
*Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs May Increase Your Risk Of Foodborne 
Illness, Especially If You Have Certain Medical Conditions. 20% Gratutity For Parties Of 6 Or  More.

To Start To Start 
TEXAS WAGYU SPIEDINITEXAS WAGYU SPIEDINI  

Aged Balsamic, Colatura, Green Onion 1818

POLENTA ‘TOTS’ POLENTA ‘TOTS’ 
Zin-Zin, Parmigiano-Reggiano, Cracked Pepper 88 

CROSTINOCROSTINO
  Whipped Ricotta, Pistachio, Honey 1010

FRIED OLIVESFRIED OLIVES 
Meatball, Preserved Tomato ‘Fancy Sauce’ 1010

Antipasti Antipasti 
CHOPPED SALADCHOPPED SALAD 

Little Gem, Salumi, Cheese, Roasted Peps 1616 

MARKET SALAD MARKET SALAD  
Row 7 Cucumber, Whipped Tahini, Tomato, Paneer 1616

WOOD-FIRED ZUCCHINIWOOD-FIRED ZUCCHINI
Pecan Romesco, Mint 1010

CRISPY POTATOESCRISPY POTATOES
Serrano Crème Fraîche, Roni Bits 1212

Pasta Pasta 
RICOTTA GNOCCHRICOTTA GNOCCHI I Sausage Ragu, Parmigiano-Reggiano, Roasted Garlic 2626

BAKED STUFFED SHELLS BAKED STUFFED SHELLS Ricotta, Spinach, Mozzrella, Pomodoro 2222

LEEK TORTELLONILEEK TORTELLONI Vadouvan, Allium Sott’Olio 2424

BUCATINIBUCATINI Cherry Tomato, Parmigiano-Reggiano, Basil 2222

Pizza Pizza 
MARGHERITAMARGHERITA Bianco DiNapoli Tomato, Mozzarella, Basil 2020

SUMMER CORNSUMMER CORN -  Mozzarella, Salumi Picante, Garlic 2626

LOUIE, LOUIELOUIE, LOUIE Provolone, Mozzarella, Crushed Olives, Garlic Sausage, Miso Butter Onions 2424

VERDEVERDE Spinach Cream, Piave, Mozzarella, Sesame, Preserved Artichokes 24 24 

BLACK GOLDBLACK GOLD Mozzarella, Comté 12 month, Black Garlic, Maitake, Dried Porcini, Rosemary 2424

FRESCAFRESCA Mozzarella, Prosciutto, Arugula, Lemon Dressing 2222

PICCANTEPICCANTE Bianco DiNapoli Tomato, Mozzarella, Calabrian Honey, Spanish Chorizo, Fennel, Garlic 2626

ToppingsToppings

BOQUERONESBOQUERONES
66

SAUSAGESAUSAGE
55

MUSHROOMMUSHROOM
44

OLIVESOLIVES
44

PEPPERONIPEPPERONI
55



Cocktails Cocktails $15$15

DISCO YESDISCO YES
Vodka, Green Apple, Fennel, Sparkling WineVodka, Green Apple, Fennel, Sparkling Wine

SIESTASIESTA
Reposado Tequila, Campari, Grapefruit, Sumac, LimeReposado Tequila, Campari, Grapefruit, Sumac, Lime

SEASONAL NEGRONISEASONAL NEGRONI
Tequila, Watermelon, BItter Bianco, Bianco VermouthTequila, Watermelon, BItter Bianco, Bianco Vermouth

LOADED DICELOADED DICE
Rye Whiskey, Rosa Apertif, Alchemeres, KirschRye Whiskey, Rosa Apertif, Alchemeres, Kirsch

WIND WAKERWIND WAKER
Rum, Lime Leaf, Falernum, Lime, AbsintheRum, Lime Leaf, Falernum, Lime, Absinthe

BUCKAROOBUCKAROO
Gin, Kalamata Olive, Blanc VermouthGin, Kalamata Olive, Blanc Vermouth

GARDEN GNOMEGARDEN GNOME
Mezcal, Tomato, Cucumber, White Port, SodaMezcal, Tomato, Cucumber, White Port, Soda

DOT’S VANELLOPE (0%)DOT’S VANELLOPE (0%)
Cherry, Vanilla, SodaCherry, Vanilla, Soda

GROUNDSPEED (0%)GROUNDSPEED (0%)
Lime Leaf, Honey, Lime, 0% Sparkling WineLime Leaf, Honey, Lime, 0% Sparkling Wine

Wines by The GlassWines by The Glass

SparklingSparkling
POGGIO COSTAPOGGIO COSTA  Prosecco, IT  1212

CARAFOLI CARAFOLI L’Onestra Lambrusco, IT 1414

WhiteWhite
PAISAN BIANCOPAISAN BIANCO House White 1212 

BERTHIER BERTHIER Sauv Blanc Loire Valley,  FR 1818

VIGNE DEL MALINA VIGNE DEL MALINA Chardonnay Friuli, IT 1919

Not Quite White or RedNot Quite White or Red
PEYRASSAOLPEYRASSAOL La Croix Rosé Provence, FR 15 15 

R. LEWANDOWSKI R. LEWANDOWSKI Anos Orange Medocino, CA 1717

RedRed
PAISAN ROSSOPAISAN ROSSO House Red 1212 

VILLARD VILLARD Grand Vin Pinot Noir Casablanca, CL 1919

SORDO SORDO Langhe Nebbiolo Piedmont, IT 1616

IL PALIO IL PALIO Senesi Chianti Tuscany, IT 1515

BRENDEL BRENDEL Cab Sauv Cooper’s Reed, CA 1818

Beer Beer $7$7

PERONIPERONI
Pale Lager 5.1%Pale Lager 5.1%

ItalyItaly

SAINT ARNOLDSAINT ARNOLD
Amber Ale 6.2%Amber Ale 6.2%

HTXHTX

EUREKA HEIGHTSEUREKA HEIGHTS
Business Casual IPA 4.5%Business Casual IPA 4.5%

HTXHTX

ATHLETICATHLETIC
Lite 0%Lite 0%

CTCT

MORETTIMORETTI
Lager 4.6%Lager 4.6%

ItalyItaly


