Add Chicken 5, Shrimp 6, Salmon 7, Steak 8

KALE SALAD 6
kale, agrodolce red onion, carrots, lemon vinaigrette
PANZANELLA SALAD 7

arugula, tomato, red onion, toasted pistachios, croutons,
balsamic vinaigrette

SPINACH SALAD 7

seasonal fruit, candied TX pecans, blue cheese, duck chicharron,
caramelized honey vinaigrette

BEETS SALAD 8

beets, basil pesto, wild arugula, toasted pistachios, goat cheese,
aged balsamic

CAESAR SALAD 6
romaine, herb croutons, parmigiano reggiano, creamy garlic vinaigrette
CHEF’S PLATTER 20
chef’s selection of cheeses, charcuterie, condiments, crostini

POLIPO 12

braised octopus, pistou, arugula, olives, croutons, pepper puree,
mint vinaigrette

CARPACCIO* 15

tilet, wild arugula, pine nuts, parmigiano reggiano, mushrooms,
truffle vinaigrette

POLPETTE 8

hearth roasted beef, veal, pork meatballs, san marzano tomato,
parmigiano reggiano

CALAMARI AL FORNO 12

fire roasted calamari, san marzano tomato, fennel, calabrian pepper,
olive oil crostini

MOZZARELLA BAR

ONE MOZZARELLA + ONE SIDE 13

CAMPANIA SIDES
BUFALA MOZZARELLA roasted red peppers
classica (delicate) basil pesto
affumicata (smoked) mixed olives

sun-dried tomatoes
prosciutto san daniele
(82 extra)

stracciatella (soft and creamy)
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DUE FORNI COCKTAILS

DUE FORNI 16

san marzano tomato, bufala mozzarella, house made sausage,
bacon, piquillo peppers, basil

GAMBERONI AND POLENTA 18
fontina polenta, gulf shrimp, bacon, tomato fire water

FILET 25
tuscan potatoes, braised greens, sangiovese demi reduction

CHICKEN PARMESAN 17

breaded chicken breast, san marzano tomato, mozzarella,
house made spaghetti, fresh basil

MARGHERITA 12
san marzano tomato, bufala mozzarella, basil, olive oil
BIANCA AL PROSCIUTTO COTTO 14

béchamel, cooked ham, fontina, caramelized onions, oregano,
aged balsamic
MAIALE 16

san marzano, bufala mozzarella, pork ragu, calabrian,
caramelized onion, basil

CARBONARA* 16

pancetta, cream, local egg yolk, parmigiano reggiano,
house made black pepper tagliatelle

BUCATINI 16
braised short rib, arrabbiata, caramelized onion, caciocavallo
SEMOLINA GNOCCHI 15
smoked bacon, peas, truffle crema

CHEF’S DAILY LASAGNA 17
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PROSCIUTTO E RUCOLA 17
smoked mozzarella, prosciutto san daniele, arugula, vincotto
TARTUFO* 20

truffle parmesan crema, fontina, roasted cremini mushrooms,
over easy egg, shaved black truffles

PICCANTE 14

san marzano tomato, bufala mozzarella, soppresata,
fresno peppers, chili oil

SPECK 16

béchamel, smoked prosciutto, smoked mozzarella,
roasted cremini mushrooms, honey balsamic

VEGETERIANA 12

san marzano tomato, goat cheese, roasted mushrooms,
piquillo peppers, sun dried tomato, basil

All Pizzas Available with Gluten-Free/Vegan Dough 5

APERITIVO Prosecco, Strawberry, Basil, Lime, Dry Vermouth 1
SKY BLUE SKY* Gin, Maraschino, Limoncello, Lemon,

Creme de Violette, Egg White 12
DUE FORNI NEGRONI Gin, Barolo Chinato, Campari 14
MODENA SOUR Bourbon, Amaro, Lemon, Lambrusco 1
CURE FOR PAIN Rye Whiskey, Peach Liqueur, Lime, 13
Cream of Coconut, Bitters

PERFECTION Vodka, Amaretto, Lime, Cinnamon-Sugar Rim 12
SICILIAN SUNSET Lemon Vodka, Limoncello, Aperol, Orange, 13
Blood Orange Foam

BOSTON Tennessee Whiskey, Amaro, Orange Bitters 14

WINE FLIGHTS (3 - 30z POURS)

Big Italian Reds 34

Aglianico, Barolo, Amarone

Northern Italy 25

Tuscan Reds 31

Chianti, Brunello, Super-Tuscan

Piedmont Reds 30 Veneto 26
Dolcetto, Barbera, Nebbiolo

BEER

Peroni Nastro Azzuro, Premium Lager, Peroni Brewery, Italy
Zoe, Pale Lager, Hops & Grains, Texas

Pearl Snap, Pilsener, Austin Beerworks, Texas

La Rossa, Doppelbock, Birra Moretti, Italy

Fireman's #4, Blonde Ale, Real Ale, Texas
Weihenstephaner, Hefeweizen, Weihenstephan, Germany
Sorachi Ace, Saison, Brooklyn Brewery, New York
Mosaic, IPA, Hops & Grains, Texas

90 Minute, Imperial IPA, Dogfish Head, Delaware

Old Rasputin, Imperial Stout, North Coast, California
Chimay Premiere, Dubbel, Chimay, Belgium

Devil’s Backbone, Trippel, Real Ale, Texas

Orval, Trappist, Brasserie d’Orval, Belgium

California's Central Coast 33
Chardonnay, Pinot Noir, Cabernet

Soave, Valpolicella, Amarone

Veneto, Friuli, Trentino Alto-Adige
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