
cipollina
w e s t  a u s t i n  b i s t r o

SOUP & SALAD
tomato bisque thyme oil,  gouda toast                                                                               

red leaf toasted pecans, dried cranberries, gruyère                                                             
butter leaf caramelized onion, cherry tomatoes, kalamata olives, feta                               
spinach so�-boiled egg, pickled onions, crispy chickpeas, chevre
 + vegetables           3
 + chicken breast     4
                                      

SMALL PLATES
fries grana padano, ketchup, aioli
cheese plate honey, pistachios, arugula, tangerines
fried squid & shrimp pickled vegetables, cracked red pepper aioli
fritatta pickled vegetable salad
yellowfin tuna confit cannellini beans, cucumbers, pickled onions
charcuterie cornichons, whole grain mustard, caperberries

SANDWICHES
grilled cheese & tomato 
oyster mushroom butternut squash, gorgonzola, aged balsamic
chicken salad red onion, tarragon, cornichons, romaine
croque monseiur smoked speck, gruyere, sauce soubise
wagyu tri-tip ibirico, dijon mustard, arugula, cherry tomatoes
meatball calzone pomodoro, mozzarella, oregano

WOOD-FIRED PIZZAS
margherita tomatoes, fresh mozzarella, basil     
kale basil pesto, roasted garlic, kalamata olives, ricotta, lemon zest  
oyster mushroom  arugula mojo, roasted shallots, fontina, aged balsamic
anchovy castelvetrano olives, capers, cherry tomatoes, grana padano     
prosciutto white truffle oil, gruyère, oregano           
pork belly green apple, gorgonzola, arugula           
salami pomodoro, cracked red pepper, fresh mozzarella     

$.50 container charge per take-out item  |  20% gratuity added to parties of 5 or more
consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness
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LUNCH


