Dante’s Kitchen
736 Dante Street
504.861.3121
www.danteskitchen.com
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Our Favorites

Appetizers:

Escal(;got witla '_Sm?' ed Bacon and Garlic 7.00
served on toasted French brea

Grilled Gulf Shrimg and Stone Ground Grits 7.50
with an andouille red eye gravy

P(?t P!j te i i sty o 9.00

nd bing cherry pate, ntry pate with porgcini, rosemary a
uck ﬁver P‘IOQLICSE w}i(tﬁ ?arc;g*/l rym%r-g rnished with %

le
mustard, blue cheese, calamata olives, and thyme onion rengg

Romaine Salad 6.50
tossed with a goat cheese dressing, smoked bacon, and honey roasted
New Roads pecans

Crabmeat aﬁld rie French Toast 10.50
with onion relish and smoked tomato coulis

The lc berg Sald'n\d : _ _ 5.00
with Stilton cAeese dressing, slow-roasted tomatoes, and caramelized onions

Entrees:

IrorL Skillet Roasted Chicken ‘ , 16.00
rubbed with lemon, rocfemary gnd served with lyonnaise style potatoes
and a sweet onion and roasted garlic jam

Roasted Duck 20.00
with cornbre lddressing. Bargs root beer candied sweet potatoes and a
red currant duck sauce

Barbequed Portobello Mushroom 12.00
rubbedqwitﬁ spfices then slow grilled and served with a cilantro pesto,
crunchy cole slaw and roasted garlic mashed potatoes

Falafel Crusted Gulf Fish 18.00
on%hinese black rice Lo;:g)ed with slow-cooked tomatoes, garlic chips, shaved
parmesan cheese finished with a grilled green onion vinaigrette

Trois Mignon 19.00
three peti?enbeefs tenderloin filets tc?pped with pork debris, Stiltog cheese
sauce and marchand du vin, served on caramelized onion mashed potatoes

19.00

Wil oar Cookout
grilftladﬂboar chop‘ﬁ(nggow cooked boar leg with Abita turbo dog barbeque
Sauce, a buttermilk biscuit, mirliton slaw and molasses stewed pinto beans



Our Specials

Appetizers:

New Orleans Styl Shrim 8.00
made witF Sixie _IageXeg VECBCS beer, roserﬁary and lemon
served with a garlic crouton

Dwﬁk Confit Turnover _ ~ 8.00
with smoked bacon, on a blackberry sauce and topped with tart apples and mint

Stuffed New Pota 7.00
with smoked salmon ancr Eouisiana caviar finished with a chive vinaigrette

Mi)%ed Green and Pear S.adl:g_uili i o 6.50
with proscuitto, blue cheese and dried plums in a walnut vinaigrette

Smoked Yellowfin Tuna Pasta e 7.00
with olives, sun dried tomatoes, capers, basil, pine nuts and shaved parmesan

Roasted Duck Borscht 6.50

Entrees:

Seared Jumbo Sea Scallo 22.00
with parmesan mashed potatoes, gsl’ightly smoked tomato relish and
a saffron beurre blanc

Bourbon Glazed Pork Tel?derlo'n e 17.00
served with roasted pears, goat cheese and jalapefo grits

Redfigh_?ln the Half ShelL _ 20.00
topped with a spiced pecan and haricot vert salad

Ye‘lLowfir: Tuna 18.00
with pearl onions, new potatoes, stewed market greens and a veal broth

ZinEandel raised Lamb - : 19.00
with a pecan bacon and a potato-porcini mushroom and goat cheese gratin

Jumbg Lump Crabmeat Cakes 22.00
seared and served on bourbon creamed corn

Dante’s
Kitchen

Sides: 3.00
caramelized onion mashed potatoes ** stone ground grits*e braised
market greens ** lyonnaise style potatoes** cornbread dressing**Bargs root beer
candied sweet potatoes**bourbon creamed corn ** molasses stewed pinto beans
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