STARTERS

CRISPY CALAMARI 9
Roasted Basil-Tomato Aioli

JuMBO LUMP CRAB CAKE 14
Orange Butter Sauce, Blood Orange Puree

“COLOSSAL” SHRIMP COCKTAIL 15
Lemon Air, Fresh Horseradish, Cocktail Sauce

SEAFOOD CHOWDER 7
Our own Southwest Rendition

SOuUP DU JOUR 7
Made Fresh Daily

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

FIELD GREENS SALAD ]
Texas Field Greens, Red Grape Tomatoes, Lemon-Citrus Vinaigrette

CHOPPED SALAD 9

Mushrooms, Peppers, Cucumbers, Herb Vinaigrette and Crispy Onions

ENTREE SALADS

WARM SALMON & SPINACH 15
Atlantic Salmon over Fresh Spinach tossed with Pancetta Vinaigrette,
Roasted Tomatoes, Texas Goat Cheese, Focaccia Croutons

DAKOTA’s COBB 13
Crisp Romaine Hearts topped with Apple-Smoked Bacon, Tomato,
Egg, Grilled Chicken, Avocado, Bleu Cheese, House Ranch

CHOPPED TENDERLOIN 16
Grilled Tenderloin, Fried Onion Rings, Cucumber,
Carrots, Sweet Grape Tomatoes, Bell Pepper, Parmesan Cheese

GRILLED CAESAR

WITH BEEF TENDERLOIN 16
WITH GRILLED CHICKEN 13
Crisp Romaine hearts with Red Grape Tomatoes, Parmesan Cheese,

Focaccia Croutons

BLACKENED TUNA GREEK 16
Rare Ahi Tuna, Romaine Hearts, Bell Pepper, Feta Cheese,
Red Onion, Kalamata Olive Vinaigrette

FROM THE BUTCHER BLOCK

Our steaks are Midwestern corn-fed beef from Allen Brothers, seasoned with sea salt
and fresh ground black pepper, then brushed with Lucky Layla Farms butter. All steaks
are served with Dakota’s steak sauce and your choice of Green Beans, Mash Potatoes,
Broccolini or Vegetable of the Day.

FILET MIGNON, 60Z 22
NY STRIP, 100z 23
ToP SIRLOIN, 80z 16

OTHER ENTREES

ATLANTIC SALMON 16
Glazed with Whole Grain Mustard, Texas Honey

CRAB CRUSTED REDFISH 17
Lump Crab Crusted, Lemon Zest, Lucky Layla Butter

CATCH OF THE DAY MP

FIVE PEPPER CHICKEN 13
Medley of Sautéed Peppers, Linguini, Basil, Lemon Butter Sauce

MAC & CHEESE 14
White Cheddar Cheese, Jumbo Lump Crab

ROASTED AIRLINE CHICKEN BREAST 14
Rice Pilaf and Lemon au jus

PASTA OF THE DAY MP

SANDWICHES

Served with house-cut fries.

DAKOTA BURGER 9
Choice of Swiss, Cheddar, Aged Provolone, Lettuce, Tomato,
Onion, Pickles

GRILLED CHICKEN SANDWICH 12
Swiss Cheese, Grilled Onions, Apple-Smoked Bacon, Lettuce,
Tomato, Honey Dijon

BEEF TENDERLOIN SANDWICH 15
Beef Tenderloin on Toasted Ciabatta, Portobello Mushrooms,
Caramelized Onions, Aged Cheddar

LUMP CRAB CAKE SANDWICH 14
Pan au Lait Roll, Cajun Mayonnaise, Shredded Lettuce

2 Lk

STEAKHOUSE

ACCOMPANIMENTS

HoUsE FRENCH FRIES
Seasoned with Truffle Salt

HOUSE ONION RINGS
Thick Cut, Chili Spiced Tempura Batter

STEAMED ASPARAGUS
with Hollandaise

LOADED BAKED POTATO
Chives, Sour Cream, Cheddar Cheese,
Apple Smoked Bacon

ROASTED WILD
MUSHROOMS

with Herb-Infused Oil and Garlic Butter

SCALLOPED POTATOES
Apple Smoked Bacon, Caramelized
Shallots, Reggiano Cheese
FRENCH GREEN BEANS
Steamed with Sea Salt, Cracked

Red Pepper

CREAMY YUKON GOLD
MASHED POTATOES
Roasted Garlic

BROCCOLINI
SWEET POTATO Steamed Naked
Roasted with a Caramelized
Maple-Butter Glaze CREAIYIED OR
SAUTEED SPINACH
FIRE-ROASTED CORN
Roasted Bell Peppers, Fresh Thyme,

Pancetta, Caramelized Onion

MAC & CHEESE 12
White Cheddar Cheese, Black Truffles

DAKOTAS
LUNCH SPECIAL

SALAD, PROTEIN, STARCH
Three delicious courses. Let your server review today’s selections.

$18 PRIX FIXE

WINE SELECTIONS

WHITE WINE HALF | GLASS

SAINT M., RIESLING 4|8
Germany 10

RUFFINO LUMINA, PINOT GRIGIO 4|8
Italy "11

FROG’S LEAP, SAUVIGNON BLANC 55|11
Rutherford, Napa 10

FAMEGA VINHO VERDE 4|8
Portugal "11

CHAMISAL, CHARDONNAY 5|10
Central Coast 10

CLAYHOUSE ADOBE WHITE 45]|9

Paso Robles, ‘09

RED WINE HALF | GLASS
BELLE GLOS MEIOMI, PINOT NOIR 6| 12
Sonoma 10

7 DEADLY ZINS, ZINFANDEL 4|8
Lodi‘08

FERRARI CARANO, MERLOT 55|11
Napa '09

KAIKEN, MALBEC 4|8
Mendoza, Argentina ‘10

ROBERT OATLEY, SHIRAZ 6| 12
Australia ‘07

NORTON BARREL SELECT, CABERNET 4.5 I 9

Mendoza, Argentina '08

\do-'ko-ts\ FOREVER

SMILING

In the Sioux Indian language





