COMING SOON IN 2019

dakotacooks.com * 612.332.5299 - 1010 Nicollet Mall
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NEW
YEAR'S MUSIC

EVE FOOD
DRINKS

DAVINA & THE VAGABONDS

MONDAY, DECEMBER 31, 2018
OMNIVORE MENU




------------------------------------ BUBBLES e
FEATURE glass hottle
NV Chandon, Brut Classic, Napa 45
NV Roederer Brut Rosé, Anderson Valley 49
NV Roederer Brut, Anderson Valley 49
NV Scharffenberger Brut Rosé, Anderson Valley 65
NV Schraffernberger Brut, Anderson Valley 65
NV Cristalino, Cava Rosé 7 29
NV Cristalino, Rosé T 29
NV Veuve Clicquot, Yellow Label, Champagne 18 140
NV Veuve Clicquot, Rosé, Champagne 150
2015 Kobal, Sparkling Muscat, Slovenia m 38
LIMITED glass bottle
2006  Dom Perignon, Champagne 260

Executive Chef: Derik Moran

AMUSE

Foie Gras Tartlet
cassis . champagne . oxalis

Arugula Soup

leek . agrumato . chive . espelette

Grilled Sturgeon

baby octopus . carrot . cauliflower . sikil p’ak

Beef Tenderloin
potato . mushroom . marrow . hollandaise

DESSERT
Passion Fruit Posset

fresh cream . croquantes . sea salt . orchid




