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BLACK TIGER SHRIMP
Dehn’s Country Manor 
While best known as a steakhouse, Dehn’s has a great reputation for fish as well. Their dinner 
menu features two preparations of walleye ($15.95–$17.95), Atlantic salmon ($16.95), and black 
tiger shrimp ($14.95–$16.95). The most popular is the deep-fried walleye, coated with a lightly 
seasoned cornmeal breading and served with fresh lemon, house-made tartar sauce and choice of 
potato or steamed broccoli. Dehn’s Dijon apricot salmon is crusted with a sweet and savory glaze 
of preserved apricots and Dijon mustard and broiled just until the glaze melts into the salmon 
filet. For health-conscious consumers, Dehn’s shrimp saganaki salad ($9.95) is a perfect option. 
It features chilled poached black tiger shrimp served atop a fresh romaine and iceberg blend, 
with crumbled feta cheese and imported Kalamata olives and pepperoncini. 11281 Fernbrook Ln.; 
763.420.6460; dehnscountrymanor.com

RESTAURANTS THAT CATER 
TO SEAFOOD AFICIONADOS 
CAN BE HARD TO FIND, and trav-
eling to downtown Minneapolis and St. 
Paul destinations can be expensive. As 
patrons become food-savvy, crave vari-
ety and demand a wider range of fish 
options, many Maple Grove restaurants 
are heeding the call, enticing fish lovers 
with their varied offerings.
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Dehn’s saganaki salad 
features black tiger shrimp, 
Kalamata olives, feta cheese 
and pepperoncini. FISH 

Seafood 
Splendor
The catch of the day is not far 
away at your neighborhood grill.
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