
*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.

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
  

antipasti  snacks -----——--------------------———--------------------———------

focaccIa bRead                                    
rosemary + garlic, extra virgin olive oil, balsamic   7
add marinated olives   2

fRIteS                                            
rosemary seasoned french fries, aioli   10

MaRInated olIveS                                
herb + olive oil marinated italian olives, orange zest   8

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 

al
l 
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ay

principale mains -----——-------------------------------------------------------------------------

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
6oz 44 farms beef tenderloin, black garlic salmoriglio, 
crispy fingerlings, aioli   45

RISotto
arborio rice, seasonal chef inspired preparation   25

contorni sides -----——------------------------------------------------------------------------------

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

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

pasta  pasta -----——------------------------------------------------------------------------------------------- 
 
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 

insalata & ZUppa salads + 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

caeSaR 
little gem lettuce, anchovy dressing, grana padano, sea salt cracker   15

ZuPPa del gIoRno   
soup of the day   13

 addiZionale add-ons + substitutions

gluten-free substitutions 
corn + rice flour penne pasta   3
smart flour foods pizza crust   5

add to pizzas, pastas, salads 
white anchovy   3
sunny side up egg*   3
arugula   3

pepperoni   4
speck   8
calamari   8

shrimp   12
chicken   10
texas redfish   20

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

pizza night
tuesDays 4pm - 10pm
50% off pizzas

rose all day
thursDays all Day
50% off Bottles of rosÉ

family night
sunDays 4pm - 10pm
Complimentary kiDs items

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


