
Steaks 
We Proudly Feature Certified Angus Beef® 

 
 

Ribeye Alla Cowboy* ........................... 69 
16 oz. Bone-In Ribeye, Ancho Spice Blend, Crispy Shallots 

 

Tagliata Di Manzo*.............................. 59 
Sliced 12 oz. New York Strip, Arugula,  

Shaved Parmigiano Reggiano, Rio Chimichurri 

 

Filetto Con Espresso Rub* .................. 52 
8 oz. Center-Cut Filet, Espresso Chili Rub 

 

Double Bone–in Pork Chop Alla Rio* 48 
16 oz. Thick-Cut Heritage Pork Chop, Buttermilk Stack  

Crispy Onions, Apple Mustard Sauce 
 

Roasted Spiced Chicken  ...................... 31 
Half-Chicken, Smashed Fingerling Potatoes 

Honey-Glazed Heirloom Carrots, Chicken Jus 
 

ADD THREE JUMBO SHRIMP +9 
 

 

sauce selections 
rio chimichurri | peppercorn | demi-glace   

 
 

Sides 12 
 
 

Parmigiano Fries 
 

Truffle Mashed Potatoes 
 

Charred Broccolini 
 

Honey-Glazed Baby Carrots 
 

Cacio e pepe potatoes  
 

Crispy Brussels Sprouts 
 

Bacon Mac & Cheese 
 

 

Antipasti 
 

Cocktail Di Gamberetti ..................... 18 
Jumbo Chilled Shrimp, Signature Cocktail Sauce  

 

Pecan Crusted Fried Mozzarella ...... 14 
Toasted Pecan Dredge, 

 Smoked Tomato Sauce, Parsley  
 

Calamari Ranchero Frita .................. 19 
Chipotle Aioli, Pickled Okra, Grilled Lemon 

  
Braised Wild Boar Meatball ............. 18 

Creamy Polenta, Chianti BBQ Sauce 
 

 Texas Arancini .................................. 18 
Smoked Brisket, Jalapeño Cheddar, Smoked Tomato Aioli  

 

Charcuterie Board ............................ 18 
Chef’s Selection of Artisanal Meats, Cheeses,  

Pickled Vegetables, Seasonal Jam, Candied Pecans,  
Grilled Bread  

 
 

Insalata  
 

Carabaccia Soup ................................ 12 
 Slow-Cooked Tuscan Onion Soup Topped  

With Toasted Italian Bread & Grated Parmesan Cheese 
 

Rio House Salad ................................. 14 
Baby Greens, Roasted Corn, Cherry Tomatoes,  

Roasted Pancetta, Jalapeño Vinaigrette  
 

Caesar Alla Griglia ........................... 15 
Grilled Romaine Hearts, Cornbread Croutons, Parmesan, 

Smoked Paprika, Anchovy Dressing 
 

Caprese Texano .................................. 16 
Heirloom Tomatoes, Buffalo Mozzarella, Basil Oil,  

Candied Pecans, Balsamic Reduction 
 

Arugula Salad ................................... 16 
Baby Arugula, Roasted Butternut Squash, Texas Goat Cheese, 

 Maple-Glazed Pecans, Apple Cider Vinaigrette 
 

Add Protein 

Grilled Chicken  8 | Seared Shrimp  9 

 Salmon*  10 | Grilled Steak*  19 

                            
 
                                 Entrée  

 

 

Shrimp Pappardelle Alla Vodka .......... 31 
Jumbo Shrimp, Rich Vodka Cream Sauce, Fresh Chive  

 

Chicken Parmesan ................................ 29 
Herb-Breaded Chicken Breast, Smoked Tomato Sauce,  

Melted Provolone, Angel Hair Pasta 
 

Paccheri Bolognese ............................. 27 
Slow-Simmered Beef Ragù, Paccheri Pasta, 

Creamy Burrata Cheese  
 

Pollo Piccata ........................................ 29 
Pan-Seared Chicken Breast, Lemon-Caper Velouté,  

Angel Hair Pasta 
 

Smoky Redfish* .................................... 37 
Pan-Seared Gulf Redfish, Smoky Butter,  

Italian-Texan Gremolata, Charred Broccolini, Grilled Lemon 
 

Tuscan Glazed Salmon* ...................... 36 
Pan Seared Salmon Glazed With Our Signature Tuscan Sauce, 

Served Over Roasted Sweet Corn Succotash  

And Finished With Bacon Chutney  
 

Parmigiano Herb Chicken Fried Steak.. 29 
Crisp Peppery Steak, Creamy Mashed Potatoes,  

Charred Broccolini, Peppercorn Alfredo Gravy  

*consuming raw or undercooked foods may increase your risk of foodborne illness.  
For your convenience a 20% Service Charge will be included on parties of Six or more.  



Cocktails 
 

ITALIAN MARGARITA                                             16 
FULANO REPOSADO TEQUILA | DISARONNO 
FRESH LIME JUICE | ORANGE JUICE | AGAVE NECTAR 
This is Where La Dolce Vita Meets Margarita Time 
 

TUSCAN OLD FASHIONED                                       16 
TX WHISKEY | AMARO MONTENEGRO  
HONEY SYRUP | ANGOSTURA BITTERS  
Where Rich Bourbon, Italian Amaro, and  
Sweet Honey Meet a Hint of Texas Smoke 
 

VENETO MULE                                                         16 
TITOS VODKA | APEROL | GINGER BEER | FRESH LIME JUICE 
Light, Lively, and Unmistakably Italian with a Texas Kick  
 

CAPRI BLUSH                                                              16 
CONDESA GIN | AMARO MONTENEGRO  
PAMPLEMOUSSE LIQUEUR | LEMON JUICE 
Sun Kissed Citrus with a Mediterranean Edge 
 

SMOKED PALOMA ROMANA                                 14  
ROSA LUNA MEZCAL | CAMPARI | GRAPEFRUIT  
LIME JUICE | SMOKED SALT 
Smoky Mezcal Paloma with Italian Bite and Bright Citrus Lift  
 

RIO SUNSET                                                              14 
MYER’S AGED DARK RUM | APEROL | BLOOD ORANGE  
LIME  JUICE | SMOKED AGAVE SYRUP 
Where the Gulf Meets Tuscany, Bright, Smoky  
and Vibrant Like a Texas Sunset with a Mediterranean Kick 
 

CAMPFIRE CARAJILLO                                            16 
DERRUMBES JOVEN MEZCAL | LICOR 43 | KATZ ESPRESSO  
Smoky + Coffee Like the BBQ Pit Late at Night 
 

NON– ALCOHOLIC MIONETTO SPRITZ                 12 
ALCOHOL FREE MIONETTO APERITIVO | MIONETTO  
ALCOHOL REMOVED SPARKLING WINE | ORANGE & THYME  
All the Sparkle, None of the Spirits  
 
 
 

 Draft Beer 
8  
  

BLUE MOON  | KARBACH LOVE STREET  |  GOOSE ISLAND |             

SAINT ARNOLDS ART CART  |  SHINER BOCK |   STELLA ARTOIS  

 

 White                                                        Glass     Bottle      

 
CHARDONNAY 

CANYON ROAD   9 30 
CALIFORNIA 
UNSHACKLED 12    40 
CALIFORNIA 
WENTE 15       52 
CALIFORNIA 
CAVE DE LUGNY 14      45 
FRANCE 
 

MOSCATO & ROSE 

SEVEN DAUGHTERS MOSCATO   9        30 
VENETO, ITALY 
STUDIO BY MIRAVAL ROSE 14 45 
FRANCE 
CANYON ROAD WHITE ZINFANDEL    9     30 
CALIFORNIA 
 

PINOT GRIS & PINOT GRIGIO 
ACROBAT PINOT GRIS   9     30 
OREGON 
FERRARI-CARANO PINOT GRIGIO 16     60 
ITALY 
 

SAUVIGNON BLANC  
ESTIVAL 14    50 
WASHINGTON 
OYSTER BAY 12     40  
NEW ZEALAND 
JOSH CRAFTSMAN 10      34 
CALIFORNIA 

 

SPARKLING 
LA MARCA PROSECCO                                       12 
ITALY, 187 ML 
CHANDON BRUT                                           18 
CALIFORNIA, 187 ML 
GRUET BLANC DE BLANC                                       48 
NEW MEXICO 
BLINDFOLD BLANC DE NOIR                                 43 
SONOMA, CALIFORNIA  
WYCLIFF BRUT   34 
CALIFORNIA 
 
 
 
 
 
 

 Red                                                            Glass     Bottle      

 
PINOT NOIR 
CANYON ROAD                                           9 30 
CALIFORNIA 
MEIOMI        12    40 
CALIFORNIA 
ERATH                    16   60 
OREGON 
 

MALBEC & RED BLENDS 
DON MIGUEL GASCÓN MALBEC         14    45   
ARGENTINA 
THE PRISONER ZINFANDEL BLEND       90 
CALIFORNIA 
BANSHEE RED BLEND                            13 42 
CALIFORNIA 
 

CABERNET SAUVIGNON 

CANYON ROAD                      9      30 
CALIFORNIA  
ETHOS            16     60 
WASHINGTON  
FEDERALIST   12   55 
CALIFORNIA  
PRATTI BY LOUIS MARTINI       14    45  
SONOMA  
MARTIS                                                                        120 
ALEXANDER VALLEY  
 

MERLOT 

CANYON ROAD   9     30 
CALIFORNIA 
DECOY BY DUCKHORN  75 
CALIFORNIA 
 
 

  


