
HOUSE WHITE 6/24 HOUSE RED 6/24

FRIZZANTE
CARPENE MALVOLTI, PROSECCO                         **9.5/39
Veneto
2010 CA DEL RAE, MOSCATO D’ASTI                   **9.5/39
Piedmont
CLETO CHIARLI “ENRICO CIALDINI” LAMBRUSCO **9/36
Emilia-Romagna
BRUTELL, FRANCIACORTA, CHARDONNAY, BRUT 70
Lombardy

BIANCO
NORTHERN ITALY 
2010 RONDINETO, PINOT GRIGIO 8.5/35
Friuli
2010 ALOIS LEGEDER, CHARDONNAY **9.5/39
Alto Aldige
2009 SANTA GIUSTINA, ORTRUGO **9.5/39
Emilia-Romagna
2008 BASTIANICH “ADRIATICO” FRIULANO **39
Friuli
2008 SANTA GIUSTINA, MALVASIA 41
Emilia-Romagna
2008 ORLANDO ABRIGO SAUVIGNON BLANC 43
Piedmont
2010 TERLANO, PINOT BIANCO **45
Alto Aldige
2010 INAMA, SOAVE CLASSICO **9.5/42
Veneto

CENTRAL ITALY
2009 COLLEVENTANO, PECORINO 44
Abruzzo
2007 GAROFOLI, VERDICCHIO DI JESI SUPERIORE 51
Marche

SOUTHERN ITALY & ISLANDS
2010 CASE IBIDINI, INSOLIA **8/34
Sicily
2008 ARGIOLAS “COSTAMOLINO” VERMINTINO **8.5/35
Sardinia
2008 L’ASTORE “KRITA” MALVASIA/CHARDONNAY 45
Puglia

ROSSO
NORTHERN ITALY
2010 MAURO MOLINO, BARBERA D’ALBA **9.5/39
Piedmont
2009 AZELIA “BRICCO DELL’ORIOLO, DOLCETTO **39
Piedmont
2008 CA LA BIONDA, VALPOLICELLA  41
Veneto
2007 TRE VESCOVI, BARBERA D’ASTI SUPERIORE **11/43
Piedmont
2008 GIUSEPPE LONARDI, VALPOLICELLA “RIPASSO” **55
Veneto
20O7 CA LA BIONDA “CASALVEGRI”  **13/56
Valpolicella Superiore
2009 ALOIS LAGEDER, PINOT NOIR **14/57
Alto Aldige
2008 VIETTI, BARBERA D’ALBA **66
Piedmont
2005 TRAVAGLINI GATTINARA, NEBBIOLO 59
Piedmont

2008 LA SPINETTA, LANGHE NEBBIOLO **15/64
Piedmont
2005 MERK “VIGNE VECCHIE” REFOSCO                  69 
Friuli
2006 G.D. VAJRA “ALBE” BAROLO 73
Piedmont
2008 COL DEI VENTI “TUFO BLU” BARBERESCO **70
PIiedmont
2006 MAURO MOLINO “GALLINOTTO” BAROLO 86
Piedmont
2006 ORLANDO ABRIGO MONTERSIMO BARBARESCO 89
Piedmont
2006 CA LA BIONDA, AMARONE   89
Valpolicella
2006 VINCHIO VAGLIO SERRA “INSYNTHESIS” BARBERA 89
Piedmont

CENTRAL ITALY
2009 PICCINI, CHIANTI 7.5/29
Tuscany
2008 COLTIBUONO, CHIANTI CLASSICO **40
Tuscany
2009 VITANZA, ROSSO DI MONTALCINO **11/43
Tuscany
2008 NOTTOLA, ROSSO DI MONTEPULCINAO **11/43
Tuscany
2009 SEITERRE “LA CAPANELLE “ SUPERTUSCAN **13/52
Tuscany      
2007 PODERE CIONA, CHIANTI CLASSICO RIS. **15/64
Tuscany
2005 GIUSEPPE SAVINI RISERVA, MONTEPULCIANO   **53
Abruzzo
2006 GORETTI “L’ARINGATORE” SANGIOVESE BLEND 64
Umbria
2003 CASALE TRIOCCO, SAGRANTINO MONTEFALCO  75 
Umbria
2005 SANTA BRIGIDA, SUPERTUSCAN BLEND **80
Tuscany
2007 I GIUSTI & ZANZA “DULCAMARA” SUPERTUSCAN  79
Tuscany
2006 CASANOVA DI NERI, BRUNELLO DI MONTALCINO 86
Tuscany
2003 TERRALSOLE, BRUNELLO DI MONTALCINO 79
Tuscany
2004 TERRALSOLE, BRUNELLO DI MONTALCINO RIS. 130
Tuscany

SOUTHERN ITALY & ISLANDS
2009 LIVELI “ORION” PRIMITIVO **8.5/34
Puglia
2009 AJELLO, NERO D’AVOLA **8.5/34
Sicily
2009 ARCANGELO, SALICE SALENTINO **8.5/34
Puglia
2008 ARGIOLAS “PERDARA” MONICA  **44
Sardinia
2007 TERRA DI BRIGANTI, AGLIANICO                  **12/47
Campania
2008 ARGIOLAS “COSTERA” CANNONAU     **39
Sardinia
2010 TERRE NERRE, ETNA ROSSO, NERELLO **52
Sicily
2008 FEUDO MACCARI “SAIA” NERO D’AVOLA 86
Sicily
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ASTERISK BOTTLES 1/2 PRICE(SUN. & THURS.)



Bring Dante’s great wood-fi red pizza to your next event with our mobile oven, the Inferno. For everything 
from small, private parties to major events, the Inferno is the only one of its kind in the Midwest.
For private parties, we serve pizza buffet style, cranking out pies until everyone has had their fi ll. We’ll 
work with you to decide what fresh ingredients we’ll outfi t your pizzas with. Salad, sandwiches, dessert 
and beverages also can be arranged.

Bring Dante’s great wood-fi red pizza to your next event with our mobile oven, the Inferno. For everything 

DANTE INFERNO 

BEER

DOMESTIC
BUD LIGHT 3.7

COORS LIGHT 3.7

MILLER LITE 3.7

MICHELOB ULTRA 3.7

BUCKLER N.A. 3.7

ITALIAN & IMPORT
PERONI NASTRO AZZURO 4.7

STELLA ARTOIS 4.7

MORETTI 4.7

MORETTI LA ROSSA 4.7

CRAFT
ORIGINAL SIN DRY CIDER 4.7

LUCKY BUCKET, HEARTLAND WHEAT 4.7

PEACETREE BLONDE FATALE, BELGIAN STYLE BLONDE 7

GREAT RIVER PALE ALE(16OZ.) 6.5

LUCKY BUCKET LAGER 4.7

BOULEVARD FARMHOUSE ALE 7

PEACETEE HOPSUTRA, DOUBLE IPA 6.5

BOULEVARD DOUBLE WIDE IPA 7

CRABTREE BREWING EXCLIPSE, BLACK IPA(16OZ.) 7.5

LUCKY BUCKET, CERTIFIED EVIL 7

COCKTAILS

TRADITIONAL

NEGRONI 7
Gin, Campari & Sweet Vermouth

THE AMERICANO 7
Campari, Sweet Vermouth, Club Soda  

The DANTE 9
Joss Vodka Martini, Dirty, with Mozzarella-Stuffed Olives

APEROL SPRITZ 7 
Prosecco, Aperol & Soda Water 

ARTISAN

GENOA VODKA 7
Vodka, Campari & Orange Juice

FIORE FATALE 8 
Elderfl ower Liqueur, Chambord, Amaretto & Soda

SIDE CAR FRIZZANTE 8
Brandy, Grand Marnier, Lemon Juice & Sparkling Wine

CHARTREUSE LIMONE 8
Yellow Charteuse, Amaretto, Bitters, Lemon Juice & 
Honey

GALLIANCELLO MARTINI 8
Galliano Liqueur, Vodka, Lemon Juice & Simple Syrup

BONTA VERDE “GREEN GOODNESS” 8.5 
Fresh Muddled Mint & Lime, Moscato Grappa, Lime 
Juice, Simple Syrup, & Soda Water

BLOOD ORANGE MANHATTAN 8
Fresh Clementine juice, Blood Orange Liqueur, Bour-
bon,  & A Dash Of Bitters Served Over Rocks

PEACH BLOSSOM MARTINI 8
Vodka, Organic Peach Liqueur, Amaretto, lime juice

NEW ARRIVALS...

LOCAL CRAFT BEERS ARE IN!  TRY ONE OF THE NEW BEERS 
FROM PEACETREE BREWING CO. IN KNOXVILLE, IA AND      
CRABTREE BREWING CO. IN GREELEY, CO!

GIVE A SIX PACK OF LUCKY LAGER TO THE KITCHEN STAFF! $12


