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Italian castelfranco green olive e Parmigiano Reggiano (gf) 10
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East & West Coast oysters with lime ginger granita 6 for 27 / 12 for 52 (gf df)
Osetra Caviar with potato scallop, creme fraiche 15g / 30g 48 / 95 (can be df)
Caviar tart, oyster cream & champagne pearls 24 (gf)

Scallop crudo, salsa verde 24 (df. gf)

Kingfish crudo, green tangerine, cucumber 28 (gf, df)

Shrimp cocktail , Dante'’s signature horseradish cocktail sauce, lemon 27 (gf, df)

Te Ohare

Dante focaccia with sea salt and extra virgin olive oil 6 (df, vg)
Steak tartare, lemon, tarragon & chervil 28 (can be gf, can be df)
Calamari, ame ebe shrimp, courgette, lemon, spicy aioli 34
Prosciutto, bresaola, salami, finocchiona, capocollo 38 (df. can be gf)

Oatad

Baby spinach & truffle salad, avocado, crispy scallions, Parmigiano Reggiano,
seckel pear,ccitrus vinaigrette & fresh black truffle 29 (v, gf, df)

Radicchio & honey crisp apple, aged clothbound cheddar, maple vinaigrette 24
(v, gf. can be vg, can be df)

Lacinato kale caesar salad 24

T usta

Spaghetti vongole, manila clams, garlic, chilli 32 (df)
Maine lobster, fettuccini, pomodoro, chilli 46 (df)
Agnolotti, fall squash, brown butter, hazelnuts, sage 26 (v)
Garganelli & Dante'’s signature bolognese 29 (can be df)
Wild mushroom risotto, shimeji, oyster & local maitake 28 (v, gf)

Oecends
Black cod, green tomatillo, lemon and caper salsa 36 (df, gf)
Silver sea bream, pomodoro acqua pazza 39 (df, gf)
Dante'’s signature smash burger, provolone, caramelized onions 29
Dry aged New York strip, bearnaise 48 (gf)
Locally foraged maitake mushroom & salsa macha 28 (vg, df, gf)

Cenderrid
Hand cut, triple cooked chips $14 (vg, gf, df)
Green salad, white balsamic dressing $9 (vg, gf, df )
Wild mushrooms, garlic butter & parsley $14 (v)
Riviera lentil salad $14 (v, gf)

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



