
Vermouth
Vermouths are aromatized and fortified wines that flavor many popular pre-Prohibition cocktails. In Italy, they are 
treated as a delicious way to awaken the palate before a meal. Try any of these on the rocks with an orange twist.

Scarpa di Torino   6

Berto Bianco   4 

Cocchi di Torino   5 

Vya Sweet   5

 
SignaturE Cocktails 

$10
aperol Spritz  Aperol, Sparkling Wine

Limoncello Martini  Vodka, Limoncello, Lemon

Mattina  Tequila, Vermouth, Orange, Sparkling Wine

$12
Negroni  Gin, Campari, Vermouth

milan  Bourbon, Amaro, Lemon, Red Wine

aria  Gin, Lime,  Rosé, Mint

el Jefe  Tequila, Campari, Grapefruit, Lime

Salvatore  Rye, Amaro, Angostura

wine by the glass

white
Pinot Grigio 2016 Marco Felluga Mongris-Collio   10 

Garganega 2015 Gini-Soave Classico   10
Pecorino 2015 Tiberio Colline Pescaresi   12 

Verdicchio 2016 Santa Barbara-Verdicchio dei Castelli di Jesi   10
red 
Barbera 2015 Massolino-Barbera d’Alba    12
Primitivo 2015 Cantele-Salentino   8
Sangiovese 2015 Selvapiana-Chianti Rufina   10
Merlot | Cabernet Sauvignon 2014 Meroi Nestri-Colli Orientali   16 
Montepulciano 2014 Il Feuduccio Santa Maria d’Orni-Montepulciano d’Abruzzo   10
Nebbiolo 2015 Boffa-Langhe   14
Aglianico 2014 Montevetrano Core-Campania   16

Draft 
Beers

Peroni Nastro azzurro   5.1%, Pale Lager, Italy   6

Baladin Super FlorEale   8%, Belgium Strong Pale Ale, Italy   half pint 8  

Austin Beerworks pearl snap   5.3%, Pilsner, Texas   6

ballast point Sculpin   7.0%, IPA, California   6 

Blue owl spirit Animal   5.5%, Sour Pale Ale, Texas   6

odell drumroll   5.3%, American Pale Ale, Colorado   6 

Celis White   5.4%, Witbier, Texas   6

Austin Beerworks bloodwork orange   6.9%, IPA, Texas   6

bell’s amber ale   5.8%, American Amber Ale   6

Real ale Hans Pils   5.3%, German Pilsener   6 

512 Pecan Porter   6.8%, Porter, Texas   6

Sierra Nevada Pale ale   5.6%, Pale Ale, California   6

Live oak hefeweizen   5.3%, Wheat, Texas   6 

Brooklyn Lager   5.2%, Lager, New York   6 

austin east cider   5.0%, Cider, Texas   6 

North coast old Rasputin   9.0%, Russian Imperial Stout   6

20% serv ice charge appl ied to part ies  of  8  or  more 
4 .12 .18

sparkling & Rosé
Glera Alice Daman-Prosecco   10 

Sorbara Cleto Chiarli Vecchia Modena Lambrusco   9
Glera Flor Brut Rosé-Veneto   12
Moscato 2016 Moncalvina-Moscato d’Asti   9
Sangiovese 2017 Il Poggione Brancato  12

�  happy hour specials  � 
ALL wine bottles & pizzas half price

$5 glasses or $20 carafes of select wine   
$5 signature cocktails 

$3 moretti bottle and peroni draft

weekdays 2:30 pm – 6:30 pm; full menu available at 5 pm



contorni
crispy polenta   parmigiano   8     

rustic Potatoes   parmigiano, herbs   8 

carrots   honey, thyme   8 GF    

swiss chard gratin cream, parmigiano, bread crumb   8 

secondi
braised rabbit leg

green garlic risotto, lemon, parmigiano  25F

skate wing

cauliflower puree, meyer lemon, sunchoke, brown butter    26

Half Chicken  

 arugula-pistachio pesto   25 GF

bistecca fiorentina* FOr TWO    

1 ¾” certified angus t-bone, capers, lemon,  
garlic, rosemary, olive oil   75 GF

 

pizza
�  all  pies are half price during happy hour  �

leek   bechamel, olive tapenade, parmigiano   18

margherita   basil, mozzarella, parmigiano   17

broccoli   marinated cherry tomato, mozzarella, roasted garlic   18

Soppressata   salami, fontina, honey, red chili flakes, basil   19

italian sausage   calabrian chilis, oregano, pecorino, mozzarella   18

add farm eggs (2), dressed arugula, or calabrian chilis    2 each

farfalle  gorgonzola, spinach, toasted walnut   19

gnocchi   braised artichokes, castelvetrano olives, cherry tomato, parmigiano   21

manti  braised lamb neck, mustard green pesto, pine nuts, pecorino  20

spaghetti carbonara   parmigiano, pecorino, pancetta, egg, black pepper   19

penne rigatE bolognese   beef, pork, white wine, cream, parmigiano  19

bucatini All’Amatriciana   pork belly, tomatoes, red chili flakes, pecorino   19

primi 
 

easy tiger pane olmo bread   2

prosciutto plate 
18-month-aged prosciutto di san daniele, pane olmo   18 GF

burrata  
roasted asparagus, shallot, calabrian chiles, olive oil  16 Gf

arugula salad    
5 year balsamic, parmigiano, croutons   10 GF

shaved brussels sprouts    
parmigiano, walnuts, lemon, olive oil, herbs   12 GF

Roasted Mushrooms   
lemon ricotta, green onions, griddled bread  14 GF

carpaccio    
beef tenderloin, charred savoy cabbage,   
whole grain mustard gremolata, parmigiano vinaigrette  15 GF

white bean soup 
kale, carrots, orzo, tomato, proscuitto brodo, parmigiano   10

PASTA

 

*  Consuming raw or  undercooked meats ,  poultry,  seafood,  shel l f i sh  or  eggs  may increase your  r i sk  of  foodborne i l lness .  Regarding the safety  of  these i tems,  wr it ten informat ion								        GF I tems made without  g luten upon request .    
i s  ava i lable  upon request .  We wi l l  do our  best  to accommodate specia l  d ietary  needs but  cannot guarantee the absence of  trace amounts  of  nuts ,  wheat ,  shel l f i sh ,  eggs  or  mi lk . 	 20% serv ice charge appl ied to part ies  of  8  or  more .


