DACOIAH

DINING

SHAREABLES

ONION RINGS $1

Crispy, golden-ftied onion rings, served with chipotle
ranch.

BEEF BIRRIA STREET TACOS $16

Slow-cooked beef in crispy fried corn tortillas, topped with
chopped onions, cilantro, melted cheese, and fresh lime.
Served with consommé for dipping.

SEARED STEAK BITES IN GARLIC BUTTER $18

Tender, flavorful steak bites seared and served over
creamy mashed potatoes.

GARLIC CHEESE FRENCH BREAD $7

French bread topped with garlic butter, melted mozzarella,
and parmesan cheese.

BIG BANG BOOM SHRIMP $16

Five colossal shrimp, lightly battered and tossed in our
spicy Bang-Boom sauce.

BEER BATTER MOZZARELLA STICKS

Crispy, golden mozzarella sticks served with marinara
sauce.

GRILLED CHICKEN QUESADILLA $14

A grilled tortilla filled with seasoned chicken al pastor,
cheddar-jack cheese, sautéed peppers, and onions.

CHICKEN WINGS (BONE-IN OR BONELESS) $15

Tossed in your choice of sauce and served with ranch or
bleu cheese for dipping. Sauce Options: Sweet Bourbon,
Truffle Garlic Parmesan Dry Rub, Honey Sriracha, Sweet

Chili, BBQ, Buffalo, Peach Chipotle, or Jamaican Honey Gatlic.

SANDWICHES

Served with French fries or coles/aw.
Upgrade to onion rings or maple waffle fries for $3.

CHEF CARVED STEAK SANDWICH $22

Tender, chef-sliced steak served on a French hoagie with crispy
greens, tomato, red onion, and our bold tang sauce.

PHILLY CHEESESTEAK $20

Shaved choice beef, sautéed bell peppers, onions, and mushrooms,
topped with melted gouda cheese on an herb and cheese hoagie.

SMASHED AVOCADO CLUB $18

A flavorful combination of turkey, ham, smoked hickory bacon, avocado,
crispy greens, tomato, and American cheese with citrus aioli, served
on your choice of cranberry wild rice, wheatberry, or sourdough bread.

FRENCH DIP $18

Shaved sous vide beef on a French hoagie, served with rich,
savory au jus for dipping.

WALLEYE SANDWICH

A buttery, sweet bun filled with crispy beer-battered walleye,
topped with crispy greens and tomato.

REUBEN $17

A classic sandwich featuring corned beef brisket, sauerkraut,
Swiss cheese, and house-made Russian dressing on grilled rye bread.

BLT $15

Smoked hickory bacon layered with crispy greens, tomato, and mayo
served on your choice of cranberry wild rice, wheatberry, or
sourdough bread.

CHICKEN SANDWICH $14

Grilled or crispy chicken, served with crispy greens, tomato,
and mayo. Add buffalo sauce for $1 or smashed avocado for $2.

THE BIG MELT GRILLED 5 CHEESE $n
Texas toast brushed with garlic butter, then layered with cheddar,

muenster, American, gouda, and mozzarella cheese, grilled to golden
perfection.

SALADS & HOMEMADE SOUP

Served with a warm breadstick.

CHEF'S SEASONAL SALAD $13

A unique, hand-crafted salad created with fresh, seasonal
ingredients. Ask your server for details.

CAESAR SALAD $n

Crisp romaine crispy greens tossed with parmesan cheese,
crunchy croutons, and creamy Caesar dressing.

COBB SALAD $15

Fresh greens topped with tomatoes, crispy bacon, grilled
chicken breast, bleu cheese crumbles, hard-boiled eggs, avocado,
and scallions. Served with your choice of dressing.

SIDE / STARTER SALAD $6

A simple yet refreshing mix of greens, cucumber,
tomatoes, and red onion.

CHICKEN WILD RICE SOUP
Cup $6 Bowl $9

SOUP OF THE DAY
Cup $6 Bowl $9

Please inform your server of any food allergies before ordering.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.




CLASSIC DINNERS

CHICKEN AND MAPLE WAFFLE FRIES
Crispy fried chicken paired with maple waffle fries,
served with spicy bacon honey mustard for dipping.

$15

CHICKEN STRIP BASKET
Crispy golden chicken strips served with French fries.

$14

HAND BREADED CHICKEN FRIED STEAK

A Southern favorite—crispy, hand-breaded chicken fried
steak smothered in homemade country gravy, served with
mashed potatoes and a breadstick.

$18

POT ROAST 314

Slow-cooked, tender pot roast served with mashed
potatoes, homemade brown gravy, and a warm breadstick.

BONE IN NY STRIP 16 oz
$35

Grilled to perfection with a bold,
beefy flavor and a juicy,
tender texture.

PETITE SIRLOIN STEAK 6 oz
$16

Perfectly grilled for a tender,
juicy bite. Ideal for a lighter
yet satisfying meal.
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A LA CARTE

Sautéed Vegetables $4
Sautéed Mushrooms $1.50

Sautéed Onions $1.50

French Fries $5
Onion Rings $6
Maple Waffle Fries $6
Grilled Chicken Breast $5 Fresh Fruit $5
Bacon(3) $3 Avocado $2
Sautéed Colossal Shrimp(3) $9 Breadstick $1

SPECIALTY BURGERS

Served with French fries or coleslaw. Onion rings or
Maple Waffie fries add $3.

CLASSIC PLAYER'S SMASHER WITH CHEESE $15
A classic, juicy smash burger topped with melted American
cheese for a timeless favorite.

MN SMASH MELT

Grilled cranberry wild rice bread loaded with a perfectly
smashed burger, melted cheddar and Swiss cheese, and
caramelized onions.

MEDITERRANEAN SMASHER

A bold and fresh take on a smash burger, topped with
lettuce, mozzarella, tomato, cucumber, banana peppers,
and drizzled with creamy feta sauce.

WESTERN SMASHER
A smoky and savory creation featuring cheddar cheese,
crispy bacon, tangy BBQ sauce, and a ctunchy onion ring.

BRUNCH SMASHER

The perfect morning-meets-burger expetience—bacon,
ham, cheddar cheese, and a perfectly cooked over-medium
egg atop a juicy smash patty.

$17

$20

$23

RIBEYE STEAK 12 oz

Perfectly marbled and seared
to perfection.

WALLEYE

Broiled, pan fried with or without
house breading or deep ftied.

STEAK & EGGS $20
Your choice of a petit sirloin steak or chicken fried steak,
two eggs cooked to order, crispy hash browns, and toast.

STEAK & SEAFOOD

Served with a warm breadstick and your choice of baked potato, mashed potatoes,
hash browns, au gratin, fries, or side salad.

SIRLOIN STEAK 12 oz
$24

Expertly seasoned and grilled
to your liking. Lean, tendet, and
packed with flavor.

$38

COLOSSAL SHRIMP
$22
Broiled or fried.

$26

Served with a warm breadstick. Blackened or jerk-seared add $1.
Add chicken breast for $5, shrimp for $9, or broccoli for $2.

TITO'S® VODKA SAUSAGE BAKED PENNE
Penne pasta tossed in a rich tomato vodka sauce, with
sausage, melted mozzarella, and parmesan cheese.

CAJUN PASTA
Penne pasta tossed in a creamy Cajun sauce with
andouille sausage, sautéed peppers, and onions.

$15

GARLIC & JAMAICAN JERK
PRIMAVERA LINGUINE

Fresh sautéed vegetables tossed with linguine in
a light olive oil, white wine, and gatlic sauce.

FETTUCINE ALFREDO

A classic Italian favorite—fettuccine pasta tossed in a
rich, creamy Alfredo sauce made with parmesan cheese,
butter, and garlic.

DESSERTS

CEREAL MILK CAKE

A unique twist on dessert—
cake served with sweet cream
and crunchy cinnamon cereal
crumbles. $8

$13

CHOCOLATE CAKE

Moist, decadent chocolate cake
drenched in chocolate and layered
with silky chocolate custard. $10

KID'S CORNER

Little portions for ages 10 and under.

Little Kid's Burger & Fries $8
Chicken Strips & Fries $8

Mini Corndogs & Fries $7

Linguine Marinara $7
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