
“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 Service Pizza

Pasta

Free-Spirited

Vegetables

Starters & Shares

preserved lemon egg yolk,
shallot caper relish, crème fraîche, 
rosie’s pizza dough

SIBERIAN BAERII � � � � � � � � � � � � � � � � � 115

GOLDEN KALUGA � � � � � � � � � � � � � � �135

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

ROSIE RIVIERA
grapefruit, pomegranate, soda

A PANTOMIME
seedlip grove 42, lemon, chamomile, cinnamon

ALL TOGETHER
grapefruit, lime, passionfruit

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

PIZZA ROSSA ALLA ROMANA  � � � � � � � � � � � � � � � � 22
mozzarella, mortadella, topped with red sauce 
add anchovies � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 8

PIZZA DI ZUCCA � � � � � � � � � � � � � � � � � � � � � � � � � � � � 22
butternut squash, latteria & caciotta cheeses,  
sage gremolata
add speck � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 4

all non-alcoholic cocktails — 10

SPAGHETTI AL LIMONE � � � � � � � � � � � � � � � � � � � � � � 18
lemon cream sauce, anaheim pepper relish

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

SPAGHETTI ALLA PUTTANESCA � � � � � � � � � � � � � � 20
sungold tomatoes, anchovy-garlic confit, olives, 
breadcrumbs

PESTO GENOVESE  � � � � � � � � � � � � � � � � � � � � � � � � � � 28
maccheroni, lambcetta, parmigiano reggiano 

TORTELLINI IN BRODO � � � � � � � � � � � � � � � � � � � � � � � 20
mortadella & proscuitto filled pasta in broth  

PORK CHOP � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 40
lemon-caper beurre blanc, frisée salad

CHICKEN BASQUAISE � � � � � � � � � � � � � � � � � � � � � � � 32
braised tomatoes, chorizo, peppers, potatoes

GRILLED REDFISH � � � � � � � � � � � � � � � � � � � � � � � � � � � 35
butter poached turnip & radish, green goddess, 
smoked trout roe 

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

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

GRILLED CARROTS carrot skordalia, orange-cumin vinaigrette, sesame � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 16

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

FARM CUCUMBERS feta, calabrian chili, olio di peperoncino � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 18

take home a bottle of Rosie’s Hawt Sauce � � � � � � �12

FOCACCIA DI RECCO warm flatbread with mortadella & robiola cheese � � � � � � � � � � � � 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

YELLOWTAIL CRUDO* orange, marcona almond, green apple & parsley jus � � � � � � � � � 23

SUMMER MELON & BURRATA
peppercorn honey vinegar, kalamata olive oil, croutons, mint  � � � � � � � � � � � � � � � � � � � � � � � � � 18 

STEAMED MUSSELS giardiniera, white wine, baguette � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 25 

MUSHROOM TOAST flying saucer farms blue oyster mushroooms,  
calabrian chile aioli, pickled shallot � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 18



lunch  →  tues - sat  →  11:30 am - 2:30 pm  |  dinner  →  tues - sun  →  5 pm - 10 pm 

1620 Westheimer Road, Houston, Texas — 832.380.2471

Featured Bottles

Beer

Wine by the Glass

Cocktails
all cocktails — 14

SPARKLING
7315 VAZART-COQUART chardonnay � � � � � � � � � � � � 139
‘brut reserve’, blanc de blancs, champagne, nv

7322 CRUSE WINE CO. pinot noir/chardonnay � � � �154
‘tradition rosé’ california, nv

WHITE
7360 CLAUDE RIFFAULT sauvignon blanc � � � � � � � � 128
‘les boucauds’ sancerre, france 2021

7351 ETIENNE SAUZET chardonnay � � � � � � � � � � � � � � 140
‘jardin du calvaire’ cote de beaune, france 2020

7330 TIBERIO trebbiano � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 72
abruzzo, italy 2020

7371 VADIAPERTI fiano � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 72
avellino, campania, italy 2021

7304 MOVIA sauvignonasse (friulano) � � � � � � � � � � � � �80
‘exto gredič’ brda, slovenia 2021

ROSÉ | ORANGE
7340 SAINT-DAMIEN cinsault/syrah� � � � � � � � � � � � � � � � � �80 
gigondas, france 2022
579 VIVANTERRE auxerois/gewurztraminer++ � � � � � � �104
france 2021

RED
1083 DANIEL BOULAND gamay � � � � � � � � � � � � � � � � � � � 112
‘pré jourdan’ beaujolais, france 2021

1065 ANCIENT OAK pinot noir � � � � � � � � � � � � � � � � � � � � � 124
russian river valley, usa 2021

471 CURII UVAS Y VINOS alicante/garnacha � � 120
‘curii tinto’ castilla la mancha, spain 2016

921 POGGERINO sangiovese � � � � � � � � � � � � � � 84
chianti classico, italy 2020 

765 ÁLVARO PALACIOS garnacha blend � � � 128
‘les terrasses’, priorat, spain 2019

687 DOMAINE VIRET syrah blend  � � � � � � � � � � 80
‘energie’, rhone valley, france 2021

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

LIVE OAK BREWING COMPANY � � � � � � � � � � � � � � � � � � � � �8
hefewiezen, austin, texas, 12 oz

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

OLD RASPUTIN � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �8
imperial russian stout, california, 12 oz

SPARKLING
RAVENTÓS I BLANC brut blanc de blancs � � � �14|54
conca del riu anoia, spain 2020

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

CLETO CHIARLI lambrusco di sorbara � � � � � � � �12|86
‘vecchia modena’ emilia romagna, italy, nv 1�5L

WHITE
DOMAINE DE LA QUILLA melon de bourgogne ���13|50
muscadet sèvre et maine, france 2020 

BOAL DE AROUSA albariño � � � � � � � � � � � � � � � � � � �  14|54
rías baixas, spain 2022

J. DE VILLEBOIS sauvignon blanc � � � � � � � � � � � �  18|70
pouilly-fumé, france 2021

SARTARELLI verdicchio � � � � � � � � � � � � � � � � � � � � � � �  14|54
‘tralivio’ marche, italy 2020 

GÓMEZ CRUZADO viura/tempranillo  � � � � � � � �  16|62
rioja, spain 2019

COLLET chardonnay � � � � � � � � � � � � � � � � � � � � � � � � � �  18|70
petit chablis, france 2022

ROSÉ
PEYRASSOL cinsault/grenache/syrah+ � � � � � � �14|54
‘la croix’ france 2022

RED
TENUTA DELLE TERRE NERE nerello mascalese+ � � � 16|62
etna rosso, italy 2021

NICOLAS ROSSIGNOL pinot noir � � � � � � � � � � � � � � 19|74
burgundy, france 2018

PUPILLE sangiovese blend � � � � � � � � � � � � � � � � � � � � �15|58
morellino di scansano, italy 2021

SINDICAT LA FIGUERA grenache � � � � � � � � � � � � � 14|46
‘vi sec’ montsant, spain 2020

FRANÇOIS VILLARD syrah � � � � � � � � � � � � � � � � � � � � �15|58
‘l’appel des sereines’ rhône, france 2020

DÍAZ BAYO tempranillo � � � � � � � � � � � � � � � � � � � � � � � � �15|58
‘15 meses’ ribera del duero, spain 2020

DOMAINE DE FONTSAINTE carignan/grenache+ � �14|54
‘rèserve la demoiselle’ corbières, france 2020

CARONNE STE GEMME cab sauv/merlot+ � � � � � � 16|62
bordeaux, france 2018

LE VOLTE DELL’ ORNELLAIA cab sauv/merlot+ 22|86
tuscany, italy 2021

ROSIE’S ORIGINALS
MONTROSE MAMI rum, galliano, pineapple, coconut

FEATHERWEIGHT dry vermouth, genepy, apricot, citrus

FORTE aperitif, bourbon, amaro, lemon, orgeat 

JUST A MINUTE scotch, vanilla, amaro, soda

WRITTEN & DIRECTED BY old tom gin, amaro, sherry

OUR FAVORITE CLASSICS
ROSIE’S NEGRONI zephyr gin, sweet 
vermouth, campari

CANNONBALL COSMO vodka, cranberry, 
citrus

LAMBRUSCO SPRITZ aperol, lambrusco, sparking wine

AMERICANO COCKTAIL campari, sweet vermouth, soda

22% gratuity added to parties of 7 or more


