
F R I E D  RO C K  S H R I M P 
homemade lemon aïoli  |  19 

M U S S E LS  I N  B RO D O
ssausage, white wine, garlic, butter, fennel,  
grilled ciabatta toast points  |  22

F R I E D  CA L A M A R I
fried cherry peppers, marinara, lemon aïoli  |  22

J U M B O  L U M P  C R A B CA K E S  
lemon aioli, arugula, cherry tomato  |  26

B U R R ATA 
hand stretched mozzarella filled with herbed ricotta cheese,  
fire roasted tomato, walnut basil pesto, grilled ciabatta  |  19

BA K E D  B R I E 
shaved prosciutto, arugula dressed with basil oil,  
peach chili jam, house ciabatta  |  19

F I V E  C H E E S E  ST U F F E D  M U S H RO O M S 
ricotta, gorgonzola, goat cheese, pecorino romano, marscapone,  
crispy panko, pesto, marinara  |  18 

DA N I E L L E ’S  H O U S E  M A D E  C H I C K E N  B I T E S 
french fries, ranch dressing  |  18

APPETIZERS
H O U S E
organic greens, medley tomatoes, shaved carrot, red onion,  
cucumber, balsamic vinaigrette  |  9/16 

CA E SA R
traditional with shaved romano, house made croutons  |  10/18 

RO M A I N E  W E D G E
chopped bacon, gorgonzola, shaved carrot, cherry tomato,  
ranch or blue cheese dressing  |  16 

A P P L E  &  G O RG O N ZO L A
crisp arugula, candied pecans, italian vinaigrette |  18

SALADS

S O U T H E R N  F R I E D  C H I C K E N
country bourbon gravy, potatoes, green beans  |  29

P I C CATA
white wine, lemon caper sauce, risotto, green beans 
chicken  |  29   salmon  |  34

DA N I E L L E ’S  C H I C K E N 
lemon butter sauce, sautéed spinach, potatoes, green beans  |  29

VA D O U VA N  S P I C E D  H A L I B U T 
butternut squash risotto, basil pesto,  
blistered heirloom tomatoes, sweet potato crisps  |  42

D O U B L E  B O N E  P O R K  C H O P *  
berkshire pork, mushroom demi glaze, potatoes, asparagus  |  40

P O R K  O S S O  B U C O 
berkshire pork, potatoes, asparagus, carrots, mushrooms,  
house demi sauce  |  39

C H I C K E N  M A RSA L A 
crimini mushroom, fingerling potatoes, asparagus  |  29

W I L D  SA L M O N 
pan seared, tomato conserva, tricolor cauliflower, fingerling potato, 
pickled red onion, crisp pancetta  |  37

F R E S H  M A R K E T  F I S H 
ask your server for details  |  MP

F I L E T  M I G N O N *  
8 oz filet, house demi sauce, asparagus, whipped potatoes  |  65

N E W  YO R K  ST R I P *  
12 oz USDA prime, worcestershire butter cream sauce, green beans, 
whipped potatoes  |  58

SPECIALTIES

add shrimp (13), salmon (15), chicken (12)

PASTA  B O LO G N E S E   
tagliatelle pasta, fresh meat sauce,  
hand torn basil, pecorino romano   |  28 
 
C H I C K E N  G O RG O N ZO L A
mezzi rigatoni, asparagus, fire roasted tomato  |  30 
 
F O U R  C H E E S E  R AV I O L I 
walnut pesto alfredo, marinara,  
choice of meatball or sausage  |  26 

W I L D  M U S H RO O M  &  S P I N AC H  PASTA
tagliatelle pasta, wilted spinach, pecorino,  
garlic butter sauce, fresh wild mushrooms  |  24 
 
A M AT R I C I A N A
mezzi rigatoni, creamy roasted red pepper sauce, 
calabrian chili pepper, polidori sausage, pecorino |  26

C H I C K E N  A L F R E D O 
tagliatelle pasta, traditional cream sauce, parmesan,  
pecorino romano, grilled chicken  |  26 

S PAG H E T T I  &  M E AT BA L L
traditional marinara sauce, parmesan cheese |  24 

C H I C K E N  PA R M I G I A N A   
spaghetti, pomodoro, pecorino romano,  
fresh mozzarella  |  28

S H R I M P  S CA M P I   
spaghetti, white wine lemon sauce, cherry tomato, 
asparagus, red pepper |  34 

HANDMADE PASTAS
Gluten free pasta $5 

DA N I E L L E ’S  C L AS S I C  B U RG E R *

lettuce, tomato, red onion, pickle  |  19

 
S O U T H W E ST  B U RG E R *

chipotle gouda, roasted jalapeño cream cheese, pico de gallo, 
chipotle mayo |  22

BAC O N  G RU Y È R E  B U RG E R *

sautéed mushroom and onion, garlic aioli  |  22

BA LSA M I C  BAC O N  JA M  B U RG E R *

goat cheese, garlic aioli, arugula  |  22
 

S P I CY  C H I C K E N  SA N DW I C H 
chipotle gouda, arugula, tomato, chipotle mayo  |  20

BURGERS AND
SANDWICHES
Served with fries or house salad  |  additional toppings $2

*Some items may be served raw or undercooked, or contain raw  
or undercooked ingredients, Consuming raw or undercooked meats, poultry, seafood,  
shellfish or eggs may increase your risk of foodborne illness. 
Danielle’s is a tip sharing restaurant. A portion of the gratuity is dispersed among staff.

DA N I E L L E ’S  F L AT B R E A D 
spinach, ricotta, bacon, pomodoro, fire roasted tomato  |  18

P E STO  F L AT B R E A D 
grilled chicken, sautéed onion, mozzarella, fire roasted tomato,  
balsamic reduction, walnut basil pesto  |  19
 
P E P P E RO N I  A N D  W I L D  H O N E Y
marinara, mozzarella, spicy pepperoni, wild honey |  17

W H I T E  N ’  L I G H T  F L AT B R E A D 
olive oil, ricotta cheese, grande mozzarella,  
polidori sausage, fresh basil  |  19

FLATBREADS


