado Rack of Lamb, Chimichurri	 44

Veal Chop, Sicilian Style Cherry-Pepper Demi	 48

Fran’s Grilled Achoite Chicken, Salsa Verde	 26

FROM THE SEA

Atlantic Salmon	 24
Glazed with Whole Grain Mustard, Texas Honey 

All Natural Sea Scallops	 32
Ragout of Rock Shrimp, Sweet Corn, Apple Smoked Bacon, 
Fingerling Potatoes

Crab Crusted Redfish	 32
Lump Crab Crusted, Lemon Zest

Ahi Tuna Steak Au Poivre	 29
Cracked Pink Peppercorn, Garlic Yukon Potatoes, Foie Gras-Veal Jus

Maine Lobster Tail	 MP

WINES BY THE GLASS

WHITE WINE	
Saint M., Riesling	 8  
Germany ’10

Conundrum by Caymus, White Blend	 12  
Napa ‘10

Ruffino Lumina, Pinot Grigio	 8  
Italy ’10

Frog’s Leap, Sauvignon Blanc	 11  
Rutherford, Napa ’10

Famega Vinho Verde	 8 
Portugal ’11

Chamisal Chardonnay	 10  
Central Coast ’10

Arrowood Chardonnay	 13  
Sonoma, ‘09

Clayhouse Adobe White	 9 
Paso Robles, ‘09

RED WINE	
Belle Glos Meiomi, Pinot Noir	 12 
Sonoma ’10

Forefront by Pine Ridge, Pinot Noir	 14

Central Coast ’10

Scopeto, Chianti Classico	 10 
Tuscany ’07

Chateau Larose, Bordeaux	 13 
Medoc, France ‘05

7 Deadly Zins, Zinfandel	 8 
Lodi ‘08

Ferrari Carano, Merlot	 11 
Napa ’09

Kaiken, Malbec	 8 
Mendoza, Argentina ’10

Colome Estate, Malbec	 13 
Salta, Argentina ’09

Robert Oatley, Shiraz	 12 
Australia ’07

Norton Barrel Select, Cabernet	 9 
Mendoza, Argentina ’08

Simi Cabernet	 14 
Alexander Valley ’07

Decoy by Duckhorn, Meritage	 16 
Napa ’10

House French Fries
Seasoned with Truffle Salt

Loaded Baked Potato
Chives, Sour Cream, Vermont White    
Cheddar Cheese, Apple Smoked Bacon

Scalloped Potatoes
Apple Smoked Bacon, Caramelized 
Shallots, Reggiano Cheese

Creamy Yukon Gold 
Mashed Potatoes
Roasted Garlic

Sweet Potato
Baked with Maple-Butter 

Fire-Roasted Corn
Roasted Bell Peppers, Fresh Thyme, 
Pancetta, Caramelized Onion

House Onion Rings
Thick Cut, Chili Spiced Tempura Batter 

Cauliflower Gratin
Topped with Breadcrumbs in 
a Parmesan Cream Sauce

Steamed Asparagus
with Hollandaise

roasted wild 
mushrooms
with Herb-Infused Oil and Garlic Butter

French Green Beans
Steamed with Hawaiian Sea Salt, Cracked
Pink Peppercorn

Broccolini
Steamed Naked

Roasted Seasonal 
Vegtables
Turnips, Celery Root, Butternut Squash, 
Rutabaga, Beets

Creamed or 
Sautéed Spinach

Mac & Cheese	         14
White Cheddar Cheese, Fresh Shaved 
Black Truffles	

ACCOMPANIMENTS 	 8

Filet Mignon – 16oz Bone-in Filet  – 55

Prime Aged Cowboy – 20oz Dry-Aged Bone-in Rib Eye – 50

Surf and Turf – 8oz Filet and 8oz Maine Lobster Tail – MP

Catch of the Day – MP

dakota’s
specialties
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