


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

comeback sauce, pickles
                                        

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

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

chipotle gouda, pickle,  
shredded lettuce, red onion

C U R T A I N 
C A L L S

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

Focaccia Sets  
house made focaccia • 6 

add 
whipped butter/ olive oil GF • 1 

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 

Smashed Potato GF • 8
                                        

Grits GF • 8
                                        

 Fries & Béarnaise* GF • 12 
Add chimichurri and  

curry & parmesan GF • 3
                                        

Pecans GF V • 10
brown sugar, chili
                                        

Warm Olives GF V • 10
orange, allium powder

Earl Grey Lavender  
Bread Pudding • 14

candied hazelnut powder,  
house-made vanilla ice cream

                                        

Mississippi Mud Pie • 14
triple chocolate,  

elle’s irish cream mousse 
                                        

Warm Chocolate  
Chip Cookies • 9

triple chocolate
                                        

House Ice Cream • 8
rotating seasonal

O P E N I N G  A C T S

S A N D W I C H E S

S A N D W I C H  A D D - O N S

S I D E  A C T S

Wild Acres Grilled  
Half Chicken GF • 40

smashed potato, coriander carrots,  
grilled broccolini
                                        

Teres Major Beef Steak* • 42
orange + boquerones compound butter, olives, 

farro, orange miso mushrooms

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

pomegranate molasses
                                        

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

H E A D L I N E R S

D R I N K S

Dakota Classics
Mr. Smooth • 15 
bourbon, brandy, cynar,  
demerara syrup, bitters
Blood on the Dance Floor • 14  
bourbon, blood orange, sour,  
red wine float 
Little Jewel of the  
Old Square • 15  
rye, cognac, benedictine,  
vermouth, bitters
Tangled Up in Blue • 14  
hendrick’s gin, blueberry,  
lemon, rosemary
Gin House Blues • 14  
gin, genepy le chamois, lemon, 
peychaud, absinthe float
Hot Butter • 14 
spiced rum, aged rum, brown  
sugar, spiced clarified butter,  
non-dairy whip
Some Like it Hot • 15  
yola mezacal, guajillo reduction, 
maple syrup, lemon, mole bitters 
Come Fly with Me • 15  
reposado tequila, amaro,  
aperol, lemon
Perfect Pair • 15  
poached pear infused vodka, 
plum infused brandy, pear  
liqueur, prosecco

On Tap
Pryes dublin dry nitro stout  
(4.8%) • 8 
Pryes pragmatic pilsner (4.2%) • 8
Steel Toe Size 7 IPA (7%) • 8
Modist supra japanese lager 
(5.1%) • 8
Castle Danger cream ale  
(5.5%) • 8
Utepils Seasonal  
please see server • 8
Local Rotating Seasonal  
please see server • 8

Beer Cans & Bottles
Fulton lonely blonde (4.8%) • 8
Fulton sweet child of vine IPA 
(6.4%) • 8
Utepils bavarian hefeweizen 
(5.2%) • 8
Sociable Freewheeler Cider 
(6.4%) • 7
Corona extra (4.6%) • 7
Stella Artois (5%) • 7
Miller Lite (4.4%) • 7
High Noon peach • 10  
black cherry • 10
Athletic run wild IPA (NA) • 6
Athletic upside dawn golden ale 
(NA) • 6

Refrain (NA)
My Own Sunshine • 10 
lucana NA amaro, lyre’s NA brut 
orange peel
Lyre’s NA Brut • 9
Phony Negroni • 13
Maple Switchel • 6
Raspberry Shrub Spritz • 6
Mint Agave Lemonade • 6 
Passionfruit Ginger Spritz • 6 
1919 Root Beer (Tap) • 6
San Pellegrino (500 Ml) • 5
Morningstar Coffee • 6
Harney & Sons Hot Tea • 6
Soda • 4 
coke, diet coke, sprite, ginger ale

THC
Modist Melt  
blood orange raspberry vanilla 
10mg THC • 14  
ginger, lemon, lime  
10mg THC • 14
Venn  
tropical punch, 10mg THC • 14  
paloma, 5mg THC • 12
Utepils  
bandwagon orange seltzer  
10mg THC  • 13

substitute gluten free bun • 3 
add pimento cheese • 3  
add bacon • 4 

add fries • 5 
add béarnaise* • 3


