
 
 

S u m m e r  D i n n e r  M e n u  

Checks for parties of 7 or more will include an18% gratuity. 

5593 North Shore Dr.          Duluth, MN 55804          Phone: 218-525-2286      www.nokomisonthelake.com 
Sean Lewis, Chef/Owner 
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Sashimi Tuna Pizza hoisin sauce, red onion, wasabi aïoli, olives, sprouts $ 10 

Butternut Squash Ravioli toasted pumpkin seeds, gruyere, fried sage, brown butter       $ 9   

Lake Superior Trout Cake citrus relish, ginger soy glaze                                           $ 9.5                  

Pan Fried Smelt Giardiniera vegetables, basil $ 8                                         

Sausage Sampler blood orange panna cotta, potato blini, parsley horse radish pesto $ 10 

             

  

 

Soup of the day                                                                                                         $ 6                                  

            Beet Salad whipped mascarpone, strawberries, chervil, balsamic    $ 8 

Caesar Salad cured tomato, white anchovy, crouton    $ 9                                                                                                                                        

Nokomis Field Salad candied walnuts, bosc pear, goat cheese crumble      $ 7.5    

  

 
 
  

Tenderloin of Beef shrimp, summer squash, chimichurri, potato                   $ 29                                                                                                                                                                                                                                                                                                                                                                                                                                                                                  

Wild Acres Chicken spaetzle, grapes, garlic, red wine, fennel  $ 23 

Grilled New York Strip roasted fingerling potato, balsamic glaze, onion fricassee $ 28   

Line Caught Halibut asparagus, king oyster mushrooms, shallots  $ 22                                     

              Pan Seared Scallops swiss chard, corn, carrots, crème fraîche, pork belly $ 22        

King Salmon brown beach mushrooms, ramps, green peas, sprouts, butter sauce $ 20    

 

                                      

 
 

Vanilla Bean Crème Brûlée  florentine cookie      $ 6                                   

Cherry Tart vanilla ice cream         $ 7 

          Strawberry and Rhubarb Cheese Cake       $ 7 

 Chocolate Decadence Cake raspberry coulis      $ 7 

 

                  


