


Executive Chef: Asher Zulkosky

I’ve always believed in the power of 

community and the importance of fresh, 

locally sourced ingredients. Growing up, 

I learned to value the connections 

between people and the land. That 

philosophy is at the heart of everything 

we do at Dakota. From partnering 

with Wild Acres Farm for our whole 

poultry products to collaborating with 

DragSmith Farms for fresh produce, 

and working with Kevin Caufield, of 

Caufield Clay located in St. Paul MN, to 

create our custom plates and bowls, 

we’re committed to supporting local 

farmers and artisans. These partnerships 

not only bring the best ingredients and 

craftsmanship to our guests but also 

foster a sense of unity across industries. 

At Dakota, we celebrate some of the 

music industry’s most talented and 

creative artists—it only makes sense that 

we extend that same care and attention 

to the food we serve and the plates we 

serve it on. Every detail matters, and every 

connection enriches the experience.

N O T E  F R O M  T H E  C H E F

Focaccia Sets  
house made focaccia • 6 

add 
whipped butter/olive oil GF • 2 

smoked tomato chutney + cheese GF • 8 
marinated baby eggplant GF • 6 

beef skewers GF • 9  
lamb skewers GF • 12

                                        

Deviled Eggs GF • 10 
trout roe, cajun spice

                                        

Shishito Peppers GF • 14 
black garlic caesar dressing,  
parmesan, puffed wild rice

                                        

White Bean Hummus • 16
buttermilk crackers, crudité,  

smoked tomato chutney
                                        

Applewood Smoked Drummies GF • 18
buttermilk blue cheese, choice of buffalo, 
 ancho bbq, strawberry habanero, dry rub

                                        

Herb Salad GF V • 16
lime vinaigrette, spiced pecans, radish

                                        

3 Cheeses • 18
preserves, pickles, nuts

Shrimp Cocktail GF • 19 
cocktail sauce, fresh horseradish 

                                        

Grain Bowl GF V • 20 
quinoa, marinated chickpeas,  
smashed cucumber, avocado,  

green goddess dressing, 
seasonal roasted veggies 

                                        

Smoked Jalapeño Poppers GF • 16 
prosciutto, fontina, cotija, 

chipotle crème fraîche, pico de gallo
inspired by Chef Jack Riebel  

                                        

Black Garlic Caesar • 18 
grilled cabbage, garlic croutons 

                                        

Gravlax + Seeded Cracker* GF • 22 
crème fraîche, pickled vegetables  

                                        

Relish Plate • 22 
pimento cheese spread, pickled herring 

house made crackers, mini crudité, b+b pickles
                                        

Rock Shrimp Salad • 20 
saffron aioli, greens, grilled focaccia

O P E N I N G  A C T S

Dakota Cheeseburger* • 17
american wagyu, swiss american cheese,  

comeback sauce, spicy pickles
                                        

Fried Chicken Sandwich • 16
ancho bbq, red onion, house pickles 

Veggie Burger • 16 
quinoa, black bean, comeback sauce,  

chipotle gouda, pickle,  
shredded lettuce, red onion

                                      

Ancho BBQ Pulled Pork • 16
brussel sprout slaw, b+b pickles 

S A N D W I C H E S

S A N D W I C H  A D D - O N S
substitute gluten free bun • 3 
add pimento cheese • 3  
add bacon • 4 

add fries • 5 
add béarnaise* • 3

H E A D L I N E R S

Wild Acres Grilled  
Half Chicken GF • 40

smashed potato, coriander carrots,  
grilled broccolini
                                        

Cauliflower Steak GF • 22
garlic lemon labneh, blackened oil,  

pomegranate molasses
                                        

Gumbo • 22
carolina gold rice, duck confit,  
andouille sausage, mirepoix

add shrimp • 12
                                        

Shrimp & Grits GF • 26
andouille sausage, sweet corn 
inspired by Chef Remy Pettus

                                        

Cobb Salad • 21
charred corn, diced egg, pickled onion, 

quartered cherry tomato, bacon, 
blue cheese, avocado, chive

add 8 oz flank steak • 28

Wild Acres Dirty Duck 
Rice Plate • 34

smoked duck breast, duck confit dirty rice, 
andouille sausage, smoked white beans, 

fried corn bread, crystal hot sauce
                                        

Hanger Steak* GF • 48
kale, kimchi-marinated bacon,  

cauliflower purée, umami butter
                                        

Blackened Seared Lake Trout • 28
grilled and chilled seasonal vegetables,  

leek vinaigrette
                                        

Marinated Flank Steak • 34
chimichurri, patatas bravas, arugula, 

brava sauce, harissa aioli

Warm Olives GF V • 10
orange, allium powder

                                        

Pecans GF V • 10 
brown sugar, chili
                                        

Smashed Potato GF • 8
                                        

Grits GF • 8

Fries & Béarnaise* GF • 12
add curry and garlic aioli GF • 3 

                                        

Latkes • 16
jalapeño apple butter, 

dill crème fraîche
                                        

Grilled Broccolini GF V • 18
tahini dressing, chili crisp, 

marcona almond  

S I D E  A C T S

Wild Mushroom Ravioli V • 28
mushroom medley + purée, macadamia pesto 

                                        

House-Made Cavatelli
veal bolognese • 28 

pesto • 25 
pomodoro V • 22

Grilled Veggie Tortellini • 28
kale pasta, smoked ricotta, carrot, pearl onion, 

marinated tomato, beurre blanc 
                                      

Citrus Linguine • 34
guajillo white wine sauce, 

guanciale, prawns, mussels

S I X T O ’ S  P A S T A  D U  J O U R

* These items are served raw or undercooked, or contain raw or undercooked ingredients. Consuming raw or undercooked 
meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. (GF: gluten friendly, V: vegan). 

Chef’s muses & inspirations


