
h  This dish is vegetarian & can possibly be prepared vegan. Please alert us to any  
food allergies or dietary restrictions & we will happily accommodate you.

Lunch Menu

Farm Greens, Harvested Daily By Nishnabotna Naturals h  lemon & thyme, grana padano & pistachio 
(add 600 day aged prosciutto $4)                                                                                                                                                            6/12

Kale Salad  gorgonzola dolce vinaigrette, guanciale, radish & bread crumb                                                                       12

Wood-Roasted Brussels Sprouts  guanciale & citrus                                                                                                         14

Dante Meatballs & Polenta  wood-roasted pork meatballs w/ tomato sauce                	                                                      15

Ricotta & Honey Comb h  honey comb, rhubarb jam & pistachio                                                                                    15

PRIMI

SECONDI

Rigatoni Bolognese  beef & pork ragu, red wine & grana padano  (add burrata 5)                                                  22

Lumache & Smoked Pork Ragu  fennel soffritto, pecorino & fennel pollen                                                                         25

Spaghetti Cacio e Pepe h black pepper, butter & parmigiano reggiano (add burrata 5)                                     18

Squid Ink Taglierini & Crab  Calabrian chili & garlic w/ bread crumbs                                                                           26

Mushroom Risotto h pickled ramps & carrot top salsa verde                                                                                          21

Wood-Roasted Plum Creek Farms Chicken & Gnocchi  breast & braised thigh w/ Italian green bean                  32

PIZZA NAPOLETANA

RED PIZZAS (tomato sauce)

Margherita  h basil, tomato sauce, mozzarella & olive oil                                                                                                    17

Margherita D.O.P.  h basil, tomato sauce, buffalo mozzarella D.O.P. & olive oil (recommend uncut)                  23

Marinara  vegan  basil, garlic, oregano, tomato sauce & olive oil (no cheese)                                                                     16

Amore Di Carne  papa's sausage, mortadella, soppressata & prosciutto w/ mozzarella                                                23

Roberta  tomato sauce, spicy sausage, chili, garlic, bread crumbs, grana, olive oil, basil & red onion                     21

Diavolo  soppressata, spicy sausage, Calabrian chili, garlic & mozzarella                                                                             21

Polpette   sliced Dante meatballs, tomato sauce, oregano, garlic, olive oil, grana padano & basil                             21

Giuseppe   papa's sausage, roasted red peppers, cipollini & mozzarella                                                                                21

Bianco    papa's sausage, olives, garlic, chili, basil, olive oil & mozzarella                                                                           21

Monterosso  h fingerling potato, garlic, rosemary, olive oil & mozzarella                                                                         21

Fungi Bianco h  wood-roasted mushrooms, garlic, Calabrian chili, rosemary & mozzarella                             21

Carciofi h  artichokes, fontina & radish top                                                                                                                  22

Formaggi Supreme h mozzarella, fontina, grana & smoked provolone                                                                   22

WHITE PIZZAS (olive oil)

Butterscotch Budino  caramel, sea salt & cream                                                                                                                                        12

House Made Gelato   vanilla, chocolate or pistachio                                                                                              9.5

DOLCI   |   SWEETS

Chef & Owner Nick Strawhecker 
General Manager & Certified Sommelier Adam Weber
Chef Drew Statz

LUNCH SPECIAL! (DINE IN ONLY)

Flatbread & Greens h  margherita flatbread & farm greens w/ lemon & thyme, grana padano & pistachio      15

Dante Family Meal (feeds 4-6)  2 half baked pizzas (choice of margherita, soppressata (peperoni) or sausage), 2 or-
ders of rigatoni bolognese, 1 large farm greens (lemon & thyme, grana padano & pistachios) & 2 butterscotch budino    80

Pan of Lasagna  (24 hours notice required) pick up cold or frozen. feeds 6-12. beef & pork ragu, besciamella, red wine 
& grana padano.  served with red sauce.  reheating instructions will be provided.                                                                                    75

DANTE CARRYOUT FEATURE



BEVERAGE MENU

BEER

BOTTLE/CAN 

Bira Lucana (4.8%) italy                                                                                          7 

Thunderhead Wheat (5.9%) nebraska                                                  8                                                                                                                 

Brickway Raspberry Hef (5%) nebraska                                            8                                                                                                                 

Crooked Stave New Zealand Pilsner (5.4%) colorado                 8                                                                                                                 

Melvin IPA (5.0%) wyoming                                                                                     9                                                         

Stillwater 'Insetto' Sour Ale (5.0%) nyc                                             8          

Peace Tree Brewing Co. Blonde Fatale (8.5%) iowa                      8                                                                                                        

Brickway 'Aleius' Cherry Limeade (4.8%) nebraska                     8                                                                                                                 

Buy The Kitchen A 6-Pack beers for the hardworking kitchen crew!   10                                          

DRAFT BEER

Crooked Stave New Zealand Pilsner (5.4%) colorado                 8                                                                                                                 

Prairie Ales 'Bomb' Imperial Stout  (13.0%) oklahoma            13  

NON-ALCOHOLIC BEVERAGES

CANNED SODA

Coca-Cola (caffeine)                                                                                  4 

Diet Coca-Cola (caffeine)                                                                         4 

Sprite (caffeine free)                                                                                     4 

Q Ginger Beer (caffeine free)                                                                   5

Milstream Old Time Cream Soda (caffeine free) iowa                   5 

Milstream Old Time Root Beer (caffeine free) iowa                       5

San Pellegrino Limonata (Lemon) (caffeine free) italy                 5

San Pellegrino Aranciata  (Blood Orange) (caffeine free) italy5 

SPRING/SPARKLING  

Acqua Panna (spring, 500ml) tuscany                                               5 

San Pelligrino (sparkling, 500ml) lombardy                                      5

San Pelligrino (sparkling, 1l, meant for 2 or more) lombardy            10

COFFEE, TEA, LEMONADE, ETC 

Doppio (double espresso)                                                                            4 

Americano (double espresso & hot water)                                               4 

Cappuccino (double espresso & steamed milk)                                      5

Latte (double espresso, steamed & frothed milk)                                       5 

Iced Tea                                                                                              4 

House Made Lemonade                                                                5 

SPARKLING 
NV Prosecco, Dante 'Sparkling Ocean'  veneto              12/48 

NV Prosecco Rose, Tenuta Sant'Anna veneto                12/48 

2020 Moscato d'Asti, Francesca  piedmont                        13/52

WHITE
2020 Orvietto Classico, Ruffino  umbria                             12/48

2020 Gavi di Gavi, Villa Spirina  piedmont                               13/52   

2020 Sauvignon Blanc, Seale  veneto                                  13/54 

2020 Garganaga/Chardonnay, Scaia  veneto                   13/54

2020 Rorero Arneis, Matto Corregia piedmont                14/58

2020 Malvasia Puntinara, Poggo Le Volpi  lazio              14/58

RED
2020 Montepulciano, Agriverde abruzzo                                 13/52   

2020 Barbera d'Alba, Mauro Molino piedmont                    13/52   

2019 Rosso Toscana, Mocali 'Fassetto' tuscany               13/54

2019 Morelino Di Scansano, Famiglia Cecchi tuscany13/54

2018 Chianti Riserva, Familia Dante tuscany                   14/58

2019 Negroamaro, Masseria Li Veli puglia                        14/58

2020 Pinot Nero, Antinutti friuli                                            14/58

2019 Primitivo, Masseria Li Veli 'Orion' puglia               15/62

2019 Rosso Toscana, Aia Vecchia 'Lagone' tuscany    16/66

2021 Nebbiolo, G.D. Vajra 'Clare J.C.' piedmont              16/66

ROSE
2021 Merlot Rose, MMMM 'Just Enough'  veneto           13/52

2021 Negroamaro Rosato, Li Veli puglia                            13/52

WINES BY THE GLASS

THE WINES OF ELENA WALCH

WEDNESDAY, JUNE 29TH 2022
FOUR SAVORY DISHES & ONE DESSERT WITH FIVE 

POURS
$150

Elena Walch is noted for being one of Italy’s most influential wine makers.  
Over the last 26 years, Elena hasn’t only set the bar for quality wine in Alto 
Adige, she’s single handedly changed the wine making landscape of the 
region by implementing farming techniques and wine making philosophies 
other wine makers in the area now follow. From planting new varietals to 
changing the growing systems used to implementing sustainable practices 
both in the vineyard and in the cellar, Elena has put her own stamp on the 
wines produced in the region.

DANTE WINE DINNER: ELENA WALCH

DANTE COCKTAILS

Aperol Spritz aperol, prosecco & soda                                            12

Hugo Spritz elderflower liqueur, prosecco & soda                          12

Baby Basil basil infused vodka, vanilla syrup & le                         13

Elegante vodka, cointreau, cranberry syrup reduction & lime       13

Dante Old Fashioned bonded bourbon, turbinado & bitters     15 


