
ANTIPASTI
SALTED MARCONA ALMONDS 7

MARINATED OLIVES 8

CROSTINI 20
 fennel sausage, caprese, ricotta & honey 
& white anchovies with lemon zest (can be gf) 

DANTE’S HOUSE MADE FOCACCIA 14
with fresh ricotta & salsa peperoncini 
(gluten free focaccia available upon request, can be made v)

PROSCIUTTO & FIGS 26
24 months San Daniele prosciutto, black mission figs
& Ravida olive oil

SALUMI MISTI 41
mortadella, prosciutto San Daniele (aged 24 months), 
soppressata, coppa, house pickles & mixed marinated olives 
(gf, df, contains nut)

CHEESE BOARD choice of one $11, three $24, full board $47
mitica drunken goat, manchego, pt. reyes original blue, La Tur, 
taleggio, 18 month comte. Served with honey, almonds, 
fig and grape cracker

MARINATED CANTABRIAN ANCHOVIES 18
roasted pepper, shallots & Ravida al limone olive oil 
(df, can be made gf)

FLATBREADS
CAPRESE  22
pomodoro, mozzarella, basil and chilli (v)

BIANCO  24
pancetta, leeks, provolone & thyme (can be made v)

VERDE  24
spicy lamb sausage, mozzarella & arugula (can be made v & vg)

PASTA
SPAGHETTI ALLA VONGOLE 32
manilla clams, garlic, chilli (df)

RIGATTONI 27
artichoke, pancetta and parmigiano  (can be made gf & df)

SPINACH & RICOTTA GNOCCHI 30
blistered cherry tomato & pangrattato (vg)

LEMON TAGLIATELLE  28
pistachio pesto, stracciatella & pangrattato (vg)

PAPPARDELLE ALL’RAGU  32
wild boar, parmigiano reggiano & parsley (can be made gf & df)

SECONDI
SEARED SNAPPER 38
roasted bell peppers, tomato & green herbs  (df, gf)

CHICKEN A LA DIAVOLA half 32 whole 52
green goddess dressing (gf)

DANTE’S SIGNATURE BURGER  28 
smoked bacon, pickled beet, New School 
American cheese, tomato, spicy mayo & 
lettuce served on a house made brioche bun

GRILLED AUSTRALIAN LAMB CHOPS 32
salsa verde & lemon

12OZ BONELESS DRY AGED RIB EYE 64
chimichurri & choice of side dish

Consuming raw or undercooked meats, poultry, seafood, 

shellfish, or eggs may increase your risk of foodborne illness.

SALADS & APPETIZERS

HAMACHI CRUDO 28 
with eggplant relish caponata (df)

DANTE’S SIGNATURE BURRATA 25 
slow roasted heirloom tomato, basil & toasted rye (v)

BABY GEM SALAD 28
avocado, grapefruit, radish & Dante dressing (v, gf, df)

CUCUMBER SALAD 24 
persian cucumber, meredith farms feta, dill, Dante 
dressing (vg)

STEAMED MUSSELS 25
spicy pomodoro & white wine served with lightly 
toasted onion & potato sourdough (df, can be made gf)

PRAWNS AGLIO E OLIO 30 
garlic flakes, calabrian chilli, parsley & sourdough 
(df,can be made gf)

SIDES
GREEN & YELLOW WAX BEANS 12
garlic and toasted almond 

ROAST FINGERLING POTATOES 16
garlic aioli & chives (v, df, gf)

SAUTÉED BROCCOLINI  12
calabrian chilli & anchovy, topped with 
pangrattato (df, can be made v, vg and gf)

DANTE’S HONEY DEUCE
grey goose. midori. fluffy honeydew 
& pineapple. salted honey. 
san pellegrino 20

LATE SUMMER 2025
codigo tequila rosado, cocchi rosa. 
watermelon. lime. rose prosecco 24
 
AMERICANO VERDE
mancino secco. luxardo bitter bianco. 
fino sherry. clarified granny smith. 
tomatillo water. celery bitters. perrier. 20

DANTE HUGO SPRITZ
st germain. cucumber. lime. prosecco. 
perrier. mint  19

TEQUILA APPLETINI
reserva de la familia. fino sherry. 
genepy. manzana verde. 
faccia brutto centerbe. 24



BEER & CIDER
Peroni, Lager, Italy, 5.1% (draught)                 9

Talea, Sun Up, IPA, Williansburg, 5.4% (draught)    9

Aval Cider, France, 6%                 9

Poire by Eric Bordelet, Cider, France, 4.5%              16

Schlenkerla Helles, Lager, Germany, 4.3%                 11

Baladin Nazionale, Blonde Ale, Italy, 6.5%                12

Carnegie, Porter, Sweden, 5.5%                9

Erdinger, Weissbier, Germany, NA                7

Peroni 0.0, Italy, NA               6.5

BEVERAGES
S. Pellegrino Sparkling Mineral Water                 11

Acqua Panna Natural Spring Water                 11

Fentimans Curiousity Cola                 5

Fluffy Orange Juice                  8

Sanpellegrino Pompelmo                 6

Sanpellegrino Limonata                 6

DANTE         YOU

SHERRY  by the glass

Manzanilla, Emilio Lustau ‘Papirusa’ NV                                      8

Amontillado, Emilio Lustau ‘Los Arcos’ NV                                    10

CHAMPAGNE  by the glass

Champagne, Jacques Picard 'Iconique' NV                                                23

Champagne, Ruinart, Blanc de Blancs NV (half bottle)                             90

  

WHITE  by the glass

Fiano di Avellino, Ciro Picariello, Campania 2023                                                     15

Sauvignon Blanc, Reserve de Maimbray,  Sancerre 2022                    22

White Burgundy, Aline Beauné 'Aligoté' 2021                                      20

Albarino, Finca Arantei, Rias Baixas 2022                                              17

ROSÉ & ORANGE by the glass
Château Sainte Marguerite 'Symphony' Côtes de Provence Rosé 2024   18
Domaine Ott 'Château de Selle' Côtes de Provence Rosé 2023         25

Orange wine, Anne Pichon 'Sauvage' Ventoux 2023                              16

RED  by the glass

Barbera d’Alba, G.D Vajra, Piedmont 2023                                           15

Pinot Noir, Jobard-Morey, Coteaux Bourguignons, Burgundy 2022         20

Sangiovese, Pagliarese, Chianti Classico Tuscany 2022                         16

Cabernet Sauvignon, Gail Wines, Sonoma 2023                             20

HALF BOTTLES 
Pinot Noir, Tollot-Beaut, Chorey-les-Beaune, Burgundy 2011                  98

Nebbiolo, Paolo Scavino, Barolo, Piedmont 2020                               75

Sangiovese, Mocali, Brunello di Montalcino, Tuscany 2019             70

Cabernet Blend, Château Potensac, Médoc 2014                          60


