SPRITZES 14
Aperol

Aperol/ prosecco/ soda/ orange

Bergamot
Bianco vermouth/ Italicus/ orange bitters
orange/ lemon/ mint

MARTINIS

Breaker 16
Shaken or Stirred
Gray Whale gin or Ketel One vodka
dill & caper vermouth/ celery bitters/ olive/ lemon

The Alpine 28
Reisetbauer Blue Gin/ dry & blanc vermouth
orange bitters/ lemon twist/ olive pick

SMASHES 16

Vodka Gin
Tito’s/ St. Germain Ford’s/ blackberry/ lime
melon/ lemon/ mint honey/ ginger/ mint
Tequila Bourbon
Arette reposado Basil Hayden/ honey
honey/ lime/ mint morello cherry/ lemon

— FULL PROOF COCKTAILS 17 =

Salty Dog Redux
Tito’s vodka/ IPA syrup/ grapefruit/ lime/ grapefruit salt

Fresno Gimlet
Arette blanco tequila/ fresno chile/ cilantro/ lime

Poblano Fix
Desert Door sotol/ pineapple/ poblano/ lime

Gold Rush
Buffalo Trace bourbon/ honey/ lemon
orange & angostura bitters

Seaside G&T
Ford’s gin/ celery/ Old Bay/ lime/ tonic

Texas Old Fashioned
Elijah Craig bourbon or Sazerac rye Red Blooded 6yr
Dr Pepper syrup/ citrus twist
orange & angostura bitters

== LOW PROOF COCKTAILS 14
Capertif Thief

south african capertif kaapse dief aperitif
grapefruit/ pink peppercorn/ egg white/ tonic

Passionfruit Sling
dolin blanc vermouth/ manzanilla sherry
passionfruit/ lime/ soda

Mai Tai Fizz
pierre ferrand dry curacao
orgeat/ lime/ champagne

NO PROOF COCKTAILS 15
we respectfully request being of legal drinking age

No Dice

ritual aperitif alternative/ soda/ champagne alternative

Pineapple Fix
seedlip grove 42/ pineapple syrup/ lime

Pomegranate Paloma
seedlip notas de agave/ house grenadine
grapefruit/ squirt

Thyme Gimlet
seedlip garden 108/ thyme cordial/ lemon

e BEST DAY BREWING NA 7
born in northern california
contains less than 0.5% alc/vol

Hazy IPA
Kolsch

Electro-Lime Cerveza

PETICOLAS ON DRAFT

Kolsch, Golden Opportunity 4.6% 7
light/ clean/ crisp/ refreshing

Belgian Single, On My Way 5.5% 7
light & flavortul/ fruity & spicy

English Pale Ale, Royal Scandal 6.5% 7
earthy on the nose/ light floral background/ bitter edge

Irish Red Ale, Irish Goodbye 6.5% 8

copper red / low fruity aroma / candy malt sweetness

Scottish Ale, Great Scot! 6.8% 8
dark copper/ nutty flavor/ malt forward/ low bitterness

India Pale Ale, Thrilla in Brazilla 7.5% 8
medium body/ medium high hop bitterness

PLEASE DRINK RESPONSIBLY
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“When you know who you are; when your mission is clear
and you burn with the inner fire of unbreakable will;
no cold can touch your heart; no deluge can dampen your purpose.
You know that you are alive.”

- Chief’ Seattle, Duwamish Tribe (1780-1866)

LICENSE NO.

MONTLARE CUT 822075225

WEBSITE DATE
214-739-8220 www.mlcdallas.com Winter 2026

SERVICE HOURS
Monday - Thursday 5pm - 9pm. Friday & Saturday 5pm - 10pm. Closed Sunday.




MONTLAKE

———— MARKET FISH PREPS* —— ——— RAW BAR ——r

as quoted / limited quantities available

. East Coast Oysters* 26/52

Ceviche always changing
avocado/ orange/ chive traditional setup
mezcal-citrus vinaigrette

Smoked Salmon* 17

Taco Plate dill créeme fraiche
slaw/ red fresno/ avocado
crema/ corn tortilla Gulf Shrimp 18
cocktail or crispy/ remoulade
Rogge’s Way
well prepared & straight forward Hamachi Crudo* 21

spicy citrus dressing/ wasabi greens

Gulf” Coast Style

bbq spiced/ voodoo sauce Dressed Ahi* 23
miso glaze/ avocado/ warm rice
Grilled wasabi tobiko/ nori furikake

remoulade or cocktail

Steak Tartare* 25
Milanese gochujang mayo/ toast
lemon caper beurre blanc

Dungeness Cocktail 34

SMALL PLATES ——— avocado/ orange/ red onion/ chive
N.W. Clam Chowder 12 grapefruit aioli
bacon/ russet potato/ half-n-half LARGE PLATES
Wedge Salad 15
tomato/ red onion/ bacon/ PtR bleu Chopped Salad 21
arugula/ tomato/ artichoke/ parm/ smoked salmon
Dutch Mussels in Lager 17 ~orange/ sherry vinaigrette .
garlic/ butter/ crispy bread w/ Gulf Shrimp +8 w/ Dressed Ahi +12
Fried Calamari 19 Grilled Tillamook Cheddar Burger* 25
pt judith squid/ dill tartar/ cocktail/ lemon 1K island/ L-T-O/ dressed greens or russet frites
Ahi Poke Bowl* 24 Crispy Cod & Chips* 25
warm rice/ avocado/ cucumber sweet & sour cole slaw/ dill tartar
trout roe/ seaweed/ miso-soy ) .
BBQ Spiced Gulf Shrimp 31
Dungeness & Artichoke Gratin 25 jalapeno-cheddar grits/ original voodoo sauce

broiled/ corn chips
Whole Roasted Branzino 38
Broiled Oysters Firth Style 27 charred tomato-brown butter
pernod/ parm/ parsley
Roberto’s Cioppino 42
NY Tataki 29 fin fish/ gulf shrimp/ dutch mussels
grilled & sliced strip steak/ pickled red fresno vino blanco/ spicy tomato broth
spicy aioli/ sambal vinaigrette

Bistro Steak Frites* 54

Crab Fried Rice 31 grilled new york strip/ garlic-herb butter
dungeness/ egg/ sesame soy glaze w/ hot buttered dungeness +19
SIDES

Crispy Beef Taco 8 Bourbon Creamed Corn 13
Russet Frites 9 Stir-Fried Brussels sesame soy glaze 13
Sweet Potato Waffle Fries 10 Shells & Cheese 14
Haricot Vert w/ Bacon 10 Grilled Asparagus 15
DESSERTS
Rum Cake 12 KReylime Parfait Brilée 12 Flourless Chocolate Cake 12
hot buttered rum syrup custard/ graham chocolate mousse
chantilly/ candied orange chantilly/ berries cajeta/ sea-salt

- N/A BEVERAGES

Topo Chico 3 Iced Black Tea 3
Sprite 4 Cup 3
Coca Cola (mex) 5 Espresso 4
Squirt (mex) 5 Americano 4
GIVE GOOD TASTE Goslings Ginger Beer 5 Cortado 6
A great meal is always a good idea. Cucumber Lemonade 5 Cappuccino 6
Digital Gift Cards now available Acqua Panna 6 Latte 7
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PLEASE MAKE YOUR SERVER AWARE OF ANY AND ALL FOOD ALLERGIES AT THE TABLE
*There is a risk associated with raw shellfish, undercooked proteins, etc.
Our Kitchen & Bar uses nuts, dairy, eggs, gluten and the like. Not all ingredients are listed on the menu.

SPARKLING/ CHAMPAGNE
Carboniste ‘24 Albarifio Extra Brut
Isleton, CA
Argyle Brut Rosé ‘22
Willamette Valley, OR
Laurent-Perrier La Cuvée Brut MV
Champagne, FR

Gusbourne Blanc de Blanc ‘19
Ashford, UK

Pierre Peters Blanc de Blancs MV
Le Mesnil-sur-Orger, FR

JM Séleque ‘Solessence’ Extra Brut MV
Champagne, FR

Billecart-Salmon Brut Le Rosé MV
Champagne, FR

WHITES & ROSE

Chateau de la Ragotiére ‘22 Muscadet VV
Loire Valley, FR

Triennes ‘24 Rosé
Nans-Les-Pins, FR

Pazo de Bruxas ‘24 Albarino
Riax Biaxas, SP

Auntsfield ‘24 Sauvignon Blanc
Marlborough, NZ

Girlan ‘24 Pinot Grigio
Alto Adige, I'T

Nikolaihof Hefeazbug ‘23 Griiner Veltliner
Loibner, Wachau, AT

Domaine Durup ‘23 Chardonnay
Chablis, FR

Patz & Hall ‘22 Chardonnay

Sonoma Coast, CA

Raimbault et Fils ‘28 Sauvignon Blanc
Sancerre, FR

Massican Gemina ‘24 Greco/Falanghina
Napa Valley, CA

Rombauer ‘24 Chardonnay
Carneros, CA

Skouras ‘24 Assyrtiko
Santorini, GR

Chéteau Peyrassol ‘22 Rosé
Cotes de Provence, FR

Domaine de Villaine ‘23 Aligote
Bouzeron, Burgundy, FR

Domaine de Montille ‘22 Chardonnay
Le Clos du Chateau, Burgundy, FR

Domaine Jean-Marie Fourrier ‘20 Chardonnay
Bourgogne, FR

Ceritas Charles Heintz Vineyard ‘23 Chardonnay
Sonoma Coast, CA

L’Oratoire des Papes ‘23 White Blend
Chateauneuf-du-Pape, FR

Guy Robin ‘22 Chardonnay
Bougros Grand Cru, Chablis, FR

Vincent Girardin Villes Vignes ‘23 Chardonnay
Puligny Montrachet, FR

Domaine Etienne Delarche ‘22 Chardonnay
Corton-Charlemagne Grand Cru, Cote de Beaune, FR

REDS
J.L. Chave Sélection Mon Couer ‘23 Red Blend
Cotes-du-Rhone, FR

Ride ‘23 Cabernet Sauvignon
Paso Robles, CA

Bodegas Muga ‘21 Tempranillo
Rioja, SP

Lingua Franca Avni ‘23 Pinot Noir
Willamette Valley, OR

Ridge Three Valleys ‘23 Zinfandel
Sonoma County, CA

Tregole ‘23 Sangiovese
Chianti Classico, Tuscany, I'T

Delille Cellars D2 ‘22 Merlot Blend
Columbia Valley, WA

Frederic Mangien ‘23 Pinot Noir
Burgundy, FR

Andrew Will Two Blondes Vineyard ‘20 Cab Franc
Yakima Valley, WA

Analog Wine Co. ‘17 Cabernet Sauvignon
Mt Veeder, Napa Valley, CA

Philippe Gavignet ‘21 Pinot Noir
Hautes-Cotes de Nuits, FR

Reynvaan The Contender ‘19 Syrah
Walla Walla Valley, WA

Bergstrom Cumberland Reserve ‘23 Pinot Noir
Willamette Valley, OR

Bosquet des Papes ‘22 Grenache Blend
Chateauneuf-du-Pape, FR

Groth ‘22 Cabernet Sauvignon
Oakville, Napa Valley, CA

Diego Conterno ‘19 Nebbiolo
Barolo, IT

RAEN Royal St. Robert Cuvée ‘23 Pinot Noir
Sonoma Coast, CA

Heitz ‘21 Cabernet Sauvignon
Napa Valley, CA

Padelletti ‘19 Sangiovese
Brunello di Montalcino, I'T

Figgins ‘20 Red Blend
Walla Walla Valley, WA

Sea Smoke TEN ‘23 Pinot Noir
Santa Rita Hills, CA

Chateau Smith Haut Lafitte ‘11 Red Blend

Pessac-Leognan, FR

Domaine Anne Gros ‘22 Pinot Noir
Chambolle-Musigny, La Combe d’Orveau, FR
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