
IF YOU HAVE ANY ALLERGIES OR OTHER FOOD PREFERENCES, PLEASE TELL US ABOUT IT.

SNACKS AND SALADS
Mushrooms Mousse, ................ 520 
recipe kindly shared by  
our friends from Saxon+Parole
Turkey Pate with Fig Jam........... 650
Homemade Hummus................... 750 
with Crispy Vegetables
Salmon Ceviche with Tomatoes...... 940
Beef Tartare, .................... 750 
Jalapena Aioli, Buckwheat Chips
Beef Carpaccio.................... 820 
with Truffle Dressing
Buratta with Cherry Tomatoes...... 920 
and Spinach
Green Salad with Avocado............ 750 
and Edamame

Salad with Chicken, Camembert ..... 780 
and Grapes
Salad with Veal, ................. 920 
Artichokes and Dried Tomatoes 
Salad with langoustines........... 890 
and pickled kumquat
Salad with Spicy Salmon,.......... 940 
Eel and Buttercream
Crispy Eggplant with Tomatoes..... 750 
and Mini Mozzarella
Baked Camembert................... 980 
Truffle Sauce  
and Cranberries
Sweet Potato...................... 620 
with Salty Ice Cream

MAIN COURSE
Grilled Chicken, Potato Espuma, Chickpea .................................... 840
Turkey with Mushroom Duxel.................................................. 920
Duck Leg Confit with Black Garlic........................................... 1050
Beef Cheek with Celery Puree................................................ 1390
Beef tenderloin with Potato Gratin.......................................... 1550
Our Brand Burgers: Truffle Burger/Blue Cheese................................ 890
Chicken Burger.............................................................. 810 
All burgers are served with crispy potato dippers.

Squid with broccoli in ponzu................................................ 1150
Salmon with Chateau and Parmesan Mousse ..................................... 1550

SPECIAL FROM CHEF
Duck Breast with Parsnips

1300

Halibut with Jerusalem Artichoke  
and Vongole Sauce

1790

Sparkling  
    Time

*�Sparkling wine without restriction.  
The promotion cannot be combined with other current  
offers and discounts.Check with the staff for details.

SAT-SUN 
11:00–17:00

700  
 rubles*

ICE CREAM

сointreau / melon / vanilla  
salted caramel 

400

SORBETS

raspberry / lime / red orange 
400

BREAKFAST 11:00 — 15:00
Shakshuka, gorgonzola cheese, brioche....................................... 690

Porridge with bacon and poached egg.......................................... 620

Oatmeal porridge with fig jam and almond panna cotta.......................... 640

Sirniki, lemon sour cream, berry sauce....................................... 650

French toast with tiramisu cream and salted caramel........................... 550

EGGS BENEDICT

beef pastrami 
750

cured salmon 
850

bacon and mousse parmesan  
720

OMELET

spinach and strachatella  
620

Kamchatka crab 
1150

porcini mushrooms 
790

SANDWICH WITH PASTRAMI

turkey 
550
beef 
790

Tom Yam Soup 
850

Beef Fillet with Foie Gras  
and Carrot Confit

2140

Charlotte with Burnt Honey Semifreddo  
560

MON-FRI 12:00–15:00  
DISCOUNT ON THE MAIN MENU 
WHEN YOU ORDER 2 DISHES PER PERSON

DISHES TO SHARE
Olives 100 g....................... 520
Dried Tomatoes 70 g................ 490
Artichokes 70 g.................... 580
Cheeses:......................... 450 
Dor Blue / Сamembert / Parmezan 
the price is for 50 g

Meat Delicacies:................. 1280 
parma ham, chorizo, coppa,  
turkey pastrami

SOUPS
Cheese with Chicken Breast ........ 680
Mediterranean with Seafood........ 790
Spicy Pumpkin Soup................ 650

PINSA
Chili con Carne................... 920 
Four Cheeses..................... 1050
Mushroom with Truffle Sauce....... 960
Salami.......................... 1050
Stracciatella......................1100 
with Sun-Dried Tomatoes
Ham and Mushrooms................. 960
Pear and Gorgonzola Cheese........ 960
Chicken Parma Ham and Spinach ..... 980
Focaccia......................... 490

PASTA AND RISOTTO
Fettuccine Bolognese ............... 790
Homemade Pappardelle with Duck.... 820
Fettuccine with Crab ............. 1150
Fettuccine with Shrimp............. 920 
and Gruyere Cheese
Tagliatelle with Salmon and Yuzu... 980
Porcini Mushroom Risotto.............820
Pumpkin Risotto with Stracciatella.. 790
Shrimp Risotto.................... 920

-40% SPECIAL OFFER ON BIRTHDAYS  
DISCOUNT ON THE ENTIRE MENU  
FOOD AND BAR-20% 

DESSERTS
Cheesecake with Berries and Pineapple ....................................... 650

″Anna Pavlova″ with Raspberry Sorbet......................................... 620

Chocolate Brownie with Triple sec Ice Cream and Lemon Curd..................... 620

Torn Napoleon with Boiled condensed Milk Mousse............................... 620

Honey Cake with Melon Ice Cream.............................................. 650



NON-ALCOHOLIC COCKTAILS

Pinot Blanc 100 ml 
coconut milk, pineapple juice, cream 

Gin and Tonic Black Currant 130 ml 
non-alcoholic gin,  
black currant, tonic 

450

Assam  

Earl Grey

Sencha

Puer

Jasmine

Milk Oolong 

Chamomile

TEA

Peach Sour 100 ml 
non-alcoholic wine,  
cordial peach aloe

Red Mulled Wine 250 ml 
cherry, honey, spices

Kuznetsky most, 3/2
+7 (903) 780-40-40

dante.moscow

MON-THU 11:00–24:00 
FRI-SAT 11:00–02:00 
SUN        11:00–24:00

WORKING HOURS:

DRINKS

HOMEMADE INFUSIONS
LIMONCELLO 40 ml................... 350
TRIPLE C 40 ml...................... 350
TANGERINE-CARDAMOM 40 ml........... 350
RASPBERRY-MINT 40 ml............... 350

CIDER
REBEL APPLE 450 ml.................. 700 
apple / semi-dry / Russia  / 6%

BOTTLED BEER
HOEGAARDEN 440 ml.................. 500 
light el / unfiltered / Russia / 4,9% 

Guinness Draught 440 мл............. 700 
staut / Ireland / 4,2 %

Gletcher Bowler IPA 500 мл.......... 500 
light el / Russia / 6,1 %

FREE DAMM 330 ml.................... 550 
lager / Spain / non-alcoholic

DRAUGHT BEER
MAISON ARNE PREMIUM 250 /500 ml... 350/550 
lager / Russia / 4.8%

Sparkling  
    Time

*�Sparkling wine without restriction. 
Аsk the staff for more details.

SAT-SUN 
11:00–17:00

700  
 rubles*

SOFT DRINKS

Dausuz 275 ml/ 850 ml................350/550 
still / sparkling  
Coca-Cola / Coca-Cola Zero 250 ml...... 320
Rich Tonic 330 ml..................... 290
Rich 200 ml.......................... 320 
apple / cherry / tomato 

DANTE’S SIGNATURE COCKTAILS 750 

PEACH-WATERMELON FRENCH 130 ml
peach gin, watermelon cordial, 
Prosecco

SAN LORENZO 130 ml
basil gin, pear,  
Prosecco

AERIAL SOUR 100 ml
London dry gin,  
elderberry syrup, lychee

FERDINANDO 100 ml
lemon tincture,  
basil cordial 

SCARPERIA 100 ml
fuji tincture, spicy mango,  
lemon

DOROTHY SOUR 100 ml
passion fruit gin,  
popcorn, passion fruit

LEMON PIE 100 ml
lemon tincture,  
spiced apple syrup

LOMBARDIANO DAIQUIRI 100 ml
white rum, kiwi, 
elderberry

HOT APEROL 250 ml
white wine, Aperol,  
strawberries, coconut foam

HOT APRICOT SOUR 250 ml
white wine, apricot brandy, 
tangerine,passion fruit foam

COFFEE

Espresso 30 ml....................... 290 
Double Espresso 60 ml................. 350
Americano 120 ml..................... 350
Latte 250 ml......................... 420
Matcha Latte 200 ml................... 390
Cappucino 200 ml..................... 420
Cappucino 200 ml..................... 450 
with alternative milk 
coconut / almond / banana

Raf 200 ml........................... 450
Flat White 200 ml..................... 390
Cocoa with Marshmallow 200 ml......... 420
Hot Chocolate 200 ml.................. 450

Mango-Passion Fruit
Black Currant
Peach-Aloe

SIGNATURE LEMONADES

Black Currant & Basil Tea 
basil, honey, spices

Pear & Rosemary Tea 
pear, rosemary, linden flowers

Sea Buckthorn-Passion Fruit 
sea buckthorn, passion fruit, 
winter spices

Tangerine-Mint 
tangerine, lime, mint

FRUIT TEA

Carrot 250 ml........................ 400 
Apple 250 ml......................... 450
Orange 250 ml........................ 550
Grapefruit 250 ml.................... 550

FRESH JUICES

250 ml/ 1 l  380/890

450 ml 650500 ml 550

NUTRIENTS INFO


