A Luttle Taste of
Old Italy in

Austin, Texas
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ANTIPASTI
INSALATA
Roasted Peppers & Anchovy -2 Calamari 20
with lemon & arrabbiata
Housemade Mozzarella Sticks 76 Caesar Salad alla Tommy /s
with arrabbiata & basil ranch Shrimp Francese 25
“Marjorie’s favorite” in lemon butter Sammie’s Italian Chopped
Warm Burrata 76 . . Salad /s
in salsa verde with grilled focaccia Yellowtail Carpaccio* 22
with pistachio, mint & bottarga
Sammie’s Meatballs 7 . Arugula Salad /s
with whipped ricotta Sauteed Clams & Arrabiata 2¢ with lemon vinaigrette, parmigiano reggiano
with grilled focaccia
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Campanelle Cacio e Pepe 2¢ Lumache alla Vodka sz Rigatoni 52
with lemon & bottarga with ricotta & sesame garlic breaderumbs with bolognese, parmigiano reggiano, parsley
Mafaldine »o Ricotta Gnocchi s2
with funghi & tartufo with sage, butternut squash & pecorino
......................................................................................................................................................... N
GRIGLIA
Texas Red Snapper +7
with blistered cherry tomatoes & lemon salsa verde GONTORNI
74 eack
Pork Chop o0
with maitake mushhroom & marsala brandy cream sauce Crispy Potatoes
with rosemary & parmesan
12 oz Prime New York Strip Steak* 55 . )
. . . Grilled Broccoli
with calabrian cowboy butter, arugula, grilled lemon ) R
with extra virgin olive o0il, lemon & sea salt
12 oz Bone—.in Veal Chop 85 Brussels Sprouts
with arugula, grilled lemon & demi-glace with crispy prosciutto, sage, hot honey & parmesan
Bistecca alla Fiorentina 750
36 oz usda prime porterhouse, roasted garlic & rosemary V%
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Chicken Piccata +~ Linguini Vongole +0 Joe Leoni +~
served with spaghetti aglio e olio with garlic, calabrian chili, white wine, & parsley chicken francese with pepperoncini, served
with spaghetti aglio e olio
Veal Marsala 50 Spaghetti with Meatballs 22
served with spaghetti aglio e olio Chef Nick’s family recipe Eggplant Parmigiana s5
served with spaghetti aglio e olio
Sammie’s Lasagna s¢ Cheese Ravioli 2
bolognese, fresh mozzarella, arrabiata with bolognese, parmigiano reggiano, parsley Chicken Parmigiana +5
served with spaghetti aglio e olio
Veal Parmigiana 62
served with spaghetti aglio e olio
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*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.




Since 1939, 807 W, 6th Street has been home to many Austin institutions including Sammie’s
Drwe-In and Hut’s Hamburgers. Today, Sammie’s Italian Restaurant begins
a new era of great_food and warm hospitality that honors the legacy
Sirst started by the Joseph family way back when.



