
$50 plus tax and tip

FIRST COURSE  

CHOICE OF:

End-of-Summer Strawberries, Stone Fruit & Shadow Brook Farm Chevre 
aged balsamic & sourdough

Wild Foraged Chanterelles, Black Summer Truffle & Potato Gnocchi
leek cream, black pepper & ricotta salata 

SECOND COURSE 

CHOICE OF:

Wood-Roasted Alaskan Halibut & Nebraska Sweet Corn Risotto 

Basilico Pizza
basil pesto, long walk farms heirloom tomatoes, olive oil & balsamic

DESSERT 

CHOICE OF:

Affogato
house-made, vanilla bean gelato “drowned” in hardy coffee espresso 

Butterscotch Budino
caramel, cream & sea salt

Omaha Restaurant Week menus are valid from September 13-22, 2024.  Dine-in only.

DANTE


