
DESSERTS
BERRIES & FROZEN CHÈVRE TERRINE  6.95
pistachio brittle, lemon conserve

CHOCOLATE CRÈME BRÛLÉE  7.95
valrhone white and dark chocolate, 
fleur del sel shortbread

RHUBARB-BUTTERMILK PANNA COTTA  6.95
cornmeal croutons, pineapple sorbet

DARK CHOCOLATE SOUFFLÉ  7.95
elderflower cream
the perfect soufflé requires 15 additional 
minutes to prepare

BLACK BOTTOM BANANA CREAM PIE  7.95
madagascar vanilla ice cream, mount gay rum

1919 ROOT BEER FLOAT  5.95
sebastian joe’s malted vanilla ice cream

SEBASTIAN JOE’S ICE CREAM OR SORBET  5.95

DRINKS
COFFEE  2.75

SELECTION OF HOT TEAS  3.50

ESPRESSO  2.50

CAPPUCCINO/LATTE  3.95

ICED TEA/LEMONADE  3.50

SOFT DRINKS  2.75

JUICE  2.95
pineapple, cranberry, orange

N/A
CHERRY LEMON FIZZ  5
tart cherry purée, fresh lemon juice, sprite

GINGER PASSION FRUIT  4
passion fruit purée, ginger ale

GRAPEFRUIT REFRESHER  4
red grapefruit juice, fresh lime juice, soda

VIRGIN HURRICANE “HOLIDAY”  4
orange & pineapple juice, grenadine

LIGHT SEABREEZE  3
red grapefruit & cranberry juice

SPARKLING APPLE OR PEAR CIDER  4

1919 ROOT BEER  3

TO SHARE
BASKET OF BREAD  3.95

JALAPEÑO 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

WALLEYE CAKES  7.95
pickled sweet onions, smoked 
tomato aioli and watercress

DAKOTA FRIES & BÉARNAISE  4.95

HALF NOTE LUNCH PLATE  7.95
½ quesadilla, turkey meatloaf, tuna salad niçoise or small burger 

with fries or petite greens 
(no substitutions please) 

SANDWICHES
All sandwiches served with choice of french fries or petite greens

BLUE NOTE SET LUNCH  17.95
cup of vichyssiose soup, omelet of the day and 

pistachio-chèvre terrine with fresh berries
(no substitutions please) 

SOUPS
CUP  4.95 | BOWL  6.95
All soups served with warm french baguette

VICHYSSIOSE
chilled potato and buttermilk soup with chive

SPRING VEGETABLE & HAM
green chile pesto

SOUP OF THE MOMENT
chef’s inspiration of the moment

SALADS  
8.95

All salads served with warm french baguette
All of our lettuces are organic and arrive directly from the farm to our kitchen where it is hand cut and cleaned

Each of our dressings are made in house with hand picked sustainable ingredients

DAKOTA CAESAR
hearts of romaine, spiced croutons
and caesar dressing

MARINATED BABY BEET SALAD
goat cheese, pistachio and curry vinaigrette

BIBB LETTUCE
hook blue cheese, hazelnuts, fine herb 
and house vinaigrette

PETITE GREENS
fennel, candied walnuts and fine herb

Add Chicken, Walleye Cakes, Smoked Salmon, or Grilled Sirloin 4.95

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

BEEF STRIPLOIN BLT  10.95
bacon, avocado, smoked tomato aioli, 
asiago cheese roll

WALLEYE FILLET  11.95
buttermilk & cornmeal battered 
walleye creamy cucumber and 
bibb lettuce on wild rice roll

TUNA SALAD NIÇOISE  11.95
capers, chopped egg, black 
olive, green beans

JERK CHICKEN  9.95
grilled chicken tenders, mango 
chutney, manchego cheese

TURKEY MEATLOAF  10.95
ginger pickled vegetable slaw on 
toasted baguette

KAHLUA PORK QUESADILLA  9.95
black beans, smoked mozzarella, 
crème fraiche

DAKOTA SANDWICH CREATION  MP 
chef’s inspiration of the moment

ENTREES
All entrees come with two slices of warm french baguette

MANY OF OUR MENU ITEMS ARE AVAILABLE AS VEGETARIAN DISHES. PLEASE INQUIRE.

COBB SALAD BURGER  12.95
8 oz natural angus ground beef 
pattie classic cobb salad style 
with house barbeque sauce

CHICKEN & WAFFLES  12.95
cornflake crusted chicken, cornmeal 
waffle, blueberries and smoked pecans

FETTUCCINI WITH FRESH HERBS  10.95
roasted pepper and goat cheese

MUSSELS & FRIES  14.95
pound of mussels with sweet 
cream and serrano chile

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

ALL OF OUR PRODUCE, MEAT, POULTRY AND FISH COME FROM FARMS, RANCHES AND 
FISHERIES GUIDED BY PRINCIPLES OF SUSTAINABILITY.

Choose ½ Salad & Cup of Soup Combo  9.95
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