
“Life is a combination of magic and pasta.” — Federico Fellini

Please, no substitutions. *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

From the Fire

Caviar

Pizza

Pasta

Vegetables

Starters & Shares

Rosie Happy Hour
Tuesday-Sunday from 9-10pm,

Half-off pizza and all booze!

Half-off Bottles!
Every Sunday all bottles

from our wine list are half-off!

PEPPERONI � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 20
wood-roasted red sauce, mozzarella

LIRA ROSSA THREE CHEESE� � � � � � � � � � � � � � � � � � 20
wood-roasted red sauce, mozzarella, 
latteria & caciotta cheeses, basil

CACIO E PEPE  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 20
white sauce, formaggi al pepe, pecorino

FENNEL SAUSAGE & PEPPERS � � � � � � � � � � � � � � � � 22
calabrian chili confit, mozzarella, pickled fresnos

MUSHROOM PIZZA � � � � � � � � � � � � � � � � � � � � � � � � � � 24
cacio e pepe sauce, duxelles, maitake and beech 
mushrooms, salsa verde 

SOUTHERN SMOKE PIZZA � � � � � � � � � � � � � � � � � � � � 26
n’duja, leeks, lira rossa pecorino
$2 donated to Southern Smoke 
Foundation’s goal of $1 million for mental health!

DIPPING SAUCES
sugo picante, salsa verde, rosie’s ranch
one sauce � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 5
all three � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 12

SPAGHETTI AL LIMONE � � � � � � � � � � � � � � � � � � � � � � 18
anaheim pepper relish, oregano

CAVATELLI ALLA BOLOGNESE  � � � � � � � � � � � � � � � 20
lambrusco bolognese, parmigiano reggiano

MUSHROOM PAPPARDELLE  � � � � � � � � � � � � � � � � � � 26
hen of the woods, king trumpets, lemon ricotta 

TORTELLINI IN BRODO � � � � � � � � � � � � � � � � � � � � � � � 20
mortadella and proscuitto pasta in broth

PORK CHOP � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 40
sauce au poivre, watercress, preserved lemon 

CHICKEN BASQUAISE � � � � � � � � � � � � � � � � � � � � � � � 38
braised tomatoes, chorizo, peppers, potatoes

GULF CATCH  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 30
grilled artichoke, confit tomato, beurre blanc

NY STRIP FIORENTINA*  � � � � � � � � � � � � � � � � � � � � MKT 
charred alliums, romesco

FOCACCIA DI RECCO warm flatbread with mortadella & lira rosa crescenza � � � � � � � � 22

LITTLE GEM LETTUCES smoked trout roe, sherry vinaigrette, garlic chips � � � � � � � � � � � 14

MARINATED OLIVES citrus, cinnamon, fennel � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �6

MATRIMONIO anchovies, boquerones, apple, grilled flatbread � � � � � � � � � � � � � � � � � � � � � � � � 14

GRILLED OCTOPUS* charred raddichio, blood orange, n’duja, oregano aioli � � � � � � � � � � 35

BROCCOLINI & BURRATA honey, broccolini, hazelnuts � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 18

FARM GREENS SALAD radishes, pickled shallots, fines herbs dressing � � � � � � � � � � � � � � � 14 

ENDIVE SALAD orange supremes, caper-raisin vinaigrette, pecorino, bread crumb  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  16

ROASTED CARROTS carrot skordalia, orang-cumin vinaigrette, sesame � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 16

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

BEET SALAD feta, crispy garlic, calabrian chili � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 18

GRILLED NAPA CABBAGE green apples, boquerones, pistachio crema, parmesean � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 18

SIX-LAYER CAVIAR � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 140
crème fraiche, shallot, caper, egg mousse, chive, 
ostera noir caviar (1oz), served with toast points



1620 Westheimer Road, Houston, Texas — 832.380.2471

Featured Bottles

Cocktails

Beer
Free-Spirited

Wine by the Glass

ESTRELLA DAMM � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 7 
lager, spain, 12 oz 

GALVESTON ISLAND TIKI WHEAT � � � � � � � � � � � � � � � � � � 7 
wheat, texas, 12 oz

LONE PINT YELLOW ROSE � � � � � � � � � � � � � � � � � � � � � � � � � � 9
ipa, texas, 12 oz

SOUTHERN STAR BURIED HATCHET � � � � � � � � � � � � � � � 8
american imperial stout, texas, 12 oz

TOP FIVE!  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 10
hibiscus/mint tea, cranberry, citrus, cinnamon

ROSIE RIVIERA � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 10
grapefruit, pomegranate, soda

A PANTOMIME � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 10
seedlip grove 42, lemon, chamomile, cinnamon

A’ SICILIANA � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 5
sicilian blood orange soda

KURTATSCH ‘FLEIN’  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 56
sauvignon blanc, n/a, 740ml

SPARKLING
RAVENTÓS I BLANC brut blanc de blancs � � � �14|54
conca del riu anoia, spain 2022

JUNE’S ROSÉ pinot/zweigelt  � � � � � � � � � � � � � � � � � � 16|62
niederösterreich, austria, nv

CLETO CHIARLI lambrusco di sorbara � � � � � � � �12|86
‘vecchia modena’ emilia romagna, italy, nv

WHITE
FAMILIA TORRES albariño � � � � � � � � � � � � � � � � � � � � �  14|54
‘pazo das bruxas’ rías baixas, spain 2023

J. DE VILLEBOIS sauvignon blanc � � � � � � � � � � � �  14|54
val de loire, france 2022

TIBERIO trebbiano � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  16|62
abruzzo, italy 2022

CARTUXA arinto, antão vaz, roupeiro � � � � � � � �  16|62
alentejo-évora, portugal 2022
DOMAINE LAFOND grenache gris/roussanne+ �����15|58
lirac, france 2020

LAPALUS chardonnay � � � � � � � � � � � � � � � � � � � � � � � � �  15|58
mâcon milly-lamartine, france 2021

ROSÉ | ORANGE
PEYRASSOL cinsault/grenache/syrah+ � � � � � � �14|54
‘la croix’ france 2023

CIRELLI skin contact trebbiano � � � � � � � � � � � � � � �15|58
italy NV

RED
FESSINA nerello mascalese+ � � � � � � � � � � � � � � � � � � � � � 19|74
‘erse’ etna rosso, italy 2019

CAPUANO FERRERI pinot noir � � � � � � � � � � � � � � � � � 16|62
burgundy, france 2022

SINDICAT LA FIGUERA garnatxa � � � � � � � � � � � � � �14|54
‘vi sec’ montsant, spain 2022

FATTORIE LE PUPILLE sangiovese blend � � � � � �15|58
morellino di scansano, italy 2022

FRANÇOIS VILLARD syrah � � � � � � � � � � � � � � � � � � � � �15|58
‘l’appel des sereines’ rhône, france 2021

RAMIREZ DE LA PISCINA tempranillo � � � � � � � � �14|54
rioja crianza, spain 2019

CHATEAU L’ESCART merlot/cab sauv � � � � � � � � � � � 16|62
bordeaux, france 2022

LE VOLTE DELL’ ORNELLAIA cab sauv/merlot+ 22|86
tuscany, italy 2022

*All bottles half-off on Sundays!

SPARKLING
7339 JOËL FALMET pinot noir/chardonnay � � � � � � � � �154
‘nacarat’ brut rosé, côtes de bar, champagne, nv

7291 CATHERINE & PIERRE BRETON chenin blanc � � 94
vouvray sec, loire, france, 2023

7283 CHARLES LE BEL chardonnay++ � � � � � � � � � � � � � � 92
‘1818’ mareuil-sur-ay, champagne, nv

WHITE
7355 PHILLIPE TESSIER sauvignon blanc � � � � � � � � � � 82
cheverney, france, 2023

7299 MARTIN WOODS chardonnay � � � � � � � � � � � � � � � � � 135
‘pearlstad vineyard’ eola-amity hills, 2019

7317 CANTALPIEDRA verdejo � � � � � � � � � � � � � � � � � � � � � � � � 73
castilla y léon, spain 2022

1108 TERROIR AL LIMIT garnatxa blanca+ � � � � � � 100
‘terroir historic’ priorat, spain, 2021

7353 DUE DEL MONTE friulano/sauvignon++ � � � � � � �80
collio, italy, 2020

ROSÉ | ORANGE
7295 BASTIDE BLANCHE mourvèdre/grenache+ � � � � �120 
bandol, france 2022

7298 IL CENSO catarratto � � � � � � � � � � � � � � � � � � � � � � � � � � � � 118
‘prauar’ sicily, italy 2020

RED
1017 FAMILLE PERRIN grenache/syrah � � � � � � � � � � � � �108
‘la gille’ gigondas, france 2020

561 CLOS DU TUE-BŒUF pinot noir/gamay � � � � � � � 118
‘la gravotte’ cheverny, france, 2021

549 JOLIE LAIDE trousseau/gamay++  � � � � � � � �104
california, 2016

918 MICHELE SATTA cab sauv/merlot  � � � 110
bolgheri, italy 2022

651 MAÇANITA tourgia nacional++ � � � � � � � � � � 98
‘letra f ’, douro, portugal 2021

420 CA’ LA BIONDA corvina+ � � � � � � � � � � � � � � � 95
valpolicella ripasso superiore, italy, 2019

ROSIE’S ORIGINALS
EMERGENCY EXIT gin, aperitivo rosato, italicus, thyme  � � � 14

WINTER SOLSTICE stiggin’s rum, pear, orgeat, lemon � � � � � 16

SMOKING GUN mezcal, aperol, orange, ancho � � � � � � � � � � � � � 15

MEZZO rye, amaro, cassis, lemon � � � � � � � � � � � � � � � � � � � � � � � � � � � � 14

FLORENTINE PRIMAVERA chamomile, roku gin, sherry  � � � � 14 

ROSIE’S FAMOUS EGGNOG  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 14

OUR FAVORITE CLASSICS
ROSIE’S NEGRONI gin, vermouth di torino, campari � � � � � � � � � 14

CANNONBALL COSMO vodka, cranberry, citrus � � � � � � � � � � � � 14

ROSIE’S OLD FASHIONED bourbon, cardamom-rhubarb � � � 14

LAMBRUSCO SPRITZ aperol, lambrusco, sparkling wine � � � � 14

CANNONBALL G&T gin, mediterranean tonic, peychaud’s  � 14

MONTROSE MAMI rum, galliano, pineapple, coconut  � � � � � � 14

22% gratuity added to parties of 7 or more


