
Where excitement
makes its mark!

DACOTAH
DINING

Brunch

                 PANCAKES - Prepared daily open - 11 am, substitutions unavailable.   
Short stack two pancakes $4   Full stack four pancakes $6

SIDE OF FRUIT
A mixture of fresh, seasonal fruits $2.50

CHICKEN STRIPS
Crispy fried chicken strips served with fries and your 

choice of BBQ or ranch dressing $12

CHEESE CURDS
Battered Wisconsin white cheddar deep fried and served with 

ranch dressing $13

BBANG BANG SHRIMP
Beer battered shrimp tossed in a tangy bang bang sauce. 

Served on top of a bed of spring mix
with shaved Parmesan $14

CHICKEN WINGS
Bone-In or boneless wings tossed with your choice of honey 

BBQ or buffalo sauce. Served with celery and
bleu cheese dbleu cheese dressing $13

DACOTAH NACHOS
Fresh fried tortilla chips topped with chicken or beef, 

tomatoes, onions, black olives, smothered in melted cheddar 
cheese. Served with sour cream and salsa $13 

QUESADILLA
GriGrilled flour tortilla topped with cheddar cheese, onions, 

peppers and grilled chicken. 
Served with salsa and sour cream $12

STARTERS

 “CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, 
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.”

Brunch
ALL TIME FAVORITE
Two eggs cooked your way with your choice
of three strips of bacon, grilled ham, sausage links
or patties. Served with hash browns and toast $10
 
HAM & CHEESE OMELET
ThThree eggs filled with diced ham, shredded cheese. 
Served with hash browns and toast $9

DENVER OMELET 
Three eggs with diced ham, shredded cheese, 
onions, red and green bell peppers. 
Served with hash browns and toast $9

MEAT LOVERS OMELET
ThThree eggs filled with sausage, ham, bacon, 
and shredded cheese. Served with hash browns
and toast $10

BREAKFAST SANDWICH
Two eggs with your choice of ham, sausage, or bacon and 
American cheese on toasted white bread served with 
hash browns $10

EGGS BENEDICT 
Topped with Canadian bacon, egg, and 
hollandaise sauce $12

COUNTRY FRIED STEAK & EGGS
Two eggs cooked your way with country 
fried steak and country gravy. Served with
hash bhash browns and toast $11

STEAK & EGGS
Grilled sirloin steak cooked to your liking. 
Served with two eggs, hash browns 
and toast $14

BELGIAN WAFFLE
Crisp and golden on the outside and light
and fluffy on the inside $7and fluffy on the inside $7

FRESH FRUIT WAFFLE
Served with our fresh mixed fruit
of the day and whipped cream $9 

                 PANCAKES - Prepared daily open - 11 am, substitutions unavailable.   
Short stack two pancakes $4   Full stack four pancakes $6

SIDE OF FRUIT
A mixture of fresh, seasonal fruits $2.50

 “CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, 
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.”



BURGERS & SANDWICHES
Served with your choice of Fresh Fruit, French Fries, Kettle Chips or Coleslaw

PLAYERS CHEESEBURGER
Fresh ground beef grilled to your liking, topped with your 
choice of cheese, lettuce, onion and tomato. Served on a 
toasted bun $13

PHILLY CHEESE STEAK
Shaved ribeye topped with peppers, mushrooms and
onions smonions smothered in a house Gouda cheese sauce. 
Served on grilled herb and cheese bread $16

PRIME RIB SANDWICH
Slow cooked ribeye finished on the grill. Served open face 
on grilled sourdough bread with a house horseradish 
sauce $15

CLASSIC CLUB SANDWICH
TTriple decker sandwich with ham, house smoked turkey, 
bacon, cheddar cheese, lettuce and tomato on whole wheat 
toast $12

WALLEYE SANDWICH 
Beer battered and deep-fried walleye fillet served on a soft 
bun with lettuce, tomato, and tartar sauce $12

PATTY MELT
Fresh ground beef grilled to your liking, with caramelized 
onions and American cheese. Served on grilled 
marble rye bmarble rye bread $14

RUEBEN
Corned beef with sauerkraut, Swiss cheese and thousand 
island dressing. Served on grilled marble rye bread $13

CHICKEN BACON RANCH WRAP
Grilled chicken wrapped in a flour tortilla, with 
smoked bacon, spring mix, ranch dressing
and shand shaved Parmesan cheese $13

STRAWBERRY SHORTCAKE $4  

BROWNIE DELIGHT $5

CHEESECAKE $5

RIBEYE 
Perfectly marbled and grilled to your liking served with 
vegetables and a choice of potato $32 

WALLEYE
Battered or broiled seasoned walleye served with
vegetables , a choice of potato, and tartar sauce $24

BEEF COMMEBEEF COMMERCIAL
Slow cooked beef on top of bread with mashed potatoes 
and smothered in our house gravy $12 

POT ROAST
Braised beef served with mashed potatoes
and vegetables $13

CHICKEN FRIED STEAK
FilFilet of sirloin, breaded and fried golden brown and
smothered in our house country gravy
served with mashed potatoes and vegetables $12

ALFREDO
Fettuccine noodles tossed with our house garlic cream 
sauce and topped with shaved Parmesan cheese
served with warm garlic bread.
Cajun style available      
Vegetarian $12    Grilled Chicken $15    Sautéed Shrimp $18

CHICCHICKEN ASIAN SALAD
Crisp greens with grilled chicken breast, shredded carrots, 
toasted almonds, mandarin oranges, scallions, toasted 
sesame seeds, and red bell peppers, topped with fried 
wonton strips. $13 

CHEF SALAD
Mixed greens with ham, turkey, tomato, egg, cucumber, 
shshredded cheese and red onion with your 
choice of dressing $12

ENTRÉES

 “CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, 
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.”

SHRIMP - FRIED/BROILED - $8
GRILLED CHICKEN BREAST - $4

SAUTÉED ONIONS - $3 
SIDE SALAD - $5

SOUP - CUP $4 BOWL $5 
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