WINE
BY THE GLASS

(60z / 90z / bth

Brut, Taittinger NV, Champagne 18/ 68*

Brut Rosé, Champs de Rose NV, Provence 9/ 32

Rosé, Planeta 2019, Sicily 9/13.5/34*

Vermentino, Jankara 2018, Sicily 14 / 21/ 54*

Pinot Grigio, Tieffenbruner 2019, Dolomites 10 /15 / 38*
Bianco, Librandi ‘Ciro’ 2019, Calabria 8 /12 / 30

Sauvignon Blanc, Blue Quail 2017, Mendocino 9 /13.5 /34*
Chardonnay, Fess Parker 2019 Sonoma 12 /18 / 46

SPARKLING / ROSE

Prosecco, Maschio NV, Veneto (187ml) 9.5
Prosecco, Villa Santi NV, Veneto (375ml) 17
Brut, Pierre Cellier ‘Prestige’ NV, Champagne 60
Rosé, Il Poggione 2017, Piedmont 43

Rose of Pinot Grigio, Paladin 2019, Veneto 28

WHITE

Arneis, Castello di Neive 2019, Langhe 34

Soave Classico, Pieropan 2018, Veneto 31*

Pinot Grigio, Abbazia di Novacella 2018, Fruili 33*
Pinot Grigio, Venica & Venica 2019, Fruili 41*

Etna Bianco, Tornatore 2019, Sicily 42*

Falanghina, Terradora di Paolo 2018, Campania 34*
Sauvignon Blanc, Rombauer 2019, Napa 43*
Chablis, Jean-Marc Brocard 2019, Burgundy 36*
Chardonnay, Sonoma-Cutrer ‘Russian River’ 2018, Sonoma 38
Chardonnay, Frog’s Leap 2018, Napa 58*

HALF BOTTLES

Pinot Grigio, Alois Lageder 2019, Alto Adige 22*%
Sauvignon Blanc, Duckhorn 2018, Napa 28*
Valpolicella Ripasso, Zenato 2013, Veneto 35*
Malbec, Alberti 2015, Mendoza 22*

Cabernet Sauvignon, Decoy 2018, Sonoma 24*%

RED | BEYOND ITALY

Pinot Noir, Sokol Blosser ‘Dundee Hills’ 2017, Willamette 62
Pinot Noir, Bodega Chacra ‘Barda’ 2019, Patagonia 49*
Pais, Vina Gonzales Bastias 2015, Chile 36*

Old Vine Carignan, Neyers ‘Sage Canyon 2018, California 39

BEER ($5.5 unless listed otherwise) DRY

Peroni. Lager (ltaly)
Lone Star, Lager (San Antonio) 4
Zilker Brewery (Austin)
Marco IPA
Icy Boys Rice Lager
Parks & Rec Pale Ale
Beck’s Non-Alcoholic Beer

Maine Root Ginger; Root Beer, Cola 3.5
Izze Blackberry Soda 3.5

San Pellegrino: Blood Orange; Lemon 3.5
Brewed Iced Black Tea 2.75

San Pellegrino (sparkling) 500ml/1L 3/ 5
Aqua Panna (still) 500ml 3

Pinot Noir, Mon Frere 2019, Sonoma 8.5 /12.75/ 32
Negroamaro, Perrini 2016, Salento 8.75 /13 / 33*

Chianti Classico, Castelvecchi ‘Capotondo’ 2017,
Tuscany 11/16.5/ 42+

Nebbiolo Langhe, Paitin 2018, Piedmont 14 / 21/ 52+
Malbec, Susana Balbo 2017, Mendoza 12 /18 / 46*
Aglianico, Terredora Di Paolo 2018, Campania 12 /18 / 46*
Cab. Sauv., Di Majo Norante 2018, Molise 9.75/14.5/ 37+

Merlot, Duckhorn 2016, Napa 84

Merlot, Provenance 2016, Napa 50

Cabernet Sauvignon, Canvasback 2017, Red Mountain, WA 52*
Cabernet Sauvignon, Frog’s Leap ‘Estate’ 2017, Napa 98*
Cabernet Sauvignon, Trefethen ‘Oak Knoll’ 2018, Napa 66*

RED | ITALIAN

Dolcetto, Brovia ‘Vignavillej 2018, Piedmont 42*

Dolcetto, Pecchenino 2018, Dogliani 30*

Barbera d’'Asti, La Spinetta ‘Ca di Pian’ 2017, Piedmont 42*
Barbera d’Alba, Bruno Giacosa 2018, Neive 49*

Nebbiolo Langhe, G.D. Vajra 2019, Piedmont 40*

Nebbiolo Langhe, Giovanni Rosso 2016, Piedmont 40*
Barbaresco, Castello di Neive 2017, Piedmont 66*

Barolo, Michele Chiarlo ‘Tortonian’ 2015, Piedmont 85*
Barolo, Luigi Einaudi 2016, Piedmont 89*

Barolo Serralunga, Massolino 2015, Piedmont 84+*
Montepulciano d’Abruzzo, Feuduccio 2016, Tuscany 39*
Chianti Colli Senesi, Montenidoli ‘Il Garullo’ 2017, Tuscany 41*
Chianti Classico, Tenuta di Arceno 2018, Tuscany 37%

Vino Nobile di Montepulciano, Boscarelli 2016, Tuscany 59*
Vino Nobile di Montepulciano, Avignonesi 2016, Tuscany 36*
Brunello di Montalcino, Casanova di Neri 2015, Tuscany 107*
Brunello di Montalcino, La Rasina 2015, Tuscany 82*

Super Tuscan, Antinori Guado al Tasso ‘Il Bruciato’ 2018 49+
Super Tuscan, Tolaini ‘Valdisanti 2015, Tuscany 46

Lagrein, Elena Walch 2018, Alto Adige 35*

Etna Rosso, Girolamo Russo 2016, Sicily 50*

Valpolicella Ripasso, Tenuta Sant’” Antonio ‘Monti Garbi’ 2017,
Veneto 36*

Valpolicella Classico Superiore, Buglioni 2017, Veneto 42*

HOT (Texas Coffee Traders roaster)
Espresso (double shot) 2.5
Macchiato / Cortado 3

Brewed Coffee 3

Cappuccino (double shot) 3.5

Latte (double shot) 4

Mighty Leaf Hot Tea (assortment) 3
addt’l tea bag 15

4+ Denotes organic, biodynamic or sustainably farmed wine.
Due to the limited supply of certain wines, your selection may not be available. Ask your server for interesting alternatives.



	DINNER MENU
	STARTERS + SOUPS
	SALADS
	PASTAS
	ENTREES
	WHITE
	RED  |  BEYOND ITALY
	BEER  ($5.5 unless listed otherwise)

