
Formaggi Misti $18 
three seasonal cheeses served with house pickled vegetables, preserves & crostini VG

Vegan Satay $14 
two skewers of grains, vegetables & herbs roasted and served over house pickled vegetables; 

accompanied with fresh chermoula V/VG
Field of Mushrooms $16 

seasonal mushrooms served pickled, roasted, grilled, sauteed and as a mousse; 
served with broccoli rabe, tomato & onion ash V/VG/GF

Tuna Tataki $16
blackened tuna served over bed of sweet soy dressed greens, crispy onion & perilla seed

Prosciutto Wrapped Dates $12
gorgonzola stuffed dates drizzled with balsamic glaze GF

Twice Cooked Octopus $19
braised & grilled octopus with endive & radicchio salad, crispy chickpeas, squash puree, pink sea salt, olive oil & lemon GF

Stuffed Calamari $18
seafood stuffed calamari served over arugula; dressed with lemon & olive oil GF

Bread Basket $12
grilled, fresh bread served with baba ghanoush, hummus & labneh VG

Shishito Peppers $12
flash fried and tossed with soy sauce, sesame seeds, black salt & pepper V/VG

 Dumpling du Jour $18
handmade dumplings served with sweet soy glaze

 Burrata with Fig $16 V/VG
burrata & fig jam crostini

 Meatball al Forno $12
 veal & beef meatball served with San Marzano tomato sauce, parmigiana, basil & olive oil; accompanied with grilled bread

Soup du Jour
chef’s seasonal creation

Starters

Don’t forget to like & follow us on social media! @danielsofconshohocken

Daniel’s Restaurant + Bar

Dinner Menu
seasonally crafted, locally sourced



Salads

Banana Leaf Swordfish $32
wild caught swordfish filet served with crispy rice, vegetable medley & green coconut curry sauce

Pork Shank Osso Buco $34
bone in pork shank with white bean ragout, polenta cake & pickled vegetables GF

Piri Piri Chicken $26 
roasted radicchio, roasted turnips, crispy chickpeas & chimichurri sauce GF

Burger $18
8oz. grass fed beef patty with arugula, tomato, pickled red onion, Dijon mayo, choice of American or cheddar cheese, on a

brioche bun; served with a side of cornichons & fries

New York Strip $36
12oz. grilled strip steak with polenta cake & honey roasted squash

Seared Salmon $28
wild caught Scottish salmon with turnip noodles, tomato dashi & crispy shallots

Risotto del Giorno $22
chef’s seasonal risotto

Rigatoni & Meatball $24
ground beef & veal meatball served on top of rigatoni with a San Marzano tomato gravy with shaved parmigiana & basil

Tofu Adobo $24
grilled tofu with Filipino marinade, sauteed eggplant, house pickled vegetables & fresh chilis; served with crispy tofu rice V/VG

Chicken Katsu $27
panko crusted & deep-fried chicken with black lentils, farro, stir fried vegetables, honey soy glaze & scallion salad

Farmer’s Salad $15 
arugula with seasonal roasted & raw vegetables; served over eggplant puree and dressed with lemon & olive oil V/VG/GF

Roasted Root Vegetable Salad $17
roasted turnips, beets, squash, acorn squash, radicchio, endive, farro & black lentils with a black pepper vinaigrette V/VG

Grilled Romaine $16
whole romaine with pickled onion, shaved parmigiana, parmesan crisp, grilled bread & Caesar dressing

Shepherd Salad $15
chopped cucumber, tomato, bell pepper, onion, parsley, olive oil & lemon V/VG/GF

Ensalada Verde $16
arugula, watercress, asparagus, fava beans, avocado, haricot verts, olive oil & lemon V/VG/GF

Add Protein: Grilled Shrimp $10, Seared Salmon $12, Grilled Chicken $9

Daniel’s Restaurant + Bar

Mains

Executive Chef James Chun


