MASTRANTOS

GLOBAL TASTES

SHAREABLES

VEGGIES SMALL PLATES

Arugula & Wild arugula. champagne vinaigrette, ‘Best cheese stick youll ever

. 16 ) )
Parm Salad pickled shallots, shaved parmesan (gf) TexQuefio gove h_ House-made fried
ough Venezuelan cheese
& cilantro sauce
C Salad Traditional style with house brioche ” )
aesar dala croutons (Add Shrimp +$12) Rustic Weights & Measures (sister
Sourdough restaurant) freshly baked
. Bread bread & flavored butter
Grilled Artichokes hearts and bottoms over herb 6
Artichokes butter & citrus aioli (gf) E}eviche style /Argem‘micm
. snrimp, spicy lime juice,
/SAh”mp hile * cucumbers, avocado, red
Watermelon & Watermelon, heirloom tomatoes guachile onion, serrano peppers
Tomato Salad ct/qumber,TL O\EO?)OIC}O, burrata, balsamic 20 p/omﬁm chips (gf) '
glaze, pesto (g
Curried Pickled shallots, coconut
ellow curry broth, fried
Carrots Over  House carrot hummus grilled baby 6 Mussels éreoo’, foppy)ec/ i
Carrots carrofs, sea so/t olive o(/, zaatar (gf)
q 3 mini arepas with braised
! ) ] Arepn‘as beef & cilantro sauce
3 Wa Fried grilled & raw - maple togarashi
Br SSZIS citrus o[o/i, roasted gorbomzos (gf 15 Arugu/o, fresno Chi/es, red
- without fried) Sweet & Sour onions, o/mono’s, snow peas,
Pork Be”y mint & tamarind g/ozeo/
braised pork be//y (gf)
ALL Pastas Made in House p ﬂ S T ﬂ S
(9f pasta + $4)
. . aprika linguini served over rimp, sundried fomatoes,
Cionoins Poprika | d _ Sh dried t
L'npp'n' shrimp, musse/s, tomato & wine 33 Spaghefh onions, gc:r/ic, creamy fomato 08
inguini sauce Shrimp Scampi  sauce finished with lime. (spice
it up with fresno peppers $2)
Gnocchi Potato gnocchi pecorino, black 18
Cacio e’ Peppe pepper & White sauce ] Asparagus, onions, eng/ish peas,
Cavatelli al brocco//hil snow peas, pesto- 26
Gnocchi Wi’d Pof‘ofo gnocch[l mug/’]rooml Pesfo buﬁer & C/O/C? gOngﬂZO/C!
Mushrooms white wine & lemon bechamel 27 sauce, pistachios
u onion, parmesan & truffle ol
Slowed roasted brisket onions,
Corn spreod Soufeedl fresh Braised Beef gor/ic} dolce gorgonzo/o and a 08
Corn Mafalde corn, onion, pancefta on a 06 Tagh'afe”e citrusy bgﬁer & whife wine
(imagine an elote) soubise & queso fresco sauce sauce. Finished with pesto
micro Ci/oero, lime & fajin Beo Lol |
o Beef Bolognese ee/. m%u © Oggse on elegant o
Ravioli & Lamb Goat cheese & carrot Raviolis, tagliatelle pasta & parmesan
R lamb ragu, pesto, lemon, 26 . .
agu pistachios, mint drizzle of honey nguml Paprika linguini. tallegio &
H-Town Chorizo Mexican chorizo butter 24
Carbonara * caramelized onions, egg yolk

ENTREES

Deboned baked chicken

House bun (GF +$4) American Rqufed Half Orugu/oﬂred onion, green qpp/es 20
W +M (sister restaurant) ~ cheese, aioli. lettuce, fomato, 04 Chicken & SQ”df iedl fomatoes & cilontro,
Cheeseburger * ol e basil sauce & grilled sourdough

' & t fri 4
& Fries P R s <+$ ) NY Steak* Hand cut Argenﬁmon Bife (1402) 30
M 88 1% arborio rice onion & Gnocchi served with alfredo style gnocchi
astrantos’ Is Argentinian shrim 39

Paella mus/sehsl o {»mon e Whole Grilled and baked branzino

english peas (gf)

Branzino served with house chips & 44

Mexiccm SO/SO verde

gf Gluten Free | *Consuming raw or undercooked meats. poultry, seafood, shellfish or eggs may increase your risk of food-borne illness




