
STARTERS

Yukon Potato, Roasted Fresh Corn, Crispy Bacon and Scallions 
Créame Corn Chowder • 6.95 

Salsa Aguacatada, Chile de Arbor, and Salsa Negra
served with Tortilla Chips

Trio of Salsas • 6.95

Ripe Tomatoes, Cucumbers, Green Peppers, Kalamata Olives, 
Red Onion, Lemon Toasted Garbanzo, Feta Cheese and 

House Made Oregano Vinaigrette

Greek Village Salad • 13.50

Diced Chicken Breast, Romaine Lettuce, Lemon Toasted Garbanzos,
Red Radish and Light Citrus Caesar Dressing

DMC Chicken Caesar Salad • 13.50

FIELD GREENS

Chicken Broth Soup with Hominy Bean, Shredded Cabbage and
Fresh Radish. Served with Tortilla Chips and a Lime Wedge

Chicken Pozole Verde • 10.50

House Smoked Chicken and Monterrey Jack Cheese on a Flour Tortilla.
Served with Pico de Gallo, Avocado Mash, and Salsa Roja

Smoked Chicken Quesadilla •  13.50

ENTREES

Honey Whipped Mascarpone with Balsamic Roasted Thyme, Tomatoes,
and Grapes, Basil Oil, and Prosciutto served with Naan Bread

DMC Caprese Spread • 10.50

Grilled Chicken, Arugula, Hearts of Palm, Grape Tomatoes, 
Pickled Jicama, Cucumbers, Spicy Pecans, Feta Cheese, and 

House Made Mojito Vinaigrette

Grilled Chicken Arugula Salad • 13.50

Split Charge - 2.00 - To go orders (214) 760-2847

Ultimate BLT Sandwich • 12.75
Smoked Thick Bacon, Beefsteak Tomatoes, and Iceberg Lettuce

 on Toasted Wheat Bread with Oats with Light Citrus Aioli. 
Served with Potato Chips

Roasted Chicken Sandwich • 13.50
Herb Roasted Chicken Breast, Grilled Broccoli, Tomatillo Pesto and

Smoked Provolone. Served with Potato Chips

Spring Mix Lettuce, Strawberries, Mandarin Orange, Red Grapes.
Feta Cheese, Toasted Almonds and Sweet Balsamic Dressing

Southern Salad • 13.00



Novecento Extra Brut

Chandon Brut

WH I T E

Benvolio Pinot Grigio

Kendall Jackson Chardonnay 

Kim Crawford Sauvignon Blanc

R E D

14 Hands Merlot

19 Crimes Red Blend

Josh Cellars Cabernet Sauvignon 

Meiomi Pinot Noir

Signature Drinks by
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M A N H A T T A N

Cocktail
Named after New York City’s

Manhattan Club, this timeless
whiskey cocktail stirred up its

popularity with its mix of sweet
vermouth and bitters

Cocktail

E S P R E S S O
M A R T I N I

S K I N N Y
M A R G A R I T A

Cocktail
A low calorie classic, refreshing

blend of tequila, lemon and lime

Cocktail
This sweet, smooth, and

sippable martini is a crowd
pleaser, with notes of rich

espresso and coffee liqueur

S E X  O N  T H E
B E A C H

CocktailCocktail Cocktail Cocktail

S P I C Y
M A R G A R I T A

M A I  T A I
W H I S K E Y  S M A S H

This cocktail brings together light
and dark rums, orange curacao,

sweet almond syrup, and pineapple.

Looking to kick it up a notch? Enjoy
your favorite Margarita with a

Jalapeno and Cayenne kick

Feeling tropical? Enjoy the peach,
pineapple, banana, cranberry and
lemon flavors of this ocean-side

favorite.

This whiskey cocktail is the perfect
combination of lemon and muddled

mint for any day of the week.

C O S M O P O L I T A N

WATERMELON PARADISE
FEATURING TEQUILA,

WATERMELON RHAPSODY Cocktail mixers from 
locally owned

BLUEBONNET SPRITZ
FEATURING VODKA,

ELDERFLOWER LIQUEUR,
 BLUEBERRY BASIL CORDIAL, 

SPARKLING WINE

Also available in 
ZERO PROOF


