
happy hour  4:30pm - 6:00pm tues-sat

½ off  antipasti, beer & wine by the glass

*There is a risk associated with consuming raw animal protein. If  you have a chronic illness of  the liver, stomach or blood or have immune disorder, you are at greatest risk. Parties of  6 or more will have a suggested gratuity of  20% indicated on their bill. This amount is not compulsory and may be adjusted by the guest.                                                                        

benvenuto ::  please be mindful of  our limited seating and following reservations :: we anticipate you dining for about 1 hour & 15 minutes  ::  buon appetito

antipasti

insalate

pizze
  ::  traditional neopolitan 12” thin crust pizza ::

:: add prosciutto 5 :: add farm egg 2.5 ::

panini 

dolci 

chicken saltimbocca ::		     		  14
prosciutto, fontina, sage, aioli

il classico ::					     14
capicollo, mortadella, salami cotto, mozzarella, 
roasted peppers, tomato 

sicilian eggplant ::				    13
provolone, sicilian pesto, cherry tomatoes, 
pecorino romano

All panini are served with our house-made potato chips or side salad 

	 marinara ::				    13
	 tomato, oregano, garlic			 

	 margherita ::				    14
	 mozzarella, tomato, basil				  

	 fennel sausage ::			   16
	 mozzarella, tomato, roasted pepper, garlic		
	

	 pepperoni americano ::		  17	
	 picante salami, tomato, mozzarella, basil		

	 bianca ::				    16
	 arugula, mozzarella, ricotta, pecorino		

	 roasted mushroom ::			  16
	 ricotta, tomato, caper, thyme			 

	 speck ::				    16
	 speck, fontina, spinach, red onion, calabrese 
	 chili

classic caesar  ::	 add zesty chicken	 3		  11
romaine, baby kale, cherry tomatoes, radish, pecorino

farro salad ::						      12
arugula, frisee, ricotta, olives, cherry tomatoes, pine nut

tomato salad :: 						     13
mozzarella, herbed crouton, white balsamic, mint

marinated olives :: 	 5
evoo, chili flake, lemon

focaccia :: 	 3
evoo, sea salt, love

prosciutto & cheese board ::				    15
prosciutto, cheese, foccacia 

garden board ::						     12
roasted, marinated, & pickled local carrots, eggplant, 
olives, sun dried tomatoes, focaccia

pork meatballs :: 					     12
pomodoro, bread crumb, fontina, mint  			                                       

baked ricotta :: 					     13
cherry tomatoes, roasted eggplant, oregano, focaccia

chocolate hazelnut budino ::			   8
house whipped cream, hazelnut toffee

ice cream ::				         3	 8
ask your server for seasonal flavors



lunch, dinner, and take-out ask us about  private parties, catering, and our mobile pizza oven :: @backspaceaustin :: thebackspace-austin.com

rosso

bianco

rosato e moscato

spumante

vino in scatola    

bevande
mexican coke :: diet coke :: iced tea
richard’s rain water :: san pellegrino

flavored san pellegrino
 limonata, aranciata or aranciata rosso

caffè 
espresso :: americano :: cortado

latte :: cappucino :: tea
:: served hot or iced :: 

birra 
peroni on tap

corvina :: 2017  monte tondo, veneto			   10    39
cranberry, grapefruit, white pepper				  

dolcetto d’alba :: 2016 massolino, piedmont	 	        	        54
black cherry, blackberry, violet                                                                                                

sangiovese :: 2018 cantina del giusto, ‘fontedoccia’, tuscany	 12    46
ripe cherry, dark berries, pepper

montepulciano :: 2016 garafoli ‘piancarda’,  marche             	        42
plums, cherries, roasted herbs				  

nero d’avola :: 2016 feudo principi di butera, sicily		  13    51
black fruit, brandied cherry, toasted nuts	

vespolina :: 2015  ioppa, colline novaresi, piedmont		  12    47
red berries, earth, wood

nebbiolo :: 2017 manzone, ‘il crutin’, piedmont 	         	         63
red fruit, violet, vanilla			 

merlot blend :: 2017 aia vecchia, ‘lagone’, tuscany	       	 11    43
plum, vanilla, herbs				  

refosco dal peduncolo :: 2009 vigne del malina, veneto	         76
black fruit, purple flowers, baking spice 

pinot grigio :: 2017 viamora, veneto				   11    43 
citrus, wood smoke, spices                                             

roero arneis :: 2018 morra, piedmont		  	        55
pear, pineapple, citrus       

cortese :: 2017  michele chiarlo, gavi 	 		  13    51              
golden apple, acacia flower, citrus                                         	                                                  	

pecorino :: 2016 cerulli spinozzi, ‘cortalto’, abruzzo		  12    47  
peach, white flower, almond

trebbiano :: 2017  rabasco, ‘cancelli’, abruzzo                		  62                                  
lemon, honey, minerals

rosato :: 2019 corzano e paterno, ‘il corzanello’, tuscany 	 12     47
pear, salinity, citrus                

sparkling moscato :: castello del poggio, piedmont		  11     43
peach, honey, wild flower

prosecco :: la brezza, veneto	 			   10     39
lime, pear, green apple

lambrusco :: famiglia carafoli ‘l’onesta’, emilia romagna	 12     47
violet, raspberry, sweet cherry		

pinot grigio :: orizonti, emilia romagna	         6
250ml can :: still wine

vino frizzante :: lila wines. italy		          6
250ml can :: sparkling wine

rosato :: lila wines, italy			           6
250ml can :: sparkling wine


