RADENO

BRICK OVEN & BARROOM

/ra-du-no*/
APPETIZERS

MEATBALLS ($8)
House Mode beef ond Halidn sausage Meatodls served

WHN Marinara and toasted baguette slices

BURRATA ($10)
Fresh Mozzarello and creav wHh olive oll, balsavic glace.

Served wHN foasted Sourdough

BREAD & OIL ($4)
Arkansas Fresh foasted baguete topped with ol and

specidl seasonings. Served wihh choice of warv dnchovy
Or sNoked Marconi ol

ANTIPASTO BOARD ($19)
AN Ossorivent of seasonal gourvet Meaits, cheeses and
vegaes - Please ask your server for detalls -

BERETTI ALL'ACLIO ($11)
Shrivp sauteed in a white wine garlic butter sauce, with

charred tovatoes ond roosted levon topped with pecorino
cheese and served with sourdougn bread

SALMON CARPACCIO ($14)

Cucunber wrdpped wih sivioked saivion +opped wih
capers, red onion, cherry fovatoes and oregono VindigreHe
socked arugula

BEEF CARPACCIO ($14)
Thinly sliced beedt fenderioin topped with capers, pecorino

cheese, oregeno vindigre+e socked arugula with a drizzle
Of lbalsavic glace

SEASONAL BURATA - ASK SERVER FOR DETAILS AND PRICING
NON-ALCOHOLIC BEVS

SOET DRINKS - COKE PRODUCTS ($25) No reAlls:

SANPELLECRINO SPARKLING WATER ($3)

HARNEY & SONS ICED TEA($25)

STUMPTOWN COFFEE ($3) SANPELLECRING BLOOD ORANCE ($2)

LETVAICED TEA ($3)

REDS

Sean Minor Pinot Noir - CA ($9/32)
Decoy by Duckhorm Merlot - CA ($12/45)
Locations Red Blend - ITA ($10/33)
Don Rodoo Nalbec - ARG ($6/20)
Chateau Pllet Bordeoux - FRA ($10/38)
Tercos Bonarda - AR ($6.5/30)

*RED ON TAP *
Ao Z Pihot Noir - OR ($11.5)
SMHN & Hook Cab Sauv - CA, ($12)

Masi Brolo
LTA 7/ $45

Bertani VValpoliccella
LTA // $65

Leviathan Red Blend
CA // $80

ﬁ /radunolr

SANPELLEGRINO LIMONATA($2)

WINE & BUBBLES

BUBBLES

Toso Brut SDOF Kth
ARG // ($7/25)

Segura Viudas Brut Rose Cava
ESP /7 (89

/0onin Prosecco
ITA // ($1D)

1318 Soun Nain St
Lite Rock, AR 72202
5013747476

Tues - Thurs : 11am - 10pM

Fri-Saot: llav - 1lpm
SuUN : 100M - 3pM

u@raduno_lr

WHITES

Mont Grave+ Colovbard - FRA ($7/25)
WiloveHe Vdley Riesling - OR ($10/35)
Chanvisal Chardonnay - CA (39/32)
Luna Nuda Pinot Grigio - TTA ($9/32)

Block Bird Rose’ - CA ($12/49)

* WHITE ON TAP *
Round Pond Sauv Blonc - CA, ($10.5)
Hess Chard - CA (39)

Nasi Pinot Grigio
ITA // $40

Macon-Chaintre \white Burgunay
FRA// $4

Frank. Family Chardonnay
CA 50

@raduno_lIr



RADWNO

BRICK OVEN & BARROOM

SALADS/SOUPS PIZ/ZA
CREAMY TOMATOBASIL ($4/%6) o o i~
House Soup - Creamy Tomco-Basil gornished SIGNATURES

WHN croutons and balsavic gloce

SOUP OF THE DAY - ASK SERVER

CAESAR ($6 /395 ) Chopped rovdine and Pecorino cheese
tossed In Caesar dressing topped wiHh focaccia croutons

COBB ($11) Chopped rovaine and radicchio tossed with
honey djon vindigreHe fopped with sliced cucunber, grape
tonvaro, chives, crispy bacon, gorgonzola cheese & boiled

5100

RADUNO SEASONAL ($11.5) Arkansas toMato slices,
NMozzarella cheese ond basil over a bed of Mixed greens
topped with shoked Marconi olive oil and balsanvic gloce

ARUCGULA &BEET ($10) Arugula ond roosted beets tossed
In Citrus vindigreHe topped wih gorgonzola cheese &
toasted alMonds

INSALATAMISTA ($4/$7) Mixed greens, grape toMatoes,
red onions, and your choice of dressing

DATE NIGHT ($10) Mixed greens, shaved fennel, dates,
pistachios and gorgonzola dressing

DRESSING OPTIONS:

+Caesar +CHrUS vin. +oregano vin.
+Hasamic vin. - +ranch  +nhoney djon vin.
+Credvly gorgonzola +creany Haliian

ADD A PROTEIN TO AN ITEM,

+chicken ($3.5) +shrivp ($)
+Svoked saivon ($3) - +ponceta ($3.)
eatballs ($4)

SANDWICHES

all sandwiches come with choice of small insalata
Nista, caesar or cup of creamy tomato basil soup.

ITALIANBEEF ($11) Slow roasted beef wiHh pepperoncini
DEPPESS, provolone cheese and dioli on todsted baguette
served with side of AU Jus

ITALIANMEATS ($11) Mortadella, sopressata, pepperon,
nan, red onions, pepperoncini and provolone cheese with
oregono VinaigreHe sooked arugula on toosted bagueHe

MARGHERT TA GRILLED CHEESE ($11) Rodasted tovatoes,
spinach pesto, fresn Mozzarella & asil on toasted focaccia

MEATBALL ($11) House Made beet and Ttalion sausage
Neatbdlis on +oasted bagueHe with Marinara ond
Nozzdrella cheese

* CoNsUMINg raw or undercooked Meats or poulry May Increase your
risk of foodoome liness, especially H you have certain Medical conditions*

MEATBALL ($17) House Made beet and Halion sausage
NMeatodlls, roasted rova fovatoes and red onions with fresh
NMozzarella over d pesto cream sauce

SALSICCTIA ($16) House Made fennel sausage wihn
peppadew peppers Mozzarella over poNodoro sauce

CAPRICCIOSA ($195) Fennel sausage, pepperon,
NMeartballs, red onions, MUSHhrooNss, pepperoncini, block: &
green olives fopped wih Mozzarella over povodoro sauce

LOX ($17) SnMoked sdivion, capers and red onions win
Nozzarella and goat cheese over a dill credm sauce topped
WwWHN arugula

THE VEGGIE ($165) Broccol, wild Mushroons, red bell
pepper, sauteed spinach, sMoked Marconi peppers WwHN
Mozzarella and goat cheese over poNModoro sauce

ITALIANBEEE ($15) Slow braised beef, sliced pepperoncinis,
red onions, gorgonzold and Mozzarelld cheese over a house
NMade chivichurr garlic cream base

PANCETTA WITHEGGS ($17) PanceHa with sMmoked
NMarconi chiles, 3 egds, pecorino dnd Mozzarella cheeses over
olive oll base. Dressed with arugula and lenvon weddes

CHICKENPUTTANESCA ($15) Roasted chicken, chopped
garlic, kalonmarta clives, copers, roasted rova tonvatoes ond

onchovies with Mozzaorello ond pecorino cheese over a
pONOdoro base topped with crushed red pepper

SPICY HONEY & SOPRESSATA ($19) Sopressata ond fresh
Mozzarella over crushed tovatoes topped wiHh ajalicpeno
noney and crispy basll

SHRIMP & PINE NUTS ($17) Narinoted shrivp, toasted pine
NUtS and Mozzarelld cheese over pesto credv sauce

MARCHERITA ($14) Traditional alion style with
fresh basi ond Mozzarella over povodoro sauce

FUNGHL ($16) \Wild MushrooNss, sautéed spinoch and red
onion wiHh nMozzarella over olive ol bose

PROSCULTTO & BURRATA ($17) Prosciuto di Parva with
creany burrata cheese over poNodoro sauce topped with
crispy basi, crushed red pepper ond olive ol

PEPPERONL ($15) Pepperon! wHh Mozzarella and Pecorino
cheese over poNModoro sauce

PROSCIUTTO ($16) Prosciuto di Parva wih Mozzarella ond
NArMESoN over povodoro sadce. Dressed wiHn oy arugula
ond lenon wedges.

QUATTRO ($13) Our house cheese pizza wiHh Mozzarellg,
ricoHa, provolone ond Pecorino cheese over poNvodoro
sauce

ADD AN ECG TO ANV PIZZA ($1)




