NEW LUNCH MENU

TO SHARE

BASKET OF BREAD 3.95

JALAPENO POPPERS 7.95
baked with fontina cheese, ham,
chipotle cream and pico de gallo

SMOKED SALMON DEVILED EGGS 5.95
house smoked salmon salad stuffed eggs

SHRIMP & PORK POTSTICKERS 7.95
kalua pork, pink shrimp, and scallion

DAKOTA FRIES & BEARNAISE 4.95

SOUPS

CUP 495 | BOWL 6.95

J ROASTED TOMATO
parmesan crouton and green chili pesto

CHICKEN DUMPLING
smoked chicken with wild rice dumpling in
herb consommeé

SOUP OF THE MOMENT
chef’s inspiration of the moment

SALADS

8.95

DAKOTA CAESAR
hearts of romaine, soft egg and caesar dressing

BIBB LETTUCE
hook blue cheese, hazelnuts and house vinaigrette

MARINATED BEET SALAD
goat cheese, pistachio and curry vinaigrette

PETITE GREENS
celery, walnuts, apple, wild onion ranch dressing

SANDWICHES

CLASSIC HAMBURGER 10.95
house ground natural angus beef on toasted potato
roll with lettuce, pico de gallo and cornichons
choice of cheese:
gruyeére, blue or white cheddar
add bacon, guacamole, sautéed onions
or mushroom ketchup 2

DAKOTA ROAST BEEF DIP 11.95
roast beef, balsamic grilled onion and arugula,
cheese fondue for dipping on a hoagie bun

WALLEYE FILLET 11.95
buttermilk and cornmeal battered creamy cucumber

and bibb lettuce on wild rice roll

TUNA MELT 11.95
house poached ahi tuna salad, havarti-chive

cheese on caraway rye

CHICKEN CLUB 9.95
sliced chicken breast, country ham, roasted tomato,
fluffy egg, crispy romaine, manchego cheese aioli on

country bread

TURKEY MEATLOAF 10.95
ginger pickled vegetable slaw on
toasted baguette

GRILLED CHEESE & BACON 9.95
white applewood cheddar, apples, leeks,
and hardwood smoked bacon on raisin rye

DAKOTA SANDWICH CREATION
chef’s inspiration of the moment

ENTREES

COBB SALAD BURGER 12.95
8 0z natural ground beef classic cobb
salad style with house barbeque sauce

CHICKEN & WAFFLES 12.95
fried chicken and bacon on buttermilk
waffle, maple syrup and huckleberries

FETTUCCINI WITH FRESH HERBS 10.95
roasted pepper and goat cheese

STEAK & FRIES 14.95
6 0z hand cut sirloin with Dakota fries,
béarnaise, greens, blue cheese butter

JSELIA’S OMELET 11.95
chef’s inspiration of the moment

DESSERTS

BANANA CREAM PIE 6.95
SMOKED DARK CHOCOLATE 7.95

MUDSLIDE TERRINE 7.95

1919 ROOT BEER FLOAT 5.95

SEBASTIAN JOE’S ICE CREAM OR SORBET 5.95
PASSION FRUIT BRULEE 7.95

DOMESTIC ARTISAN CHEESE 11.95

HALF NOTE LUNCH PLATE 7.95
% grilled cheese, turkey meatloaf, tuna melt or small
burger with fries or petite greens (no substitutions)

JBLUE NOTE SET LUNCH 17.95
cup of roasted tomato soup, omelet of the day and your
choice of mini cheesecake, key lime, meyer lemon or
chocolate (no substitutions)



