
APPETIZERS 

 

Stuffed Portabella Caps 
Portabella caps topped with crab stuffing over a roasted 

red pepper cream sauce and asparagus spears.  $11.95 
 

Crab Cakes D 
Lump and Claw Crab meat.  Topped with a Chipotle 

aioli. Served on a bed of spring mix.   $11.95 
 

Cajun Beef Tips 
Dusted with Cajun spice and seared.  Served with  

au jus and tiger sauce.  $10.95 
 

Calamari Steak 
Hand-breaded strips fried atop spring mix.   Served with 

bistro sauce for dipping.  $10.95 
 

Shrimp Cocktail (Classic/Hand -Breaded) 
Five jumbo shrimp with house made cocktail sauce.  

$9.95 

 

Blackened Chicken  or Seafood Quesadilla 
With  black beans, roasted corn, tomato relish, roasted 

red peppers, spinach and cheese blend.  Topped and 

served with Dawson’s  Cajun ranch. $8.95 
 

Spinach and Artichoke Dip  D 
Four Cheese Spinach artichoke dip topped with        

tomato  relish.  Served with  Tri-Colored chips. $7.95 
 

Dawson’s Wings 
12 Hot Red Pepper,  Sesame Ginger, or House   

Barbeque.  $8.95 
 

Dawson’s Signature Soup  D 
Our House made Signature onion soup, topped with 

our Mushroom ragu,  seasoned toast points,  

provolone and parmesan cheese.  $4.95 

(French Onion $4.95) 

SALADS 

Dawson’s Steak or Yellow Fin Tuna 
Tender slices of beef or grilled tuna cooked to temp, 

with cucumbers, mushrooms, carrots, and crumbled bleu 

cheese.  Served atop a spring mix with ginger-teriyaki 

vinaigrette.  $11.95  
 

Chicken BLT 
Breaded or grilled chicken served with a Romaine/

Iceberg  mix, cucumbers, bacon, egg, tomato relish and 

served with our parmesan peppercorn dressing.  $10.95 
 

Apple Harvest Grilled Chicken 
Grilled Chicken atop a Romaine/Iceberg lettuce mix 

with candied pecans, bleu cheese crumbles, bacon and 

fresh-cut apple wedges.  Served with your choice of 

dressing.  $10.95 
 

Blackened Chicken  or Salmon Caesar Salad 
Served  atop our Classic Caesar Salad with tomato 

relish and roasted red peppers. $9.95 

 
 

Cranberry Pecan Salad 
Fresh baby spinach, candied pecans, red onion,  

cucumber, cranberries served with our creamy Raspberry 

Vinaigrette.  $7.95   

(Add Grilled Chicken or  Salmon $3.95) 
 

Dawson’s Wedge  D 
Crisp Iceberg topped with Apple Hickory bacon, red 

onion, cucumber, crumbled bleu cheese and honey 

roasted pecans.  Served with our Signature House 

dressing.  $7.95  ( Mini Wedge   $5.95) 

House Salad 
Romaine/Iceberg topped with cucumber, carrots,  

tomato relish, sprouts, onion and a cheese blend.    $3.95  

Caesar Salad 
Crisp Romaine lettuce, Italian cheese, seasoned  

croutons and House Caesar dressing.  $3.95  
 

 DRESSINGS: 

Parmesan Peppercorn,  Smoked Bleu Cheese,  French,  

Ranch, Tomato/Basil, Raspberry Vinaigrette, House,  

and Vinegar and Oil. 



STEAKS 
 

 

Filet Mignon D 
8 oz.  Center Cut Filet Mignon  served with an Idaho baked potato and asparagus.  $23.95 

 

Ribeye Steak  D 
12 oz. Hand-Cut,  Ribeye served with Idaho baked potato and Chef’s vegetables.   $18.95 

Gary suggests adding the portabella mushroom, grilled onions, bleu cheese and bacon crust for $3.95 
 

Dawson’s Flat Iron  D 
Chipotle-marinated sirloin topped with a portabella  mushroom, grilled onions, and a  bleu cheese and bacon crust.  

Served with mashed potatoes and Chef’s vegetables.  $15.95 
 

Horseradish Crusted Top Sirloin 
10 oz Sirloin served with twice baked potato cakes and Chef’s vegetables.  $14.95 

 

Steak Susan 
Pan-seared Filet Medallions topped with brandy peppercorn sauce and portabella mushroom caps.  Served atop 

mashed potatoes with Chef’s vegetables.  $15.95 
 

Dawson’s  Signature Combinations (Pick Two) 
Your choice of: BBQ or Grilled Chicken Breast,  Ribs, Crab Cake, Blackened Mahi, 

3 Jumbo Shrimp,  10 oz. Sirloin served with Idaho baked potato and Chef’s vegetables.  $20.95 
Substitute a 6 oz. Filet for $4.95 

Add a House or Caesar salad for $2.95 

Add Signature Soup to an entrée $3.95 

Add a Crab Cake $6.95 

Have a side of Sautéed, Whole Mushrooms for $3.95 

SEAFOOD 
 

Crab Cake Dinner D 
Dawson’s  lump and claw crab recipe topped with a Chipotle Aioli.  Served with  an 

 Idaho baked potato and Chef’s vegetables.  $20.95 
 

Hand  Breaded Shrimp 
Six Jumbo hand-breaded shrimp.  Served with an Idaho baked potato, Chef’s vegetables and cocktail sauce.  

$15.95 
    

Alaskan Salmon  
Grilled and topped with lemon caper butter.  Served with rice and Chef’s vegetables.  $15.95 

 

Dawson’s Salmon Oscar 
Grilled salmon atop roasted red pepper cream sauce and asparagus.  Topped with sautéed shrimp, tomato,  

spinach and served with twice-baked potato cakes.  $18.95 

 



DINNER SPECIALTIES 

Smoked Baby Back Ribs  D 

Our House made, Citrus Smoked, Award-Winning Ribs served with mashed potatoes,  Chef’s vegetable and  

Cinnamon Apples.   $19.95 
 

Fresh Cut Pork Chop 
Smoked, twin chops topped with an apple-cranberry chutney.  Served with twice-baked potato cakes,             

Chef’s vegetable and Cinnamon Apples.   $15.95 
 

Dawson’s Santa Fe Chicken  
Grilled chicken breasts topped with spicy Chipotle barbeque sauce, bacon, sautéed peppers, caramelized onions, 

and a cheese blend.  Served with mashed potatoes and Chef’s vegetables. $14.95 
 

Dawson’s Smothered Chicken  
Grilled chicken breasts topped with House made  Horseradish-Dijon cream sauce, Apple Hickory bacon,  

mushrooms, scallions and a cheese blend.  Served with mashed potatoes and broccoli. $14.95 
 

Tony’s Favorite Chicken 
 Pan seared chicken breasts layered with Rock Shrimp, spinach, mushrooms, shallots,  and topped with a Smoked 

Gouda cream sauce.   Served with rice and Chef’s vegetables.  $15.95 
 

Chicken Parmesan 
Hand-breaded, lightly sautéed and seasoned chicken breasts atop Angel Hair Pasta, tossed in our House made 

Marinara.  Topped with Fresh Mozzarella and Parmesan Cheese .  $13.95 

 
 

Halibut  (Two Ways) 
Lightly crusted and topped with lemon butter , white wine and capers.   

Served with rice and Chef’s vegetable. $17.95   Halibut Oscar  is served with twice-baked potato 

cakes and asparagus. $20.95 
 

Mahi Mahi 
Grilled and topped with a tequila-pineapple cream sauce.  Served with rice and Chef’s Vegetable. $15.95 

 

Fish and Chips 
White Fish, hand breaded and served with French fries and slaw.  $12.95 

 

Seafood Trio 
Grilled Mahi Mahi, 3 Grilled shrimp and 1 crab cake.   

Served with rice and Chef’s vegetable.  $18.95 



PASTA 
 

Seafood Linguine  
Blue Crab, Shrimp, Scallops and White Fish atop linguine and tossed in Alfredo Sauce with spinach,  

asparagus tips, scallions, and mushrooms.  Topped with tomato relish and parmesan cheese.  $18.95 
 

Shrimp  and Sausage Rotini 
Shrimp and Sausage Rotini with mushrooms, spinach and broccoli.  Tossed in our House-made  

tomato cream sauce topped with bacon and parmesan cheese.  $13.95 
 

Grilled Shrimp Parmesan 
Six Jumbo Grilled Shrimp atop angel hair pasta mixed with mushrooms, spinach, scallions, asparagus, and  

tomatoes, tossed in a light white wine and olive oil sauce.  Topped with parmesan cheese.   $15.95 
 

Bayou Classic 
Linguine with grilled chicken breast, chorizo sausage, mushrooms, onions, tomatoes and jalapenos.  Tossed in our 

Smoked Gouda cream sauce and topped with fresh cilantro.  $13.95 
 

Blackened Chicken Pasta 
Blackened Chicken atop linguine with peppers, button mushrooms and Andouille sausage,  

tossed in Cajun Alfredo cream sauce.  $14.95 
 

Pesto Veggie Pasta 
Rotini  with Portabella mushrooms, asparagus, red peppers, artichokes, and black olives,  

tossed in a Roasted Red Pepper Pesto.  $12.95  (Add Chicken, Salmon, or Shrimp $3.95) 
 

Dawson’s Chicken Piccata 
Pan-seared Chicken atop angel hair pasta, spinach, mushrooms, capers and  

tossed in a lemon cream sauce.  $13.95 

Hand-Breaded Tenderloin  D 
It’s Big!  Crispy Hand-Breaded Tenderloin 

served with Dawson’s Signature sauce.  $8.95 
 

Grilled Chicken  Club  
Grilled chicken breast topped with Smoked Gouda 

and bacon and garnished with lettuce, tomato and 

Chipotle Mayo,   $7.95 
 

Yellow Fin Tuna  (Grilled or Blackened) 
6 oz. Tuna Steak, garnished with lettuce and our 

House made remoulade.  $8.95 

 

Mushroom and Bleu Cheese Burger 
1/2 Lb.  Angus beef burger topped with Portabella 

mushrooms and our  bleu cheese and bacon crust.  $ 7.95 

SANDWICHES 
All sandwiches come with choice of side.   Substitute a House or Caesar salad for an additional $2.95 

or  a  Cup of soup of the day $1.95. 

A gratuity of 20% will be added to parties of 8 or more. 
We reserve the right to require single checks for parties of 8 or more. 

 


