StO

gitalian kitchen + wine bar

ANTIPASTI snvacks
FOCACCIA BREAD

ROSEMARY + GARLIC, EXTRA VIRGIN OLIVE OIL, BALSAMIC 7
ADD MARINATED OLIVES 2

FRITES
ROSEMARY SEASONED FRENCH FRIES, AIOLI

MARINATED OLIVES

HERB + OLIVE OIL MARINATED ITALIAN OLIVES, ORANGE ZEST 8

10

FORMAGGI

CHEF CURATED CHEESES 10 oNE | 16 Two | 21 ALL THREE

SALUMI

CHEF CURATED SALUMI AND CURED MEATS 10 oNE | 16 Two | 21 ALL THREE

PIATTO GRANDE

ALL THREE SELECTIONS OF SALUMI + FORMAGGI 38

PRIMI smaLL PLATES TO SHARE

SHRIMP SCAMPI

JUMBO SHRIMP, WHITE WINE, GARLIC, BUTTER 22

MUSSELS

PRINCE EDWARD ISLE MUSSELS, WHITE WINE, GARLIC, SHALLOTS 22

FRITTO MISTO
CALAMARI, SHRIMP, OLIVES, SHALLOTS, AIOLI, MARINARA 19

MEATBALLS

BEEF + PORK + LAMB, MARINARA, GRANA PADANO 19

BRUSSELS SPROUTS

BALSAMIC REDUCTION 12

INSALATA & ZUPPA savtaps + soup

STRACCIATELLA CAPRESE
HAND PULLED CREAMY MOZZARELLA, CHERRY TOMATOES, AGED BALSAMICO,
TEXAS OLIVE OIL, MICRO GREENS 16

MISTA

FIELD GREENS, CARROT, RADISH, TOMATO, BALSAMIC VINAIGRETTE 13

PASTA prasta

BOLOGNESE

PAPPARDELLE, BEEF + PORK RAGU 25

PUTTANESCA

SPAGHETTI, TOMATOES, OLIVES, WHITE ANCHOVY, CAPERS, GARLIC 23
ALLA CREMA

RIGATONI, TALEGGIO CREAM SAUCE, BROCCOLINI, PANCETTA, PISTACHIO 25

LINGUINI ALLA VONGOLE

LITTLE NECK CLAMS, PANCETTA, PEAS, FENNEL, WHITE WINE, BUTTER 32

LASAGNA

SPINACH + THREE CHEESE 26 WITH MARINARA | 30 WITH BOLOGNESE

CAESAR

LITTLE GEM LETTUCE, ANCHOVY DRESSING, GRANA PADANO, SEA SALT CRACKER 15

ZUPPA DEL GIORNO

SOUP OF THE DAY 13

PIZZA pizza
MARGHERITA

MOZZARELLA, SAUCE, FRESH BASIL 21

SPECK + PEAR
MOZZARELLA, GOAT CHEESE, OLIVE OIL, CALABRIAN CHILI INFUSED HONEY 24

SALSICCIA
MOZZARELLA, SAUCE, SAUSAGE, GOAT CHEESE, PEPPERS, ONION 24

FUNGHI

MOZZARELLA, SAUCE, RICOTTA, CREMINI, TRUFFLE OIL 24

BIANCO
MOZZARELLA, ROASTED GARLIC, MARINATED ARTICHOKE, PANCETTA,
ARUGULA, GRANA PADANO 24

ADDIZIONALE 4pp-0ONS + SUBSTITUTIONS

GLUTEN-FREE SUBSTITUTIONS
CORN + RICE FLOUR PENNE PASTA 3
SMART FLOUR FOODS PIZZA CRUST 5

ADD TO PIZZAS, PASTAS, SALADS

WHITE ANCHOVY 3 PEPPERONI 4 SHRIMP 12
SUNNY SIDE UP EGG* 3 SPECK 8 CHICKEN 10
ARUGULA 3 CALAMARI 8 TEXAS REDFISH 20

PRINCIPALE wmains
QUAIL MARSALA

LOCKHART-TEXAS QUAIL, GREENS, MUSHROOMS,
PECANS, MARSALA 24 ONE QUAIL | 38 TWO QUAIL

TEXAS REDFISH

MARKET VEGETABLES, SEAFOOD BRODO 38

BRANZINO
WHOLE GRILLED MEDITERRANEAN SEA BASS, FENNEL, GRAPEFRUIT,
ARUGULA, SALSA VERDE 40

STEAK FRITES
60z 44 FARMS BEEF TENDERLOIN, BLACK GARLIC SALMORIGLIO,
CRISPY FINGERLINGS, AlOLI 45

RISOTTO
ARBORIO RICE, SEASONAL CHEF INSPIRED PREPARATION 25

CONTORNI sipes
SPAGHETTI AGLIO E OLIO

GARLIC, CHILI, OLIVE OIL 14

HARICOT VERTS

SHALLOTS, GARLIC 10

CHARRED BROCCOLINI

TOASTED ALMONDS, LEMON 10
MARKET VEGETABLES 10

SAUTEED GREENS 10

HAPPY HOUR MON-FRI 4-6PM
DRAUGHT BEERS 5

APERITIVI COCKTAILS 8

25% OFF BOTTLES OF WINE

50% OFF ANTIPASTI

WINE NIGHT
MONDAYS 4PM - 10PM
25% OFF BOTTLES OF WINE

PIZZANIGHT
TUESDAYS 4PM - 10PM
50% OFF PIZZAS

ROSE ALL DAY
THURSDAYS ALL DAY
50% OFF BOTTLES OF ROSE

FAMILY NIGHT
SUNDAYS 4PM - 10PM
COMPLIMENTARY KIDS ITEMS

Happy Hour and Weekly Specials are for Dine-in Only, Excludes Holidays and Special Occasions

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.
Twenty percent gratuity added to parties of six or more and for split checks. We can split checks evenly or by seat; we cannot split the cost of items.
Our kitchen uses common ingredients that are known food allergens including tree nuts, milk, eggs, and wheat. While we take steps to minimize the risk of cross contamination,

we cannot guarantee that our dishes are safe for people with allergies to these items.




