
Milk Bread $12
f reshly  baked  Japanese  sty le  bread ,  t ruf f le  butter  VG

Meat & Cheese Board $22
two seasonal  cured  meats  & loca l  cheeses  

Hamachi Aguachile $18
Amber jack ,  app le ,  yuzu  kosho GF
Crab Fritters $20

crab  fat  a io l i  &  sa lsa  matcha
Shrimp Cocktail $21

Ouzo  cockta i l  sauce  GF
Patatas Bravas $14
parmig iana ,  gar l i c  a io l i ,  katsup  VG

Chicken Liver Foie Pate $15
peanut  br i t t le  & grape  ge lee ;  served  w ith  gr i l l ed  bread
Potato Espuma Octopus $16

bra ised  octopus ,  chor i zo  & potato
Mussels $16

white  w ine  & ch i le  butter ;  served  w ith  gr i l l ed  bread
Broiled Oysters $24

East  Coast  oysters  bro i led  w ith  compound ch i le  butter  GF

Smashed Burger $22
shredded  romaine ,  white  on ion ,  gar l i c  a io l i ,  cooper  sharp  cheese ,  French f r ies

Cornish Hen $32
buttermi lk  br ined  hal f-hen ,  f lash f r ied ,  seasonal  root  vegetab les ,  

root  beer  jus
Pork Chop $37

tea br ined  Berksh ire  pork  chop ,  roasted  butternut  squash ,  smoked  squash
puree ,  pork  jus  GF

Black Rice Risotto Scallops $42
seared  sca l lops ,  charred  eggp lant  puree ,  roasted  fa i ryta le  eggp lant  GF

Pistachio Agnolotti $26
house-made pasta ,  b leu  cheese  fonduta ,  roasted  loca l  mushrooms,  

p i ck led  kale  VG
Tagliatelle $26

house-cut  pasta ,  oyster  mushrooms,  guanc ia le ,  pecor ino  cream,  ch ive  o i l

Shrimp Mezzaluna $30
house-made squ id  ink  pasta ,  chopped  c lams & b lack  gar l i c  compound

 butter ,  sa lsa  matcha
Trout $37

pan roasted  trout  f i l et ,  melted  leeks ,  herbed  Ikura beurre  b lanc  GF

Lamb Tasting $45
D’artagnan lamb leg ,  rack  & house-made merguez  sausage ;  p istach io  dukkah,

romesco  sauce ,  pomegranate  lamb jus
Coulotte $30

s i r lo in  cap  steak ,  cau l i f lower  puree ,  Romanesco ,  beef  jus  GF

Braised Beef Short Ribs $35
red  w ine  bra ised  short  r ibs ,  Cast le  Val ley  gr i ts ,  b l i s tered  c ipo l l in i  on ions  GF

Lacinto Kale Collards $12
caramel i zed  brown sugar ,  g inger ,  Aleppo  pepper  GF/VG

Lemon Potatoes $12
salt  roasted  f inger l ings ,  ch icken jus  GF

Oyster Mushrooms $14
loca l  mushrooms,  seasonal  stone  f ru i t ,  bru leed  goat  cheese  GF/VG

Castle Valley Grits $12
Bucks  County  stone  ground ye l low gr i ts  GF/VG

Delicata Squash $15
roasted  seasonal  squash ,  b lack  gar l i c  molasses ,  a lmond ra is in  crumble

GF/VG/V
Roasted Heirloom Carrots $12

crumbled  p istach io ,  carrot  top  pesto  GF/ VG

C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,
s h e l l f i s h ,  o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s ,

e s p e c i a l l y  i f  y o u  h a v e  c e r t a i n  m e d i c a l  c o n d i t i o n s .
W e  k i n d l y  r e q u e s t  t h a t  y o u  d o  n o t  m o d i f y  o u r  d i n n e r  m e n u ;  

d i e t a r y  r e s t r i c t i o n s  w i l l  b e  h a n d l e d  t o  t h e  b e s t  o f  o u r
a b i l i t y ,  b u t  w e  a r e  n o t  a b l e  t o  m o d i f y  m o s t  o f  o u r  o f f e r i n g s .  

Entrees

Starters

Sides

Salads
Lacinto Kale Salad $19

Tuscan kale ,  c rumbled  p istach io ,  preserved  lemon v ina igrette ,
pecor ino  GF/VG

Fennel Salad $16
farro ,  rad ish ,  b lack  pepper  v ina igrette  VG/V

Wedge Salad $16
i ceberg  lettuce ,  tomato conserva ,  guanc ia le ,  b leu  cheese  dress ing  GF

Chicory Caesar $19
seasonal  ch icor ies ,  c i t rus ,  parmig iano ,  ch icken sk in  tu i le ,  Caesar

dress ing
Braised Beets $18

whipped  Vermont  goat  cheese ,  smoked  purp le  ra is in  v ina igrette ,
walnut  & espresso  streuse l  crumble  VG

D i n n e r  M e n u   
F a l l  2 0 2 4

D a n i e l ’ s  R e s t a u r a n t  +  C o c k t a i l  B a r

C h e f  M i c h a e l  A u s t i n


