
1010 NICOLLET MALL
MINNEAPOLIS, MN 

612.332.1010

FULL MENU AVAILABLE
DAILY AT 5:30 PM
www.dakotacooks.comCOMFORTS

House Baked Bread	 3 / 5
fresh daily

Pommes Frites	 7
+béarnaise 3

Cheese Plate	 16
olives . preserves . breads

Arugula Salad	 7 / 13
ham . feta . pistachio . dill 
beet . brown butter

Wings	 14
dry bbq . buffalo . carolina

House Burger* + Fries	 13
aioli . lettuce . brioche bun . american cheese 
+bacon 3.50  |  +onion/mushroom 2

Flatbread & Spreads	 15
dips and spreads

Caesar Salad*	 7 / 13
tomato . egg . boquerones

Croque Monsieur	 15
tasso ham . gruyere . brioche

SIDES
Red Beans & Rice	 7
creole spice . benton’s ham . trinity

Potato Purée	 8
local cream . herb butter

Sorghum Roasted Carrots	 8
aleppo . peanuts . tarragon

Fried Brussels Sprouts	 9
molasses . garlic . scallion . benne

House Pasta	 10
pappardelle . black truffle
butter . grana bianco

Cheese Grits	 9
butter . parsley

House Fries	 5
sea salt . garlic oil . herbs

Mushrooms	 12
seasonal . foraged

Pit Beans	 10
white bean . pork . smoked tomato

Salsify & Yucca Fries	 7
garlic herb . yogurt

Béarnaise Sauce	 3

Demi-Glace	 3

Panna Cotta	 10
orange . tarragon
goat cheese

Crème Brûlée	 10
raw sugar . sandies

Chocolate Bombe	 10
raspberry . chambord
sea salt . cocoa nib

Apple Cake	 10
caramel . cream cheese 
warm spices

1919 Root Beer Float	 8
vanilla ice cream

Elle’s Irish Cream	 8

Ice Cream / Sorbet Trio	 7
sebastian joe’s Executive Chef: Derik Moran

Sous Chef: Shawn Neal, Omar Orbe

Items marked with an (*) contain, or may contain, 
raw or undercooked ingredients. Please know 
that consuming raw or undercooked meat, 
eggs, poultry, or seafood increases your risk 
of contracting a foodborne illness, especially 
if you have certain medical conditions.

PLATES
Mussels	 15
parmesan broth . olive . boquerones

Duck Breast	 20
wehani rice . madeira . carrot . foie gras 

Seared Tuna	 20
avocado . chorizo . jalapeño . cilantro . pepita

Onion Soup	 15
sherry . thyme . gruyere . baguette

Wagyu Tri Tip Steak*	 20
spicy kale . crisp onion . egg

Creole Shrimp & Sausage	 20
potato . onion . sorghum

Painted Hills Beef Ribeye*
14 oz — 33

Painted Hills Beef Flat Iron*
7 oz — 26

Painted Hills Beef Tenderloin*
8 oz — 30

Colorado Rack of Lamb*  30

Beeler’s Babyback Ribs  30

Beeler’s Tomahawk Pork Chop*
14 oz — 26

Chef Feature — market price

Whole Driftless Trout — 33
lemon . caper . brown butter

CHEF CUTS SWEETS

MAINS
Chicken & Sausage Gumbo	 23
andouille . rice . okra

Fried Sunfish	 25
red beans & rice with benton’s ham 
“duke’s” mayo

Brown Butter Gnocchi	 24
lemon peel . duck confit . pecorino

Young Hen	 27
cheese grits . small onion . benne

Scallops	 27
maitaki . porcini . potato . piquillo
lobster . shallot

Stuffed Poblano	 18
goat cheese . chile . saffron rice

★ We support locally sourced products and sustainable farms and fisheries. ★



DAKOTA COCKTAILS
LOVE GROWS  12
tattersall gin . tattersall grapefruit crema
lime . rosemary . cava

HOT PANTS  12
revel tequila . peach puree . lime
chili orange zest simple syrup . chili salt rim

NO SALT ON HER TAIL  11
sacrificio mezcal . salted simple
grapefruit . sour

THYME OUT OF MIND  11
prairie organic gin . fresh lime . thyme . simple

WHY IS THE RUM ALWAYS GONE…  12
zaya 12-yr rum . lime . simple syrup

NO SLEEP ’TIL BROOKLYN  12
far north roknar rye . luxardo maraschino 
dolin dry vermouth . dashfire orange bitters

MR. SMOOTH  12
border bourbon . brown sugar 
tattersall sour cherry . angostura bitters

AMY WINEHOUSE  12
mississippi river distilling coffee liqueur 
45th parallel richmond rye . baileys
cold press or hot coffee . whipped cream

GYPSY ROSE  12
copper & kings absinthe . prairie organic vodka 
raspberry shrub . house sour . rose water

ORANGE BLOSSOM SPECIAL  12
vikre aquavit . lemon . cocchi americano
dry curacao . orange blossom simple syrup

WINE
BUBBLES
cristalino . cava  7

cristalino . rosé  7

bivio . prosecco . veneto (187ml)  7

veuve clicquot . yellow label . reims  18

kobal . sparkling muscat . slovenia  11

ROSÉ
adelsheim . rosé . willamette valley  8

haut vol . rosé . france  9

WHITE
félines jourdan . picpoul de pinet . languedoc  8

côté d’est . white blend . france  7

ramey .  chardonnay .  russian river valley  16

wither hills . sauvignon blanc . marlborough . nz  9

writer’s block . roussanne . ca  11

pullus . pinot grigio . slovenia  7

RED
michael david . petite petit . sirah . lodi  9

lechuza . garnacha . spain  6

steele . catfish . zinfandel . lake county . ca  11

aruma . malbec . mendoza  9

cercius . côtes du rhône . france  12

planet oregon . pinot noir . willamette valley  12

ultraviolet . cabernet sauvignon . napa  13

N/A
DAKOTA SODA  4
house-made raspberry shrub 
soda water

BEYONCÉ  4
housemade lemonade

THE MAHLV  4
fresh squeezed lime . soda 
passion fruit purée . splenda

SPICY TOMATO  4

GOSLINGS GINGER BEER  4

MORNING STAR COFFEE  3
locally roasted in mn

COLD-BREW COFFEE  4

MIGHTY LEAF TEA  4

AIN’T NOTHING LIKE THE 
REAL THING  4
mexican coke in a bottle

1919 ROOT BEER  3
(on tap)

SAN PELLEGRINO  4
(500 ml)

BEER CANS AND BOTTLES
brother thelonious (9.4%)  9
	 a donation is made to the thelonius monk  
	 institute of jazz with each bottle sold.

excelsior big island blond (5.1%)  6

modist cold press coffee lager (6.5%)  6

modist dreamyard american ipa (7.0%)  6 

surly hell lager (5.0%)  6

surly pentagram (750ml)(6.66%)  18

summit epa (5.2%)  6

lakes and legends marigold (7.7%)  6

maiden rock honeycrisp cider (6.8%)  7

aspall dry english cider (500ml)(6.8%)  12

stella artois (5.0%)  6

sociable cider werks hop-a-wheelie (6.7%)  7

budweiser (5.0%)  5

miller lite (4.2%)  5

kaliber na (.05%)  5

utepils bavarian hefeweizen (5.2%)  7

indeed peach bum ipa (6.2%)  6

ON TAP
bauhaus sky-five american ipa (6.7%)  6 

summit dakota soul czech pilsner (4.8%)  6

inbound apricot ale (5.0%)  6

wayzata skinny dipper kolsch (5.0%)  6

surly todd the axe man ipa (7.7%)  6

bent paddle coldpress nitro (6.0%)  7

local rotating tap (ask server)


