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formaggi + salumi 
3 for 19 / 4 for 25 / 5 for 29 

 

glossary 
 

Bruschette | Italian bread with various toppings 

Burrata | mozzarella filled with cream 

Cacciatorini | Typical salami for Italian hunters 

Cacio | pecorino romano cheese 

Carnaroli| medium grained rice grown in Vercelli 

Ceci Beans | Italian for garbanzo beans 

Davanti | in front of 

Enoteca | wine bar 

Gnudi | “nude” ricotta dumplings 

Guanciale | cured pork jowl 

Ligurian | from the Liguria region 

Paccheri | giant rigatoni from Puglia 

Polpo | octopus 

Rafano | horseradish 

Riccio | sea urchin 

Terra | earth 

 

 

 

 

Prosciutto di Parma … 9 

dry cured Italian ham 

Finocchiona … 8 

dry fennel Italian salami  

 Coppa … 9 

cured pork collar 

Soppressata … 8 

calabrian salami 

Mortadella di Bologna … 7 

heat cured Italian salami   
 

  

 

 

 
 

Capra Naturale …6 

inviting creamy texture + delicate tang 

 

Robiola Tre Latte …6 
sweet + rich creamy texture 

                
 

Humboldt Fog …7 
soft ripened + ash + earthy 

 
 

Piemontese Blue…6 
young + mild + buttery 

 
 

Mediterranean Blue …7 
rare + rich + robust 

 
 

 

 
 

 
 

Pecorino Crotonese …6 
strong + salty + intense 

 
 

Truffle Farmstead Tomme ... 7 

soft + mild + hint of truffle 

 
 

Grana Padano …7 
aged + nutty + parmesan-style 

 
 

Rustica Della Valtaleggio ... 7 

creamy + earthy + subtle sweetness 

 

  

 
 

 



 

 vasi 
mini mason jars with Tuscan toast 

 

chicken liver pate + apple 

radish + truffle honey….10 

                     

smoked salmon + cucumber yogurt 

red onion + capers…12 

 

ricotta + local honey comb … 9 

antipasti 
white anchovies + celery + 

pecorino sardo + gaeta olives … 8 

marinated olives … 7 

truffle egg toast + fontina + asparagus … 11 
 

crispy pork belly + spring onion neonata + 

cracklings…. 14 

 

goat cheese croquettes + petite greens  +     

local early spring vegetables  +  

taggiasca olive tapenade  … 14 
 

prosciutto –veal meatballs + wilted greens   

pecorino + pomodoro … 12 

 

grilled calamari + pistachio + baby artichokes + 

radish + salsa di erba …13 

rock shrimp tempura + avocado + calabrian chili 

+ smoked yogurt + watercress … 14 

 

 

 

insalate 
warm tuscan kale + guanciale + orange +  

pecans + pecorino crotenese  … 10 

roasted cherry tomato + 

burrata + basil pesto … 13 

escarole + gala apple + pecorino dolce + 

celery + hazelnuts … 9 

hen of the woods + cipollini onions  

baby greens + ricotta salata + 

limoncello vinaigrette…14 

 

roasted beets + walnut butter + crème fraiche 

+ candied walnuts … 9 

 

 

piatti 

Polpo con Rafano …19 

seared octopus + warm fingerling potato salad + marcona almonds + 

finnochiona + fresh horseradish aioli 

Pollo ‘Sole Mio’ …16 

grilled half chicken + chili pepper paste 

| A tribute to Dennis Terczak, restaurateur and friend | 

Bistecca con Funghi e Fonduta …19 

hanger steak + vidalia onion fonduta + grilled mushroom agrodolce 

Davanti Burger …14 

our special blend beef burger + bacon jam + roasted tomato + 

cheese curd + arugula + roasted garlic mayo + shoestring fries 

Capesante e Fava …25 

sea scallop + fava bean + guanciale + tropea onion + demiglaze 
 

Corvina alla Pescatore …24 

grilled corvina + sun-kissed tomatoes + castelvetrano olives 

pine nuts + baccala mantecato  

 

 

boards 
mascarpone polenta + ragù of the day 

small  16 / large 19 

bruschette … 8 

4 chunky slices of rustic  

Italian bread + tonight’s toppings 

focaccia di recco … 17 

Ligurian style baked focaccia  +  fresh soft 

cow cheese 

add local honey… 2 
 

Bistecca Fiorentina…. 46     

16oz Ribeye + charred asparagus +  

herb butter + smashed + fingerling potatoes 

paste 

Uovo in Raviolo alla Carbonara “San Domenico”… 13 

giant raviolo + spring pea and ricotta filling + egg +  

pancetta + pea tendrils + pecorino  
 

Cacio e Pepe … 14 

spaghetti + pecorino + black pepper 

Gnudi Pomodoro …16 

ricotta dumpling + passata di pomodoro 

mozzarella di buffalo + basil 

 

Rigatoni con Salsiccia e Pomodori al Forno … 15 

 rigatoni + sausage + oven roasted tomato + parmigiano 
 

 

  Riccio di Mare e Granchio … 16 

linguine + sea urchin + crab 

Risotto Siciliano…19 

aquerello carnaroli rice + n’duja + little neck clams + pomodorini 

Gnocchi alla Romano…16 

semolina gnocchi + lamb ragu + pecorino romano 
 

 

pizze 
D.O.C. … 13 

tomato + fresh mozzarella + basil 

Terra … 15 

wild mushrooms + braised leeks+ taleggio + truffle oil 

Prosciutto e Rucola … 16 

prosciutto di parma + fresh mozzarella + fontina  + arugula 

Soppressata e Caciocavallo … 15 

 tomato + calabrese salumi + caciocavallo 

 

Pizza con Salsiccia d’ Agnello…15 

lamb sausage + ricotta + grilled spring onion + Calabrian chili 

 

Corporate Executive Chef | Jaysen Euler 

Chef de Cuisine| Aaron Arnett  

Sous-Chefs | Jeremy Branshaw & James Clarke 

General Manager | Joe Christiano 

Managers | Dina Gagliano 

Follow us on twitter: @davanti_enoteca 

for specials and restaurant info. 

 

    Please alert staff of any dietary or allergy restrictions 

speciali della casa 
 

Monday |25% off for Industry Employees 

Tuesday | Davanti burger + Peroni … 14 

Wednesday | 25% off wines by the bottle (excludes house pours)   

Thursday | pasta special  (dinner only) 

Friday | Our Whim! 

Saturday | brunch bellinis….5 

Sunday| bruschette … 5 

Saturday & Sunday Brunch| brunch bellinis … 5 


