
Lunch Menu 
 

Small Plates 
 
Crab Mac N Cheese………………………………………………………..………….…………13 
Jumbo lump crab meat, macaroni pasta, cheddar cheese and garlic bread 
 
Crispy Fried Calamari……………………………………………….……………………….……8 
Scallions, pickled ginger, peanuts, sweet chili sauce  
 
Jumbo Shrimp Cocktail……………………………………………………………………….….15 
Spicy remoulade sauce, cocktail sauce, baby greens 
 
Dakota’s Croquettes………………………………………………………..……………….……..9 
Breaded risotto stuffed with crispy pancetta and prosciutto, parmesan cheese, spicy tomato sauce 
 
Seafood Chowder…………………………………………………………………………….……6 
Our southwest interpretation 
 
Soup of the Day………………………………….………………………………………………..6 
Daily chef creation 
 
Salads 
 
Blackened Chicken Escarole……………………………………………………………….….…13 
Oven roasted tomatoes, pickled red onions, Mozzarella Ciliglieni, Apple Honey Mustard 
 
Beef Tenderloin Spinach Salad………………………………..………………….………………14 
Cranberries, glazed walnuts, gorgonzola cheese, balsamic vinaigrette 
 
Boston Bibb Salad...........................................................................................................................13 
Sliced chicken breast, roasted bell peppers, hearts of palm, grapes, diced tomatoes, artichoke 
hearts, basil pesto ranch dressing 
 
Pan Seared Blackened Tuna Greek Salad………..……………………………………………….14 
Chopped baby iceberg lettuce, cucumbers, kalamata olives, green peppers, onions, feta cheese, 
oregano vinaigrette 
 
Traditional Taco Salad ...................................................................................................................13 
Choice of chicken, beef or baby shrimp, served in a large taco shell with guacamole, pico de 
gallo, sour cream, shredded cheese and picante sauce 
 
Chopped Salad……………………………………………………………………………………10 
Iceberg lettuce, red and yellow peppers, parmesan cheese, tomatoes, mushrooms, cucumbers, 
chopped and tossed with oregano vinaigrette.  Topped with crispy onions. 
 
Cobb Salad…………………………………………………………………………………….….12 
Smoked ham, egg, tomato, bacon, grilled chicken, avocado, blue cheese crumbles, ranch dressing 
 
The Wedge………………………………………….……………………………………….……..9 
Baby iceberg, tomatoes, bacon, carrots, blue cheese dressing 
 
Caesar Salad……………………………………………………………………….…….….…...…7 
Romaine hearts, Reggiano cheese, brioche croutons 
 
Field Green Salad…………………………………………………………………………….…….8 
Baby Greens, Tomatoes, Balsamic Vinaigrette 
 
  Add: Salmon-$6 Shrimp-$6 Chicken-$4        Beef -$6 
 
 

Sides for Sharing 
$5 

House French Fries                  Asparagus 
Onion Rings                   Yukon Gold Mashed Potatoes 
Green Beans                   Roasted Sweet Potatoes 

 
Executive Chef Martin Sarabia 

 
 



 
Sandwiches (Your choice of fries or coleslaw) 
 
Dakota Burger……………………………………………………….………………….…….…..9 
Your Choice of Swiss, cheddar or aged provolone, lettuce, tomato, onion, pickles 
 
Hawaiian Burger………….…………………………………………………………………..…..9 
Grilled red onions, teriyaki pineapple, lettuce, tomato, provolone cheese 
 
Jumbo Lump Crab Cake…………………………………………………………………….…...14 
Oven dried tomato, diced avocado, crispy onions, cilantro pesto mayonnaise  
 
NY Strip Steak Sandwich…………………………………………………………….…….……16 
Prime, dry-aged NY strip topped with sauteed wild mushrooms, onions, pepper jack cheese and 
chipotle mayo, served open faced on a hoagie roll 
 
Grilled Portabella Sandwich……………………………………………………….……..…...…10 
Grilled portabella mushrooms, oven-dried tomatoes, avocado, fontina cheese, on an Italian roll 
 
Shrimp PoBoy………………………………………………………….……….……….………15 
Fried shrimp, lettuce, tomato, onions, remoulade on an Italian roll 
 
Philly Cheese Steak……………………………………………………………………….……..12 
Shaved rib eye, onions, peppers, aged provolone or cheese wiz 
 
Grilled Chicken Sandwich…………...…………………………………………………..,…..….10 
Swiss cheese, grilled onions, bacon, lettuce, tomato, honey Dijon mustard 
 
Entrees 
 
Petit Filet Mignon………….……………………………………….……………………..….….22 
6 oz filet, roasted garlic mashed potatoes, grilled asparagus, shallot cabernet demi glace 
 
Lobster and Shrimp Ravioli……………………………………………………………..….,…...17 
Asparagus, wild mushrooms, bell peppers, Alfredo sauce 
 
Blackened Scottish Salmon…………………………………………………..…………..,…..….15 
Toasted orzo pasta, mixed roasted peppers, garlic sautéed green beans, lemon beurre blanc 
 
Grilled Sea Scallops……………………………………………………………………..…,...….16 
With sautéed bok choy, brussel sprouts and pearl onions, brandy bordelaise, garnished with fried 
shrimp 
 
Shrimp and Crab Pierogies……………………………….…………………….………...…........19 
Crispy pancetta, English peas, diced tomatoes, carbonara sauce 
 
Blackened Snapper……………...….…………………………………………….….….….……16 
Wild rice pilaf with pecans, golden raisins, lemon beurre blanc, sautéed green beans 
 
Pasta Primavera…………………………………………………………………………..………12 
Primavera vegetables, angle hair pasta, white wine tomato sauce, parmesan cheese 
 
Pistachio Crusted Amber Jack Fish……………………………………………………………...15 
Butternut Squash puree, sauteed tri-color cauliflower, Sherry basil cream sauce 
 
Smoked chicken Agnolotti……………………………………………….…………….…….….14 
Agnolotti pasta stuffed with smoked chicken, mushrooms and mozzarella. Served with spinach, 
tomatoes and white wine butter sauce 
 
Five Pepper Chicken……………………………………………………………………....….….13 
Medley of sautéed peppers, linguini, basil, lemon butter sauce 
 
Pesto Shrimp Brochette………………………………………………………………….…...….17 
Grilled pesto marinated shrimp, bell peppers and onions, Jasmine rice, Classic Salsa alla Diabla 
 
Grilled Teres Major Steak…………………………………………………………….……..…..18 
Yellow and red cherry tomato, English cucumber and feta cheese salad, aged balsamic reduction 
 
An 18 % gratuity will be added to parties of 6 or more people.  Separate checks are not offered for parties of 8 or more 
people.  If you have a special menu request, please ask your server and the chef will gladly accommodate your needs. 


