StO

gitalian kitchen + wine bar

FAMILY STYLE TAKE OUT MENU

Orders must be placed a minimum of 72 hours in advance; larger orders may require additional notice.

Gluten-Free items notated with GF

CALL (512) 458-1100 TO PLACE AN ORDER

ANTIPASTI snacks serve s-10

SALUMI PLATTER 80
SELECTION OF THREE ITALIAN CURED MEATS,
PESTO MARINATED ARTICHOKE HEARTS, OLIVES, PICKLED VEGETABLES, CROSTINI

MEZZE PLATTER 70
ROASTED EGGPLANT & SUNDRIED TOMATO DIP, TUSCAN WHITE BEAN DIP,
SPICY YOGURT DIP, VEGETABLE CRUDITE, OLIVES, DRIED FIGS, CROSTINI

FORMAGGI PLATTER 100
SELECTION OF FIVE ITALIAN CHEESES, SEASONAL MOSTARDA, CANDIED NUTS,
OLIVES, BERRIES, DRIED FIGS, CROSTINI

AWARD WINNING BEEF, PORK,
& LAMB MEATBALLS 38 /bz

PRINCIPALE wains

SPINACH & THREE CHEESE LASAGNA 90 / serves 8-10

LASAGNA BOLOGNESE 110 / serves 8-10

HERB CRUSTED
WHOLE BEEF TENDERLOIN

44 FARMS WHOLE TENDERLOIN, SALSA VERDE

200 / serves 8-12

CHICKEN PARMESAN 80 / serves 6

MARINARA, MOZZARELLA, GRANA PADANO

I N SA LATA SALADS SERVE 8-10

LITTLE GEM CAESAR 80

ANCHOVY DRESSING, GRANA PADANO, SEA SALT CRACKERS

INSALATA MISTA o 70

FIELD GREENS, CARROT, RADISH, TOMATO, BALSAMIC VINAIGRETTE

CHOPPED SALAD 100
LITTLE GEM, BABY GREENS, TOMATO, RED ONION, KALAMATA OLIVES,
CRISPY CHICKPEAS, FORMAGGI & SALUMI, CAPER VINAIGRETTE

CATERING % EVENTS

We invite you to contact our sister business
about full-service catering options.

flavorcatering.com

CO NTO RN I SIDES SERVE 8-10

SEASONAL RISOTTO MP

CHEF’S SEASONAL FARM AND MARKET INGREDIENTS

HARICOT VERTS cr 50

GARLIC, SHALLOTS

CHARRED BROCCOLINI cr 70

TOASTED ALMONDS, LEMON

ROASTED BRUSSELS SPROUTS cr 70

BALSAMIC REDUCTION

FOCACCIA BREAD 24

ROSEMARY, GARLIC, EXTRA VIRGIN OLIVE OIL

SPAGHETTI AGLIO E OLIO 40

GARLIC, CHILI, OLIVE OIL

SAUCES & DRESSINGS

MARINARA SAUCE cr 20/ 160z

BOLOGNESE SAUCE cr 30 / 160z

LEMON & ROASTED GARLIC AIOLI cr 8 /8o0z
BALSAMIC VINAIGRETTE cr 8 /8oz

CAESAR DRESSING cr 12 / 80z

BASIL PESTO cr 16 /8o0z

DOLCE pesserr

CARAMEL BUDINO cr 48 / serves 6

SALTED CARAMEL, CHOCOLATE CRUMBLE, WHIPPED CREAM

PISTACHIO PANNA COTTA 50 / serves 6

GINGER MERINGUE CRUMBLE, ROSE WATER, EDIBLE FLOWERS

FLOURLESS CHOCOLATE TORTE ar

HAZELNUTS

40 / serves 12

VANILLA GELATO cr 30 / HALF GALLON

CHOCOLATE GELATO cr

30 / HALF GALLON

CHERRY & GOAT CHEESE GELATO cr

30 / HALF GALLON

SEASONAL SORBETTO cr 30 / HALF GALLON



