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STARTER

DAKOTA’S GRILLED CHEESE
Sourdough Bread, Cheddar, Gruyere, Truffle Aioli, Tomato Soup

CAESAR SALAD Gem Lettuce, Bacon, Rye Croutons, Dressing
SALMON TARTARE Avocado Mousse, Cucumber, Truffle Oil, Shallots

ENTREE

CAJUN CHICKEN

Lemon Sauce, French Fries, Frisée Salad

FAROE ISLANDS SALMON

Fennel Puree, Fresh Corn, Mint, Cucumber, Lemon Sauce

LOBSTER RAVIOLI

Lobster Cream Sauce, Tarragon

BRANZINO (+$5)

Whole Butterflied, Cauliflower Purée, Toasted Garlic, Lemon, Dill Sauce

DESSERT

BISCOFF CHEESECAKE - OR - ESPRESSO MOUSSE

Consuming raw or undercooked meats, poultry, seafood, shellfish, or raw eggs may increase
your risk of foodborne illness. If you have any allergies, please speak with your server.

For parties of 6 or more, 20% gratuity will be added to the final bill.
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