


MANY OF OUR DISHES ARE AVAILABLE VEGETARIAN. PLEASE INQUIRE. ALL OF OUR PRODUCE, MEAT, POULTRY AND FISH COME FROM FARMS, RANCHES AND FISHERIES GUIDED BY PRINCIPLES OF SUSTAINABILITY.
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LOBSTER VICHYSSOISE 11
CHILLED POTATO AND BUTTERMILK SOUP,
WARM LOBSTER, CHIVE

WILD MUSHROOM MASA TART 13

ROASTED GARLIC CUSTARD, SMOKED YELLOW

PEPPER SAUCE

TURNIP TORTELLINI 10/16

HAM HOCK, TURNIP GREENS, SPRING ONIONS,

BLACK TRUFFLE

BLUE HiLL MAINE MusserLs 10/16

SMOKED TOMATO, SERRANO PESTO, WHITE WINE, CREAM

BAY SCALLOP SEVICHE 11
AVOCADO, SERRANO CHILE, CORIANDER

ASSORTMENT OF SMOKED FIsH 14
CHILLED SALMON, TROUT & WHITE FISH PATE STYLE,

CLASSIC GARNISHES

WALLEYE CAKES 11

ANCHO CHILE TARTAR SAUCE, TORTILLA SLAW

BEEF & BAsSIL CARPACCIO 13

CARPACCIO OF BEEF AND SPICY BEEF TARTAR

WITH BASIL

DAKOTA CHICKEN WINGS 10
1 POUND OF SAUCED WINGS, HOUSE
MADE BARBEQUE OR TABASCO-MOLASSES

JALEPENO POPPERS 8

SPECK HAM, FONTINA CHEESE, CHIPOTLE CREAM

AND PICO DE GALLO

ASPARAGUS SALAD “MIMOSA” 10

GREEN AND WHITE ASPARAGUS, CHOPPED EGG,

MUSTARD VINAIGRETTE

J) PETITE HEIRLOOM LETTUCES 9

WALNUT PRALINE, VIDALIA ONION, FENNEL,

GOAT CHEESE VINAIGRETTE

HEARTS OF ROMAINE “CAESAR” 9

ADD CHICKEN, WALLEYE CAKES OR SMOKED SALMON 5

MAcADAMIA NUT CRUSTED ALASKAN HALIBUT 26
COCONUT BROTH, SPRING PEAS, MINT

COLUMBIA RIVER KING SALMON 26
SWEET AND SOUR CABBAGE, HORSERADISH PESTO,
RED WINE

PAN ROASTED AMISH CHICKEN BREAST 24
WILD RICE DUMPLINGS, ARTICHOKE, SALSIFY,
BACON-JALAPENO SAUCE

MAIN

MOULARD DUCK BREAST 26
NAPA CABBAGE & DUCK CONFIT ROLL, ORANGE-MIRIN GLAZE

J’ POBLANO CHILE RELLENO 19
STUFFED WITH THREE CHEESE GRITS,
BLACK BEAN SAUCE, CHIPOTLE CREAM

CARIBBEAN SPICED PRIME RIB OF PORK 24
BLACK BEAN RICE CAKE, HABANERO-BANANA SALSA,
DIABLO SAUCE

CHEF CUT OF THE DAY MP
MUSHROOMS, BLUE CHEESE, POTATO GRATIN

STEAK & FRIES 19
10O OUNCE SIRLOIN STEAK WITH FRIES POUTINE
“TALL COLIN STYLE” TABASCO-MOLASSES SAUCE

SIDE OF FRENCH BAGUETTE 3/5
BASKET OF FRIES 5
BEARNAISE 3

CLASSIC CHEESEBURGER 11
8 OUNCE ANGUS HOUSE GROUND BEEF PATTIE,
SHOESTRING POTATOES

CHOOSE: WHITE CHEDDAR, GRUYERE, BLEU CHEESE

ADD BACON, GUACAMOLE, SAUTEED ONIONS
OR MUSHROOM KETCHUP 2

SOFT SHELL CRAB PO’ BOY 13
PICKLED SWEET ONION, SMOKED
TOMATO AIOLI, SHOESTRING POTATOES

SANDWICHES & EXTRAS

BERRIES & FROZEN CHEVRE TERRINE 7
PISTACHIO BRITTLE, LEMON CONSERVE

VALRHONA WHITE AND DARK CHOCOLATE,
FLEUR DE SEL SHORTBREAD

D: CHOCOLATE CREME BRULEE 8

RHUBARB-BUTTERMILK PANNA COTTA 7
CORNMEAL CROUTONS, PINEAPPLE SORBET

DARK CHOCOLATE SOUFFLE 10
ELDERFLOWER CREAM

I I I THE PERFECT SOUFFLE REQUIRES FIFTEEN
ADDITIONAL MINUTES TO PREPARE

D J’BLACK BoTtTOM BANANA CREAM PIE 8
MADAGASCAR VANILLA ICE CREAM, MOUNT GAY RUM

1919 ROOT BEER FLOAT 6
SEBASTIAN JOE'S MALTED VANILLA ICE CREAM

SEBASTIAN JOE’S ICE CREAM OR SORBET 6
OAT CRISP

DOMESTIC CHEESES 10/15
FARMSTEAD AND ARTISAN, HERB AND SEA SALT CRACKERS

DAKOTA PROUDLY SERVES ESPRESSO, ARTISAN
WHOLE LEAF TEAS, AND A CUSTOM BLENDED
COFFEE FROM SUMATRA AND COLUMBIA

THREE COURSE MENU 39 CDBLUE NOTE MENU 30

MAKE ONE SELECTION FROM EACH COURSE

kT

1985 - 2010

612.332.JAZZ (5299)
612.332.1919 DINING

1010 NICOLLET MALL
MINNEAPOLIS 55403 \

DAKOTACOOKS.COM




