
Breakfast 
AT DAKOTA DUNES COUNTRY CLUB  

Juniors Breakfast 

DAKOTA DUNES COUNTRY CLUB     SUNDAY     11:00AM-1:00PM     (605) 232-3086 

Thoroughly cooking foods of animal origin, such as beef, eggs, fish, lamb, pork, poultry or shellfish reduces the risk of food-born illness.  
Individuals with certain health conditions may be at higher risk if these foods are consumed raw or under cooked.  

Consult your physician or public health official for further information. 

EGG AND TOAST 

one egg cooked to order with white or wheat toast  5.50 

FRENCH TOAST 

two slices of French toast   5.50 

EGGS BENEDICT 

two poached eggs and Canadian bacon on a grilled  

English muffin in a rich hollandaise sauce and served with golden 

hash browns   12 

FRENCH TOAST 

three slices of cinnamon bread dipped in our signature french toast 

batter and grilled golden brown before dusted with powdered sug-

ar and served with warm maple syrup and choice of three bacon 

strips or two sausage links   7 

AWESOME OMELETTES 

three eggs and choice of two: ham, sausage, bacon, peppers, on-

ions, mushrooms or tomatoes served with golden hash browns and 

toast   9 

PANCAKE 

one buttermilk pancake (add chocolate chips or  

blueberries)   5.50 

(10 and under)    
Served with choice of two bacon strips or  
one sausage link and small juice or milk 

FRESH CRACKED CLASSIC 

two eggs cooked to order with choice of pecan smoked bacon, sau-

sage links or grilled ham and served with golden hash browns and 

toast . Add a 4 oz Filet Mignon  9/15 

 BUTTERMILK PANCAKES 

secret recipe buttermilk pancakes (add chocolate chips or blueber-

ries!) served with warm maple syrup and choice of three bacon 

strips or two sausage links   short stack (2)   5   tall stack (3)    7 

3 Bacon   3 

2 Sausage Links   2 

Grilled Ham   3 

 

2 Eggs   2 

Toast   1 

Fresh Fruit   2 

Extras 
Hash Browns   2 

1 Pancake   2 

English Muffin 2 


