
Chef Dante’s Tasting Menus - The Experience, Vegetarian, Vegan, or Gluten Free 
5 Courses .80.    Paired with Wines  .115.
7 Courses .115.    Paired with Wines  .150.

Whole Roasted Lobe of Foie Gras  .150.  
Seasonal Preparation  

38 oz.  Beef Porterhouse for Two  .89.
 Chef’s  Preparation

Vegetables
Wild Mushroom Gratin  .14.

Goat Cheese Napolean  .13. 

Salad of 7 Vegetables  .12.  

Soups
Puree:  Caramelized Fennel and Apple

Chunky:  Sausage and Potato 

Broth:  Braised Beef Broth
 

 
Half  .6.    Full  .10.

Duck Variations 
.29. 

Vegan 
.24.

 

Specialty Fish
Crispy Calamari and Shrimp  .15.

.18.

Hawaiian Tuna Tartare  .19.

Polenta
Three Cheese  .12.

Brussel’s Sprouts  .13. 

.14.

Side of Garlic Braised Greens  .6.

Chicken 
  .27. 

Antarctic Salmon 
Pan Seared Fillet  .27.

Risotto
Barley

Basmati Rice 

Carnaroli Risotto

Tasting 8     Appetizer  .16.

Wild Boar
Whole Roasted Tenderloin  .32.                                                  

Seared Sea Scallops  
Pan Seared  .32.  

Hand Made Pasta
Linguine alla Carbonara

Pappardelle Bolognese

Tasting  .8.    Appetizer  .16.    Main  .24.

 
16 oz. Ribeye  .38.

Striped Bass  
Pan Seared Fillet  .29.

Chilled Oysters On The Half Shell  .17.

Hong Kong Style Mussels  .16.

Coconut Tempura Shrimp  .18.

Specialty Meats
Selection of House Cured Meats  .21.

Seared Hudson Valley Foie Gras  .25.

Sweet Soy Glazed Pork Belly  .16.  




