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P LAT E S

Artichoke and Spinach Dip | 11
House-made creamy artichoke dip, with parmesan and spinach, served with fried pita bread

Hummus & Veggies | 7
Freshly made, creamy hummus, served with crispy vegetable strips and pita bread

Chicken Wings | 11
Ten dry rubbed jumbo wings, served with your choice of sauce:
Ranch, Buffalo, Thai Chili, BBQ, honey mustard or blue cheese

Chicken Tenders | 10
Three hand-breaded tenders fried to perfection, served with your choice of
dipping sauce: Ranch, Buffalo, Thai Chili, BBQ, honey mustard or blue cheese

Beef Tenderloin Tips | 15
Blackened tenderloin tips, sautéed with onions and mushrooms

Riblets | 9
Slow roasted, fall off the bone pork riblets, served with a house-made BBQ sauce

Maryland Crab Cake | 12
Dutch’s traditional Maryland-style crab cake, grilled to perfection and
served with a savory slaw and dill aioli

Walleye Fingers | 13
House-made panko-coated strips of walleye, served with a chipotle tartar sauce

G REEN S
Seared Ahi Salad | 12
Fresh spring greens topped with seared ahi tuna, quinoa, pea pods, red peppers,
cucumbers and watermelon radish, served with a ginger balsamic vinaigrette

Tzatziki Salad | 12
Fresh greens topped with grilled chicken, green peppers, onions, tomatoes and crumbled
feta cheese, served with a house-made tzatziki sauce and grilled pita bread

Roasted Beet Salad | 12
Roasted red and golden beets topped with onions, red peppers, cherry tomatoes, goat cheese,
pepitas and craisins on a bed of fresh greens, served with a house-made avocado goddess dressing
Add grilled chicken +5, shrimp +6 or salmon +8

Classic Caesar | 8
Chopped romaine topped with Kalamata olives, pepperoncini, shaved parmesan and
jumbo croutons, tossed in a creamy Caesar dressing
Gluten Free without croutons | Add grilled chicken +5, shrimp +6 or salmon +8

| Gluten Free Option
Consuming raw or undercooked meat, eggs, poultry or seafood increases your risk of contracting a foodborne illness, especially for
individuals with medical conditions or allergies. Please make your server aware of any medical concerns or food allergies.

SOU P
Soup du Jour 4.5 | 6

F L AT B R E ADS
Scallop & Bacon | 16
Scallops, bacon, shallots and garlic with white sauce and
five-blend cheese on a fire-roasted flatbread

Chicken & Andouille | 16
Grilled chicken breast, spicy andouille sausage, onions and garlic with a red sauce
and five-blend cheese on a fire-roasted flatbread

H A N D H E LDS
Add fries +2, onion rings or sweet potato waffle fries +3

Black & Blue Burger | 12
Blackened Certified Angus beef patty topped with hickory smoked bacon,
lettuce, tomato and blue cheese

California Burger | 10
Certified Angus beef patty topped with lettuce, tomato and mayo
Add cheese +1 or bacon +3

Grilled Chicken Avocado | 12
Grilled chicken breast topped with sautéed red peppers, onions, bacon and an
avocado sauce on grilled focaccia bread

EN T R É E S
Served with petite salad and one side: caramelized onion mashed potatoes,
wild rice pilaf, baked potato, asparagus or vegetable du jour. Additional sides +4

8oz Beef Filet | 37
Grilled Certified Angus Beef tenderloin, served with peppercorn demi-glace

9oz Seared Duck Breast | 26
Seared duck breast, served with sour cherry gastrique

Chicken Marsala | 19
Pan-seared twin chicken breasts with a wild mushroom marsala sauce

Walleye Filet | 21
Hazelnut encrusted walleye filet with beurre blanc sauce

Tender Tips & Shrimp Risotto | 21
Beef tenderloin and shrimp tossed in a creamy risotto with
red peppers, shallots, garlic and mushrooms

Dutch’s Weekly Feature | Market Price
Ask your server about this evening’s feature

D ESS ERTS
Dutch’s House-Made Cheesecake 8 | Crème Brûlée 6 | Cannoli 7

| Gluten Free Option
Consuming raw or undercooked meat, eggs, poultry or seafood increases your risk of contracting a foodborne illness, especially for
individuals with medical conditions or allergies. Please make your server aware of any medical concerns or food allergies.

