
“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

ITALIAN BEEF � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 24
braised beef, raosted red pepper sauce,  
giardinera, scamorza cheese, beef jus

CORN PIZZA � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 22
roasted tomato, calabrian chili, basil

SOUTHERN SMOKE � � � � � � � � � � � � � � � � � � � � � � � � � � 26
american cheese, turkey and the wolf bologna, ice-
berg lettuce, mustard, mayo, shoestring potatoes
$2 from each donated to Southern Smoke Foundation!

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

SPAGHETTI AI RICCI DI MARE  � � � � � � � � � � � � � � � � 32
uni butter, blue crab, brown butter breadcrumbs

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

SPRING PEA TRIANGOLI � � � � � � � � � � � � � � � � � � � � � 28
english peas + ricotta stuffed pasta with morel 
mushrooms, smoked creme fraiche, brown butter 

LAMB RAGU � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 24
mezze maniche pasta in a lamb ragu with calabrian 
chili, minted yogurt

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

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

GULF CATCH  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 30
smoked tomato, cucumber + fennel salad

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

WATERMELON & BURRATA SALAD compressed melon, endive, pistachio dukkah � � � �21

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

BEEF TARTARE* artichoke conserva, egg yolk, aleppo � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 22

CHARRED ASPARAGUS* poached egg, lardo, capers, cornichons  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  20

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

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

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

GRILLED ZUCCHINI marcona almond and pepita salsa, allium-mint puree � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 17

OSETRA NOIR*  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � +125
add 1oz to select dishes



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 

LIVE OAK � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 7 
hefeweizen, texas, 12 oz

ANDERSON VALLEY � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 7 
melon gose, california, 12 oz

LONE PINT YELLOW ROSE � � � � � � � � � � � � � � � � � � � � � � � � � � 9
ipa, 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

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 � � � � � � � � � � � �  17|68
pouilly-fumé, france 2023

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

CARTUXA arinto, antão vaz, roupeiro � � � � � � � �  16|62
alentejo-évora, portugal 2022
CHÂTEAU VIRGILE roussanne/marsanne++ �������������15|58
costières de nîmes, france 2023

JEAN-JACQUES GIRARD chardonnay � � � � � � �  18|70
côte-de-beaune, france 2023

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

KELLEY FOX ‘NERTHUS’ muscat/pinot gris+ � �15|58
willamette valley, oregon, 2022

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

THÉVENET ET FILS pinot noir � � � � � � � � � � � � � � � � � �17|68
‘les clos’ burgundy, france 2023

VIÑAS VIEJAS DE PAGASO garnatxa � � � � � � � � � 16|62
‘zeta’ castilla y léon, spain 2020

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

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

VIÑA COTERRA tempranillo � � � � � � � � � � � � � � � � � � �15|58
rioja reserva, 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

7297 UMANI RONCHI verdicchio/chardonnay � � � � � � 112
‘lh2’ marche, italy, nv

7338 PECCHENINO pinot nero/chardonnay � � � � � � � � 136
‘psea’, brut nature, alta langhe, nv

WHITE
7298 BICHON CASSIGNOLS semillon/sauv blanc 72
graves, bordeaux, france, 2019

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

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

7328 ALEXANDRE PARIGOT chardonnay � � � � � � � � � � 96
hautes-côtes-de-beaune, bourgogne, 2021

7352 RONCHI DI CIALLA friulano� � � � � � � � � � � � � � � � � � � � � 76
friuli, italy, 2023

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

7324 PIERRE FRICK riesling � � � � � � � � � � � � � � � � � � � � � � � � � � � 114
‘rot murlé’ alsace, france, 2021

RED
1015 GOUR DE CHAULE grenache/mourvèdre++ � � 124
‘tradition’ gigondas, rhône valley, france 2022

1119 COQUEREL cabernet sauvignon � � � � � � � � � � � � � � 114
‘walnut walsh vineyard’ napa valley, 2021

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

771 VIÑA SASTRE tempranillo � � � � � � � � � � � � � � 116
ribera del duero reserva, spain 2021

471 THOMAS RIVIER gamay � � � � � � � � � � � � � � � 106
regnié, beaujolais, france 2021

1305 CANTINA SANTADI carignano � � � � � � � � � 94
‘rocca rubia’ sulcis riserva, italy, 2021

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

YOU HAD ME AT ALOE coconut-wash tequila, aloe, strawberry � � � � � 16

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

SPRITZ DI ROSIE gin, clarified grapefruit, apricot, tonic � � � � � � � � 14 

GREECE LIGHTNING feta gin, pink peppercorn-thyme pisco � �22

OUR FAVORITE CLASSICS
ROSIE BARREL-AGED OLD FASHIONED elijah craig, bitters � � 18

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

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


