
A S I A N

S H E L L F I S H  T O W E R S

S M A L L E R  P L A T E S

I T A L I A N
PASTA

PIZZA

24oz Prime Porterhouse Steak, Lemon, Fried Rosemary, 
Chives, TX Olive Oil

BISTECCA ALLA FIORENTINA   | 125GF

R A W  B A R

Lemon Kosho
BLISTERED EDAMAME          | 11VG, GF   

Red Boat Caramel, Crispy Shallots, Cilantro, Fresh Citrus
BRUSSELS SPROUTS     | 14GF

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

A N T I P A S T I  

V : Vegetarian  |  VG : Vegan  |  GF : Gluten Free

GARLIC PARMESAN BREAD   | 14
Ciabatta, Parmesan, Garlic, Parsley

V

BURRATA PANZANELLA | 18
Marinated Tomatoes, Charred Cucumbers, Crispy Sourdough, Basil Pesto

POLPETTINI | 17
Beef Meatballs, Pomodoro, Polenta, Parmesan

GRILLED ASPARAGUS        | 12
Whipped Goat Cheese, Spiced Honey

V, GF  

MORTADELLA AND CHEESE PLATE | 28
Malghese Cheese, Seasonal Jam, Marinated Olives, Marcona Almonds,

 Grilled Bread

CAESAR SALAD | 18
Roasted Garlic Dressing, Croutons, Parmesan

PAPPARDELLE BOLOGNESE
Pork, Beef, Parmesan, Fresh Herbs

24

CORN RISOTTO  
Corn, Caramelized Onions, Fresh Herbs, Truffle, Mascarpone

20GF

SPICY VODKA
Calabrian Chili, Parmigiano Reggiano, Fresh Basil

21V

CACIO E PEPE
Rigatoni, Parmesan, Black Pepper

23V

MARGHERITA
Tomato, Mozzarella, Basil

21V

PROSCIUTTO
Burrata, Mozzarella, Arugula, Balsamic Reduction

23

TOMATO AND FINOCCHIONA
Fennel Salami, Oven Dried Tomatoes, Scamorza, Balsamic

 21
 

V

CARNE AMORE
Mozzarella, Ricotta, Speck, Pepperoni, Spicy Salami, Italian Sausage

  24

ITALIAN SAUSAGE
Taleggio, Mozzarella, Red Onion, Pepperoncini, Garlic Confit

 22

PORK BELLY  KIMCHI FRIED RICE
Fried Egg, Garlic, Ginger, Black Garlic Soy, Scallion

19

CHICKEN PAD THAI
Rice Noodles, Tamarind, Peanuts, Cilantro

20

KUNG PAO
Bell Pepper, Szechuan Pepper, Peanuts, Cilantro
Choice Of: Chicken or Tofu

19GF

COCONUT CHICKEN CURRY
Yukon Gold Potatoes, Carrots, Fresh Herbs, Crispy Garlic,
Steamed Rice

21GF

MONGOLIAN BEEF*
Flank Steak, Ginger, Garlic, Scallion, Jalapeño, Steamed Rice

24GF

D E S S E R T  

Ricotta, Pistachio, Dark Chocolate
CANNOLI    | 8V

Coconut, Banana Custard, Croissant, Caramel, Chantilly
 BREAD PUDDING    | 9V

Matcha Ice Cream, Sesame Crisps
UBE BRÛLÉE        | 12V, GF

Mascarpone Mousse, Lady Fingers
TIRAMISU   | 10V

Fried Chicken Wings, Orange Glaze, Scallion, Sesame
ORANGE CHICKEN WINGS     | 17GF

NIBBLE*     | 65
Oysters, Shrimp, Lobster Cocktail 

GF

SHRIMP COCKTAIL    | 24
Tito's Cocktail Sauce, Lemon

GF

Tito's Cocktail Sauce, Banyuls Mignonette,
Fresh Horseradish, Lemon, Tabasco

HALF DOZEN OYSTERS*     | 24GF

LOBSTER COCKTAIL    | 32
Tito's Cocktail Sauce, Lemon

GF

    TUNA CRUDO*     |  20
Texas Olive Oil, Castelvetrano Olives, Tomato,

Capers, Fresh Herbs

GF

SALMON CITRUS TARTARE*     | 19
Crushed Avocado, Citrus, Watermelon Radish,

Fennel, Texas Olive Oil

GF

FEAST*     | 125
Oysters, Shrimp, Lobster Cocktail,

Crudo Plate

GF

Green Papaya, Som Tam, Cherry Tomato, Long Bean, Thai Herbs
PAPAYA SALAD     | 16 GF

Add Beef Satay  | 6

BEEF SATAY     | 17
Flank Steak, Green Curry Marinade, Spicy Peanut Sauce, 

Roasted Peanuts, Cilantro

 GF



WINES S A K E

CAMPARI AFTER PARTY | 17
carabuena blanco, campari, grapefruit, lime, giffard pamplemousse, topo chico

GIN e TONICA | 15
roku gin, spiced pinot grigio syrup, lime, fever tree 

POM & CIRCUMSTANCE | 15 
absolut elyx, montenegro, pomegranate, lime, grapefruit

FERRAGOSTA | 16
the botanist gin, amaro montenegro, heering cherry liquor,
acidified orange

THE WHISKEY SENCHA | 18
angel's envy, giffard apricot, yuzu, sencha green tea

REVUE COCKTAILS

CARIBBEAN CONNECTION | 16
ron zacapa 23, smith & cross, hefeweizen syrup, lime, grapefruit

TRAVELER | 16
patron sliver, limoncello, amaro montenegro, lime

OVER THE HILL | 20
still austin bourbon, el dorado 12 yr. rum, asbach 8 yr.
brandy, highland park 12 yr. scotch, turbinado, orange bitters

SPARKLING & ROSÉ
Mionetto, Valdobbiadene Prosecco Brut, DOCG, Veneto, Italy, NV
Gruet, Brut Rosé, New Mexico, NV
Attems, Pinot Grigio Ramato, Rosè, Friuli, Italy

14 | 70
15 | 75
16 | 80

WHITES
Ceretto, Blange, Langhe DOC Arneis, Piedmont, Italy                       
Pighin, Pinot Grigio, Friuli Grave, Italy
Schloss Vollrads, Riesling, Rheingau, Germany
Pieropan, Soave Classico DOC, Garganega, Veneto, Italy
Twomey Cellars by Silver Oak, Sauvignon Blanc, Napa Valley, California
Jordan Chardonnay, Russian River Valley, California

14 | 65
15 | 75
15 | 75
13 | 65
18 | 90
21 | 105

REDS
Vietti, Nebbiolo, Langhe, Piedmont, Italy
Brolio, Chianti Classico, Tuscany, Italy
Treana, Cabernet Sauvignon, Paso Robles, California
Allegrini, Palazzo della Torre, Verona, Italy
La Valentina, Spelt, Montepulciano D'abruzzo, Italy
Macmurray Ranch, Pinot Noir, Russian River Valley, California
Groth, Cabernet Sauvignon, Oakville, California

16 | 80
16 | 80
16 | 80
13 | 65
16 | 80
16 | 80
32 | 160

Bushido, Way of the Warrior, 
Ginjo Genshu 180ml

Soto, Junmai, 180ml      

Tozai, Snow Maiden, Junmai Nigori,
180ml      

Fukucho, Moon on the Water, Junmai
Ginjo, 300ml        

Eiko Fuji, Ban Ryu 'Ten Thousand Ways', 
 Honjozo 720ml

Dassai 50, Junmai Daigijo Yamaguchi,
Japan 720 ml

CANS & BOTTLES
LONE STAR TALL BOY
BUD LIGHT
COORS LIGHT 
MILLER LITE 
MICHELOB ULTRA 

8
8
8
8
8

AUSTIN EASTCIDERS CIDER
OWL SPIRIT ANIMAL
HEINEKEN 0.0
PEARL SNAP PILSNER
LAGUNITAS IPA

9
10
8
9
9

HEINEKEN 
STELLA ARTOIS 
MODELO ESPECIAL 
MODELO NEGRA 
GUINNESS 

8
10
10
10
9

DRAUGHT BEER
PERONI | 8
pale lager

VISTA 'DRIFTWOOD' | 9
pale ale

REAL ALE AXIS | 9
ipa

PHP 'ELECTRIC JELLYFISH | 11
hazy ipa

SHINER BOCK | 9

LIVE OAK | 9
hefeweizen

ZILKER | 8
'icy boys'

INDEPENDENCE NATIVE TEXAN | 8
pilsner

18

20

20

40

45

110

THYME AFTER THYME | 10
seedlip garden 108, honey thyme syrup, lemon, grapefruit,
strawberry

NEWCUMBER | 8
cucumber, blueberry syrup, fever tree ginger beer

LUXE BERGAMOT | 8
lot 35 creamy earl grey tea, yuzu luxe sour, blueberry syrup

NO PROOF COCKTAILS

bock


