
CAESAR SALAD..........................................................................................$15

APPET IZERS

SALADS

HONEY BRAISED EGGPLANT...................................................................$16

DAKOTA’S GRILLED CHEESE....................................................................$19

Cheddar, Gruyere, Truffle Aioli, Tomato Soup 

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 or manager.

WWW.DAKOTASBX.COM
718-535-3079

DOCKSIDE FIRE WINGS                                       ..........................................$17Crispy Chicken Wings 

BURRATA SALAD........................................................................................$17
Arugula Pistou, Heirloom Tomatoes, Sherry Reduction

Dakota’s opened in September 2024 and overlooks the Throggs
Neck Bridge and Hammond’s Cove, which is at the confluence of
the East River and the Long Island Sound. 

This cove is one of the few remnants of original salt marsh along
the otherwise developed shoreline of the south-east Bronx.

Gem Lettuce, Rye Croutons, Dressing

House Made Granola, Crumbled Feta, Onion Marmalade

BEET SALAD................................................................................................$18
Watercress Salad, Fennel, Whipped Ricotta, Candied Walnuts

GRILLED SHRIMP                         .................................................................$18Citrus Yogurt

MUSSELS                                                                                   ...........................$19Choice of White Wine Garlic or Marinara Sauce

FRIED CALAMARI                                           .................................................$19Marinara Dipping Sauce

BUTTERNUT SQUASH SOUP                                                       ...................$14Toasted Pumpkin Seed, Bacon

GUACAMOLE AND CHIPS.........................................................................$18

Roasted Cherry Tomatoes, Cheese Crumble



S I D E S

ROMANO AL POMODORO........................................................................$24

E N T R É E S

CAJUN CHICKEN........................................................................................$25

H A N D M A D E  PA S TA S

BRUSSELS SPROUT....................$8

Choice of Crispy Chicken Cutlet or Eggplant, Bucatini, Marinara Sauce

BEEF BOLOGNESE.....................................................................................$25
Slow-Braised Beef Bolognese, Fusilli, Aged Cheese, Parmesan

LOBSTER RAVIOLI......................................................................................$36
Lobster Cream Sauce, Tarragon

BUSTER’S CHEESEBURGER.....................................................................$23
Gruyere, Lettuce, Tomato, Pickles, Remoulade, French Fries; Add Bacon (+$3)

REGULAR FRIES..........................$8

TRUFFLE PARM FRIES.............$10

LINGUINE AND CLAMS.............................................................................$25
Linguine, Garlic White Wine Butter Sauce, Pickled Fresno Chili

SAUTÉED SPINACH....................$8

Substitute Gluten Free Pasta (+$3)

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

FAROE ISLANDS SALMON........................................................................$28
Beet Purée, Fennel Watercress Salad, Horseradish Crème Fraiche

Bacon, Cranberries

HERB GRILLED CHICKEN.........................................................................$25

USDA PRIME CEDAR RIVER HANGER STEAK.......................................$36
Taro Purée, Oyster Mushroom, Green Pepper Steak Sauce

SWEET POTATO FRIES...............$9

Lemon Sauce, French Fries, House Salad

Mediterranean Couscous, Lemon Oil Sauce

BUTTERNUT SQUASH GNOCCHI............................................................$24
Butternut Squash Purée, Brown Butter, Sage, Smoked Pancetta, Ricotta

FINGERLING POTATO................$8


	APPETIZERS
	BUTTERNUT SQUASH SOUP                                                       ...................$14
	Toasted Pumpkin Seed, Bacon

	GUACAMOLE AND CHIPS.........................................................................$18
	Roasted Cherry Tomatoes, Cheese Crumble

	HONEY BRAISED EGGPLANT...................................................................$16
	House Made Granola, Crumbled Feta, Onion Marmalade

	DOCKSIDE FIRE WINGS                                       ..........................................$17
	GRILLED SHRIMP                         .................................................................$18
	FRIED CALAMARI                                           .................................................$19
	MUSSELS                                                                                   ...........................$19
	DAKOTA’S GRILLED CHEESE....................................................................$19
	Cheddar, Gruyere, Truffle Aioli, Tomato Soup
	Crispy Chicken Wings
	Citrus Yogurt
	Marinara Dipping Sauce
	Choice of White Wine Garlic or Marinara Sauce


	SALADS
	BEET SALAD................................................................................................$18
	Watercress Salad, Fennel, Whipped Ricotta, Candied Walnuts

	BURRATA SALAD........................................................................................$17
	Arugula Pistou, Heirloom Tomatoes, Sherry Reduction

	CAESAR SALAD..........................................................................................$15
	Gem Lettuce, Rye Croutons, Dressing
	Dakota’s opened in September 2024 and overlooks the Throggs Neck Bridge and Hammond’s Cove, which is at the confluence of the East River and the Long Island Sound.
	This cove is one of the few remnants of original salt marsh along the otherwise developed shoreline of the south-east Bronx.


	WWW.DAKOTASBX.COM
	718-535-3079


	ENTRÉES
	USDA PRIME CEDAR RIVER HANGER STEAK.......................................$36
	Taro Purée, Oyster Mushroom, Green Pepper Steak Sauce

	FAROE ISLANDS SALMON........................................................................$28
	Beet Purée, Fennel Watercress Salad, Horseradish Crème Fraiche

	CAJUN CHICKEN........................................................................................$25
	Lemon Sauce, French Fries, House Salad

	BUSTER’S CHEESEBURGER.....................................................................$23
	Gruyere, Lettuce, Tomato, Pickles, Remoulade, French Fries; Add Bacon (+$3)

	HERB GRILLED CHICKEN.........................................................................$25
	Mediterranean Couscous, Lemon Oil Sauce


	HANDMADE PASTAS
	ROMANO AL POMODORO........................................................................$24
	Choice of Crispy Chicken Cutlet or Eggplant, Bucatini, Marinara Sauce

	BEEF BOLOGNESE.....................................................................................$25
	Slow-Braised Beef Bolognese, Fusilli, Aged Cheese, Parmesan

	BUTTERNUT SQUASH GNOCCHI............................................................$24
	Butternut Squash Purée, Brown Butter, Sage, Smoked Pancetta, Ricotta

	LOBSTER RAVIOLI......................................................................................$36
	Lobster Cream Sauce, Tarragon

	LINGUINE AND CLAMS.............................................................................$25
	Linguine, Garlic White Wine Butter Sauce, Pickled Fresno Chili
	Substitute Gluten Free Pasta (+$3)


	SIDES
	TRUFFLE PARM FRIES.............$10
	SWEET POTATO FRIES...............$9
	REGULAR FRIES..........................$8
	FINGERLING POTATO................$8
	SAUTÉED SPINACH....................$8
	BRUSSELS SPROUT....................$8
	Bacon, Cranberries



