@DMARK

SAMPLE LUNCH MENU

APPETIZERS

MANDOLIN FRITES 6.95

The best homemade chips! Thin sliced Yukon
gold potatoes tossed with sea salt, fresh herbs,
lemon juice, parmesan cheese.

CA]UN BEEF TIPS 11.95
Blackened beef tips sautéed with onions,
mushrooms, and peppers. Topped with bleu

cheese, and served with toasted baguette.

MEDITERRANEAN PLATE 10.95
Hummus, tzatziki sauce, feta cheese, kalamata
olives, cucumbers, tabouli, and pepperoncini
with toasted pita.

SEAFOOD COCKTAIL 12.95
Two large prawns, chilled crab, cucumber,
and avocado spears in a spicy cocktail sauce
with roasted red pepper.

SALAD

BABY SPINACH SALAD 11.95
With Buttermilk Bleu cheese, red onions,
toasted pecans, seasonal berries, and honey
pecan vinaigrette.

SMOKED TROUT SALAD 14.95

Lake Superior trout, chives, and aged
Wisconsin cheddar on a bed of wild rice and
mixed greens dressed with lemon vinaigrette.

SANDWICHES & SUCH
Served with seasoned chips and pickle. Substitute for Mandolin Frites — 3.00

WHITEFISH WRAP 10.95
Fresh baked Lake Superior whitefish fillet
wrapped in a warm tortilla with wild rice,
mixed greens, and a lemon vinaigrette.

MUFFALETTA 12.95
Capicola, genoa salami, and prosciutto on
ciabatta with mozzarella and provolone,
kalamata olive relish, and artichokes.

CORNED BISON REUBEN 12.95
Slices of Northstar farms corned bison

grilled with sauerkraut and swiss on rye
bread with 1000 Island dressing,

LANDMARK BURGER 8.95
Char-grilled 1/3 pound burger served on a
warm roll with lettuce, tomato, onion,
and mayonnaise.

TUSCAN CHICKEN 10.95
Marinated breast on ciabatta with basil
pesto mayonnaise, provolone, caramelized
onions, and sundried tomatoes.

VEGGIE SANDWICH 9.95
Sautéed  onions, spinach, peppers,
mushrooms, and artichoke hearts with
hummus on toasted rye.



