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STEAK COOKING CHART
Rare - Cool, Red Center
Medium Rare - Warm, Red Center
Medium - Hot, Pink Center
Medium Well - Losing Pink, but Juicy
Well - Ruined!

BLACK & BLEU RIB EYE

12 oz USDA choice seared ribeye generously
seasoned with bleu cheese crumbles and
fried onions 18.99

NEW YORK STRIP
12 oz USDA choice finished with a
beer-molasses steak sauce 17.99

TOP SIRLOIN

8 0z USDA choice Topped with a roasted
garlic-cilantro butter 14.99

D.B.S PORTERHOUSE

20 oz USDA choice with sauteed mushrooms and
onions and a shiraz wine reduction 24.99

ADD THE FOLLOWING TO ANY STEAK -
lobster tail 10.99

walleye fillet, scallops or shrimp skewer 5.99
mushrooms and onions 2.49

D.B.’S ALFREDO

Tender penne pasta tossed in made to
order Alfredo sauce topped with
shredded parmesan 11.99
add chicken 3.49  add shrimp or scallops 4.99

SMOKED SALMON PESTO

House smoked salmon sautéed with onions, mushrooms
in a nutty tomato pesto all tossed with penne pasta and
finished with fresh basil 15.99

PORTOBELLA RAVIOLI

Roasted mushrooms combined with onions, garlic all
tossed with mozzarella and Romano cheese wrapped in
tender pasta and topped with a creamy spinach pesto
14.99

SEARED TUNA

Lightly marinated and grilled to medium with a spicy
brown mustard-dill sauce 16.99

GRILLED SALMON

House smoked and grilled with a dill
hollandaise 16.99

WALLEYE

A Minnesota classic broiled with butter, blackened,
or beer battered 17.99

LOBSTER

You pick it we cook it. Served with warm
butter Market Price

SEA SCALLOPS
Half pound. Scampi, Breaded or Grilled 16.99

SHRIMP

Six tiger shrimp. You pick: Beer battered, coconut,
scampi or grilled 15.99

CHICKEN MARSALA

The classic dish using portobella mushrooms, with a
creamy marsala sauce 13.99

CHICKEN TENDERLOIN

Werapped in bacon and pan seared with a parmesan-gar-
lic sauce 14.99

ROASTED DUCK BREAST

Pan roasted topped with Creole mushrooms, finished with
a garlic cream sauce 19.99

S)OLLIDS & 5&1[&16[5

FRENCH ONION SOUP
cup 2.99 bowl 3.99

SOUP DU JOUR
cup 2.99 bowl 3.99

D.B.”S CAESAR

Crisp romaine, seasoned tomatoes, and parmesan all
tossed in our creamy Caesar dressing 4.99

D.B.”S GARDEN SALAD

Mixed greens, cucumbers, tomatoes, and DB's croutons
served with your choice of dressing 3.99

WESTERN BURGER

8 oz. patty topped with apple wood bacon, cheddar cheese,
BBQ sauce with lettuce, tomato and onion 10.99

WALLEYE SANDWICH
D.B.s Classic:
Beer battered on a sourdough hoagie
with lettuce, tomato and garden tartar sauce 10.99

SZ-’zom t/ze /3&1&

All sandwiches come with choice of kettle chips, French fries or coleslaw. Substitute waffle fries or soup 1.29

REUBEN SANDWICH

Tender corned beef piled high with Swiss cheese, sauerkraut
and tangy thousand island on grilled marbled rye 8.99

FAJITA WRAP
Chicken or Steak
The classic fajita recipe tossed with cheddar cheese, lettuce
and salsaall secured in a garlic herb tortilla 8.99




