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FOR THE TABLE

HOUSE MADE BANANA BREAD 1
served toasted with ricotta & local honeycomb
(v) (contains pecans)

FRESHLY BAKED CROISSANT OR PAIN AU CHOCOLAT 6
served with strawberry preserve & whipped butter (v)

CRANBERRY OR BUTTER SCONE 8
served with clotted cream & home made preserves (v)

CROISSANT 10
prosciutto cotto & asiago cheese

BRUNCH

DANTE'S HOMEMADE ALMOND COCONUT GRANOLA 18
coconut, sunflower, pumpkin & sesame seeds, cranberries, apricots, local honeycomb,
topped with seasonal berries & vanilla coconut yoghurt (v. vg, df, gf) (option to have Greek yoghurt on request)

BREAKFAST BURRATA 19
blood orange, dried cranberry, honeycomb & pecan sourdough (v)

GREEN BOWL 22
curly kale, broccoli, quinoa, golden raisins, pumpkin seeds & agave dressing (v, gf)

AVOCADO TOAST 21
sourdough with ricotta, lemon, herbs & poached eggs (V)

SMOKED SALMON 25
toasted brioche with capers, red onion, watercress & a soft poached egg

DANTE OMELETTE 19
sauteed spinach, shallots & mushrooms (option to add Provolone, Fresh Mozzarella or Gruyere) $5

PROSCIUTTO & POACHED EGGS 19
toasted gaeta olive bread with prosciutto San Daniele (aged 24 months), arugula & mozzarella di bufala

HUEVOS RANCHEROS 25
homemade corn tortillas, crispy bacon, tomatillo salsa, queso, fresco, avocado, cebolla, cilantro, two fried eggs (df, allium)

BREAKFAST BURRITO 30
slow cooked brisket, mozarella, charro beans, scrambled eggs & pico de Gallo.

MUSHROOM FRITTATA 20
mushrooms with leeks, pancetta & gruyere served with toasted ciabatta (can be made v, gf)

SHAKSHOUKA 25
North African spiced tomatoes & bell pepper, poached eggs, feta with grilled sourdough
(vg & can be made df)

BREAKFAST BRIOCHE SANDWICH 22
crispy pancetta, salsa pepperoncini, provolone & topped with a fried egg

DANTE'S SIGNATURE BURGER 28
smoked bacon, pickled beets, New School American cheese, tomato & lettuce served on a house made brioche bun

DAILY HOUSEMADE PASTA SPECIAL
please ask your server

ROAST POTATOES 16
with black lava salt, garlic aioli & chives (v, df, gf)

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
V: VEGETARIAN VG: VEGAN GF: GLUTEN FREE DF: DAIRY FREE.
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Dantes DBrunch Cocklails

DANTE GARIBALDI

campari & fluffy orange 15

SEASONAL BELLINI

spiced pear. prosecco. all spice. 19

BREAKFAST MARTINI

brooklyn gin. cafe sicilia marmalade. dry curacao. fresh citrus 18

COLD PRESSED BLOODY MARY

absolut tabasco. cold pressed vegetables. fennel salt. fresh horseradish. pickles 19

AMALFI LIMONATA

bombay sapphire premier cru. homemade limoncello. lemon 19

SALTY DOG

absolut. fluffy pink grapefruit. salted rosemary. black lava salt 15

SPICY FRESCA
ilegal mezcal. altos blanco. galliano. fluffy grapefruit.
sanpellegrino pompelmo. agave. smoked jalapeno. aleppo salt 20

FLUFFY MARGARITA ROYALE

1800 cristalino tequila. ancho verde. lime. fluffy pineapple. pineapple soda. prosecco 22

UWine by the Glass fa//

Manzanilla, Emilio Lustau ‘Papirusa’ NV 8
Amontillado, Emilio Lustau ‘Los Arcos' NV 10

AUTUMN 2026

SPARKLING calvados. alb vodka. mancino ambato bianco.
Champagne, Jacques Picard ‘Iconique’ NV 23 pommeat. Smogﬁg r;’égpl% clarified apple.
Champagne, Ruinart, Blanc de Blancs NV (half bottle) 90 P
ROSE & ORANGE FIGS 6 PEAR NEGRONI
Sainte Marguerite ‘Symphony Provence Rosé 2025 18 don julio reposado. pear grey goose. pear liguor,
Orange wine, Anne Pichon ‘Sauvage' Ventoux 2024 16 spiced vermouth blend. bianco bitter 22
o WHITE TEQUILA & APPLES
Loureiro, Vinho Verde, Niepoort 'Docil’ Portugal 2025 15 dobel tahona organic tequila. calvados.
Albarino, Bodega Fulcro ‘A Pedreira’ Rias Baixas 2024 18 allspice dram. fluffy green apple juice 21

Sauvignon Blanc, Renaissance ‘Caillottes’ Sancerre 2024 23
Chardonnay, Robin, Bourgogne Chitry, Burgundy 2022 21

NEGRONI SOUR

brooklyn gin. capeletti bitter. mancino rosso.

RED lemon. angostura bitters 18
Chilled red, Chermette ‘Une Vie en Beaujolais’' 2023 15
Pinot Noir, J. K. Carriere 'Provocateur’ Willamette Valley, OR 2023 20 FIGS & CHAMPAGNE
Sangiovese, Pagliarese, Chianti Classico Tuscany 2023 16 remy fig infusion. italicus. benedictine.
Cabernet Sauvignon, Gail Wines, Sonoma 2024 20 amontillado. black walnut & angostura bitter.

telmont champagne. 26



