
DineLA Restaurant Week
$45 PER PERSON, PLUS TAX & GRATUITY  | AVAILABLE MONDAY - FRIDAY 12PM - 4PM 

TO START choice of:
HEIRLOOM TOMATO & PEACH SALAD

summer peach, marinated feta, freekeh & herbs (v, df)

LITTLE GEM CAESAR SALAD
housemade caesar dressing, croutons, Parmigiano Reggiano (v)

GREEN MARKET SALAD
heirloom market lettuce, pickled onion, avocado, cucumber

& red wine vinaigrette (v, vg, gf, df)

TUNA SASHIMI CRUDO +$10
citrus granita (can be gf, df)

PIZZA & PASTA choice of:
ADD TRUFFLE +$15

FAZZOLETTI
pesto genovese, stracciatella & pangrattato (v, can be gf)

BUCATINI al POMODORO
san marzano tomatoes, ricotta, basil (v)

PAPPARDELLE al RAGU
slow cooked beef & fennel ragu, parmigiano, parsley

MARGHERITA
pomodoro, mozzarella, basil (v)

FUNGHI
roasted mushrooms, taleggio, fontina, thyme, egg

DIAVOLA
spicy soppressata, mozzarella, pomodoro, hot honey, parsley

PAN ROASTED FAROE ISLAND SALMON +$15
steamed baby vegetables, sauce gribiche, dill

DOLCI
DANTE’S SIGNATURE TIRAMISU
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