
antipasti
prosciutto wrapped mozzarella, balsamic		  11

roasted green beans, guanciale, pancetta, 
pecorino romano, chili flake		  8

baked ricotta, poached tomatoes, 
olive oil, lemon		  9.5
	
roasted carrots, honey & orange glaze, gremolata	 7.5

lamb &pork meatballs, stewed tomatoes,
bread crumb, asiago, mint		  8
	
marinated olives, lemon, mint, oregano   		  6

coal roasted eggplant, bruchetta, garlic, calabrese	 8

charred romaine hearts, anchovy vinaigrette, 
egg, bread crumb, pecorino		  7

local squash, pumpkin seed pesto, 
pecorino romano		  8

texas burrata, orange, mint, chili		  10

spring onion, agro dulce, potatoes, pickled shallot	 8

cheese/meat platter		  19

  
insalate
roasted beets, pecan, citrus, fennel, frisee	 8

farm greens, giardiniera, red onion, 
herbs, pecorino romano   		  7.5

marinated vegetable salad, speck, ricotta salata	 8		

pizze
marinara, tomato, oregano, garlic   		  11

margherita - mozzarella, tomato, basil   		  13

fennel sausage, mozzarella, roasted peppers, 
garlic  		  15

peperoni americano - picante salame, tomato, 
mozzarella, basil		  14

bianca - arugula, mozzarella, 
ricotta, pecorino romano		  15

roasted mushrooms, ricotta, tomato, 
capers, thyme		  14

add-ons
farm egg   2.5              prosciutto   4

bevande
san pellegrino,  panna,  mexican coke,  sanbitter soda  
pellegrino aranciata, limonata, or chinotto

The backspace has limited seating.  We reserve 
our tables for about an hour.  Please be 
considerate of other guests waiting for tables.  

507 san jacinto,
austin, tx 78701
512.474.9899
thebackspace-austin.com

thethe

by the glass
Montetondo Corte del Sole Soave, Veneto    10	 9.5	 34  
well rounded nose of fresh fruit, fresh acidity, taut and nutty 
Tenuta Roveglia Trebbiano di Lugana, Veneto    09	 12.5	 46
rich wine with ripe fruit and walnut, intense almond aftertaste
Montasolo Pinot Grigi0, Veneto    	 7.5	 28
light & crisp, citrus, huints of green apple & pear
Paladin Salbanello Rose   10	 8.5	 32
nose of ripe strawberry, flavors of melon and spicy freshness, with a fun little fizz

San Silvestro Ottone I Barbera, Piemonte    10	 8	 30
dark cherry and strawberry, almost jammy, easy and smooth 
Andrea Faccio Dolcetto d’Alba, Piemonte    10	 10.5	 40
lighter in body with wonderful ripe red fruit 
Poggio Basso Chianti, Toscana    09                                  9        34
full mouthfeel, medium bodied & smooth, dark fruit & spice 
Sartori di Verona Valpolicella Superiore, Veneto   07	  9	 34
Rich fruit up front followed by bitter almond, slightly spicy finish
Tollo  Montepulciano d’Abruzzo, Aldiano  08	  14 	 52
tobacco, mushroom, dark fruit flavors, hint of cooking spice
La Bella Vista Nero d’Avola, Sicilia     09	  8	 30
rich dark fruit, hints of pecans, leather, & spices 
Passitivo Primitivo, Puglia    09                                        9        34
full mouthfeel, smooth, with dark fruit & spice, little jammy 

sparkling  / doci
Rotari Rose, Veneto	 11	 44
well rounded with strawberry, mineral, and earth.  crisp finish
Bellenda Miraval Prosecco, Veneto    10		  54
Full bodied yet dry, with pear, orange & pineapple, long finish
Lamarca Prosecco, Veneto	 8.5	 32
dry, flavors of apple, peach, & honeysuckle
Villa Rosa Moscato d’Asti, Piemonte    10	 11.5	 43
light and fresh. perfect little pick-me-up
Volpaia Vin Santo del Chianti Classico, Toscana	 14 	 80
flavors of honey, candied chestnut, maple syrup, apricot.  best with dessert
Serafina Zibibbo, Sicilia    	 10 	 50
candied raisins, lighter body with citrus notes, brown sugar.  best with dessert 
Cleto Chiarli Lambrusco    	 7.5 	 28
light with a nice fizz, for those of you who would like a little strawberry sweetness

by the bottle
Cantina Del Taburno Falanghina, Campania    10		  50
light hints of lavender and basil, round flavors of melon and citrus
La Battistina Gavi, Piemonte    10		  42
fresh and fruity boquet with peach & pear, good body & acidity, mild finish
Vietti Roero Arneis, Piemonte    10		  58
dry, medium-bodied, melon & citus aromas, sharp minerality, almond notes
Livon Collio Pinot Grigio, Friuli-Venezia    10		  44
full bodied, aroma of spice and flowers, gentle palate with almond and nutmeg
Mocavero Salento Chardonnay , Puglia   09		  54
Light and crisp, floral aroma, soft flavors of melon and lemon

Alois Lageder Lagrein, Alto Adige    09		  58
aroma of leather and chocolate with flavors of dark fruit, prune, and cherry
Picco Maccaro Barbera, Piemonte    10		  46
dark fruit flavors, velvety mouth feel. soft earth tones 
La  Maia Lina Chianti Reserva, Toscana   07		  48
notes of black cherries, herbs & tobacco 
Poggio Anima Belial Sangiovese, Toscana   10		  38
complex and intriguing with earthy and dried dark fruit flavors
Fattoria Colsanto Sagrantino di Montefalco, Umbria   04	 98
full bodied w/ complex fruit & tobacco, dark inky color, powerful tannin
Sella & Mosca Cannonau di Sardegna Riserva    07		  38
nice jammy fruit, notes of clove, tobacco
Terre  Dora Aglianico     09		  44
red berry fruit, fig, chocolate, fresh acidity, mineral finish
Cristo di Campobello, Sicilia   09		  46
medium body with well balanced ripe red fruits and earth tones
Tommasi Amarone della Valpolicella Classico, Veneto    06	 140
flavors of fig and plum, little caramel and clove
Cesari Amarone Classico, Veneto    06		  90
well rounded spices, ripe red fruit, long finish
Piccolomini d’Arangona Brunello di Montalcino, Toscana    06	 105
ripe dark fruit flavors, nice minerality & earth
Poderi Colla Barbaresco Roncaglie, Piemonte    07		  120
rose & strawberry hints, woodsy & spice flavors
Costa di Bussia Barolo, Piemonte    06		  78
floral aromas of rose and violets, hints of blackberry and minerality
Aldo Conterno Barolo, Piedmonte    06	            150
dark fruit flavors velety on the palate, undertones of leather & spice


