j FOCACCIADIRECCO...........

warm flatbread with mortadella & robiola cheese
LITTLEGEMLETTUCES. ... ... 12 WINTER CRUDO* . . ... i 18
smoked trout roe, sherry vinaigrette, garlic chips citrus cured snapper, basil, endive
MARINATED OLIVES ...........cooooi ¢ ROASTED EGGPLANTTARTINE ........................ 14
citrus, cinnamon, fennel kalamata pesto, feta, charred tomatoes
FARM GREENS SALAD. ... 14 MATRIMONIO ... 14
radishes, pickled shallots, fines herbes dressing anchovies, boquerones, apple, pan de cristal C
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ROSIE CANNONBALL

Sfarters and dhenes’ 2
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Vegelables €

GRILLED CUCUMBERS salsa seca, tzatziki, saffron CoUSCOUS .. ... i 14

CONFIT FENNEL calabrian chili butter, olive tapenade, feta, orange............ii 16

GRILLED NAPA CABBAGE orange vinaigrette, green apples, boquerones, pistachio, parmigianno............ 18

BLISTERED BEAN SALAD pea shoots, shallots, fresno peppers, olives, candied almonds....................... 16

L)CHARRED CARROTS & CAULIFLOWER n'duja sausage, caciota cheese sauce, golden raisins .................. 18
S
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PULPO ALAGALLEGA ............................. 32
charred octopus, potatoes, lentils, romesco

GRILLED RED SNAPPER ...................ooiial. 32
ajo blanco, charred scallions, cucumber

CHICKEN BASQUAISE . ... 28
braised tomatoes, chorizo, peppers, potatoes

STEAK FIORENTINA*. ... .. ... MKT
pickled onion, peppers, pomegranate butter

BERKSHIREPORKCHOP ........................... 34
butternut squash, kale, brown butter

2
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non-alcoholic cocktails 8

HIBISCUS NOUJITO
mint, cranberry hibiscus cold brew,
cinnamon, sparkling mineral water

NO’GRONI
seedlip grove, giffard aperitivo,
aromatized mexican cola “vermouth”

PINA'HOTA
pineapple, black tea, habanero,

ginger beer, house tajin

IN A SNAPP'LE
cucumber shrub, elderflower tonic,
sparkling mineral water, lemon, sage

MOCK THE PLANK
coconut water, orgeat, mint,
lime, sparkling mineral water

S Pieza & ?a@faﬁ

PEPPERONI. ... ... ... 18
wood-roasted red sauce, mozzarella
LIRA ROSSATHREE CHEESE....................... 18

wood-roasted red sauce, mozzarellq,
latteria & caciotta cheeses, basil

SPECK&CHILIOIL. ... 20
scamorza cheese, castelvetrano olives
CACIOEPEPE .........oo i 18
white sauce, formaggi al pepe, pecorino
CHARRED BROCCOLINI & SAUSAGE. ............ 20
cheese sauce, garlic chips, lemon

RIANATA 20

red sauce, anchovy, capers, garlic, oregano

TORTELLINIINBRODO ... 20
mortadella & parmesean filling, broth
MUSHROOM PAPPARDELLE........................ 22
hen of the woods, king trumpets, lemon ricotta
BLUE CRAB CARBONARA................ooooinn.. 26
mancini spaghetti, bacon, egg yolk

CAVATELLI ALLABOLOGNESE.................... 18
lambrusco bolognese, parmigiano reggiano
PENNE ALLAVODKA ... 34

creamy tomato sauce, caciotta, mozzarella &

?) latteria cheeses @
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ALL COCKTAILS 14

BLACKBERRY WOO INSTANT GRATIFICATION

dry gin, lemon, honey, black currant, lambrusco aperitif blend, bubbles, bitters, orange flame

ASKING FOR A FRIEND MISE-EN-SCENE

pineapple fino, madeira, swedish punsch, dry cider spiced rum, amer, créme de noyeaux, orgeat, lime

ROSIE RANCH WATER DAZZLING CONDENSATION

tequila, sotol, citrus, sparkling mineral water, botanical salt  calvados, bitter bianco, dry vermouth

QUEEN TINGS JUST A HALF

chartreuse, lime, sparkling wine, sage, mint pacharan, apple brandy, vermouth, sparkling mineral water

G
tho Gloss ——
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CARACCIOLI brut, chardonnay/pinot noir ............ 68 ;

santa lucia highlands, california 2013 RAVENTOS | BLANC brut blanc de blancs.......... 14156
conca del riu anoia, spain 2017

FOREAU vouvray brut, cheninblanc .................... 70

loire valley, france 2014 CLETO CHIARLI lambrusco di sorbara.............. 11|84
‘vecchia modena’ emilia romagna, italy, nv 1.5L
JUNE'Sbrutrosé....................cooiiiiiiiii.. 12|46

niederdsterreich, austria nv

PIERRE GUILLEMOT pinot blanc/chardonnay.......... 95
savigny les beaune, france 2015
MATHIEU APFFEL jacquere/chasselas................ 50 LAGAR D CERVERA albarifio. .............covvvv.... 14|54
detours’ vin de france 2019 ) . )
rias baixas, spain 2020
NANCLARES albarifio.. ... 88 PAUL CHERRIER sauvignon blanc................... 18|70
soverribas’ rias biaxas, spain 2019
sancerre, france 2019
TERRE NERE ETNA BIANCO carricante............ 15|58
sicily, italy 2020
PRADEAUX cinsault/grenache .......................... 62 MASCARELLI VILLA GEMMA pecorino............ 12|46
cbdtes de provence, france 2020 colline teatine bianco, abruzzo 2017
CHRISTOPHE BUISSON chardonnay ............... 17166
bourgogne, france 2016
CHATEAU SOUCHERIE chenin blanc.............. 16|62
LAMORESCA nero d'avola/frappato................... 68 anjou, france 201
sicily, italy 2020
GUIMARO MeNCiQ. ..o 80
ribeira sacra, spain 2015
GIANNI BRUNELLI brunello di montalcino.......... 80 FONTSAINTE grisdegris ............................ 13|50

tuscany, italy 2019 corbieres, france 2020

LE SANG DE CAILOUX grenache blend............... 85
vacqueyras, france 2019

LES PAGODES DE COS cabernet blend ............ 150 FRANCOIS CARILLON pinot noir
bordeaux, france 2017 burgundy, france 2018

ANDRE MATHIEU grenache.......................... 13|50
‘seriziers’ cotes du rhéne, france 2019

RAUL PEREZ Mencia..........c.oovoieiiiiiiiai, 15|58
‘ultreia saint jacques’ bierzo, spain 2018
L) < CONDADO DE HAZA tempranillo................... 14|54
crianza, ribera del duero, spain 2018
CATALDI MADONNA montepulciano ............... 16|62
e% ‘malandrino’ montepulciano d'abruzzo, italy 2018
_) C_ CAPRILI SGNGIOVESE ...\ 16|62

rosso di montalcino, italy 2019

ESTRELLADAMM. ... . 6

lager, spain, 12 oz JULIENPILON syrah..............oooooo 14|54
‘l'autre rive' rhone valley, france 2017

KONIG PILSNER ... ... 7

pilsner, germany, 12 oz CHAPPELLET cabernetblend ....................... 20|78

ISASTEGI CIDER 9 ‘mountain cuvée’ napa, usa 2019

basque natural cider, spain, 11.2 oz

LONE PINT . 12 ?
Tor

‘vellow rose’ ipa, magnolia, tx, 16.9 oz
EQUAL PARTS BREWING ...........cc.coooveiiiiiinnnn. 9 \N’m\x,
?Sot matrix’ german black lager, houston, 16 oz @ _)

lunch tues - sat 11:30 am - 2:.30 pm
dinner tues - sun S pm - 10 pm
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