
 
T A K E O U T  M E N U  

5:00PM - 8:45PM • MONDAY-SATURDAY 
11:00AM-1:15PM • FRIDAY LUNCH 

 

order online at www.thedakotarestaurant.com  • or call (985) 892-3712 

order online at www.thedakotarestaurant.com  •   or call (985) 892-3712 
629 North Highway 190, Covington, Louisiana 70433 

 
 

S T A R T E R S  
 

truffled mushroom-chévre flatbread 
FONTINA, ARUGULA, GARLIC BECHAMEL  16 

 

lamb nachos 
CLASSIC DAKOTA…  

LAMB-TOMATO CHUTNEY, SWEET POTATO CHIPS; BLEU 15 
 

charcuterie board 
CURED MEATS, ARTISAN CHEESES,  

HOUSE-MADE PICKLES, MUSTARD, CRISPS  25 
 

S O U P  &  S A L A D  
 

the lump crabmeat & brie soup 
CLASSIC DAKOTA… BOWL 14 

 

the bleu 
CLASSIC DAKOTA…GREENS, BLEU VINAIGRETTE;  

APPLES, ROASTED CASHEWS 12 
 

charred romaine caesar 
 RED ONION, TOMATO, PARMIGIANO REGGIANO;  

FRIED BREAD 12 
 

dakota salad 
GREENS, TOMATO, ROMANO-HERB VINAIGRETTE  11 

 

strawberry spinach-arugula salad 
CHÈVRE, PECANS; STRAWBERRY-POPPYSEED VINAIGRETTE  12 

 
ALL DRESSINGS, SAUCES, ETC. ARE SERVED 

 INDIVIDUALLY PACKED ON THE SIDE  
 
 

S I D E S  
bacon-panko crusted mac ‘n cheese 10 

roasted spring vegetables; brown butter 14 
skillet buttermilk cornbread; steen’s cane butter  6 

 
PACKED COLD 

the lump crabmeat & brie soup 
PINT $24  •  QUART $39  •  GALLON  $150 

 

 
 

E N T R É E S  
 

sesame seared ahi tuna salad 
RARE SEARED, ASIAN VINAIGRETTE, GINGER, WASABI AÏOLI 18 

 

redfish pontchartrain   
SHRIMP, CRABMEAT, MUSHROOMS, SCALLION-CITRUS BUTTER; 

SPRING VEGETABLE  38  
 

satsuma-glazed atlantic salmon  
ROYAL RED SHRIMP, BROWN BUTTER VINAIGRETTE,  

SPRING VEGETABLE HASH  36 
 

seared yellow fin tuna 
ROASTED APPLE RISOTTO, WILD MUSHROOM;  

FOIE GRAS BEURRE ROUGE  39 
 

pan-seared duck breast 
YAM-PARSNIP PURÉE, SNAP PEAS; ROSEMARY-HONEY JUS  34 

 

pepper-crusted filet mignon  
POMMES ANNA; SEASONAL VEGETABLE   48 

 

grilled veal porterhouse  
GRILLED ZUCCHINI, CHARRED HEIRLOOM TOMATO, 

 NAPA ONIONS; SAUCE PICCATA  42 
 
 

D E S S E R T S  
white chocolate brownie 11 

HOMEMADE VANILLA ICE CREAM; DUO OF CHOCOLATE SAUCES 
 

chocolate sheba 11 
SALTED CARAMEL, CANDIED PECANS 

 

chèvre cheesecake 10 
GINGERSNAP CRUST; LEMON-BLUEBERRY, HONEY DRIZZLE 

 

mrs. judy’s coconut cake 11 
CRÈME ANGLAISE, RASPBERRY COULIS 

 
 


