
 
 

 

 

~ Menu ~ 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Wine Director & Owner: Marie Bussey 

Chefs: Colby Briggs & Rayah Long 

General Manager: Abel Garza 

 

 

226 E. Olmos Drive 

San Antonio, TX 78212 

210-822-3990 

www.ciaofoodandwine.com 

 

 



~ Appetizers & Soup ~ 

Focaccia Bread 
Focaccia Baked with Rosemary, Italian Herbs, Parmesan  

& Roasted Red Peppers, Served Hot from  
Our Wood Burning Oven 
Half: $2 / Full: $4 

 
Bruschetta 

Tomatoes Sautéed with Garlic, Basil & Olive Oil, Served  
with Balsamic Vinegar & Parmesan Atop Toasted Bread 

Half: $3 / Full: $6 

Garlic Rolls 
Fresh Baked Ciabatta Rolls Served Hot from Our  
Wood-Burning Oven Drizzled with Olive Oil,  
Fresh Herbs, Garlic & Parmesan Cheese 

Half: $3 / Full: $6 
 

Minestrone 
Traditional Italian Soup Prepared with Homemade  

Broth, Vegetables, White Beans & Pasta 
$6 

Hot Salad Sampler 
A Sampling of Ciao’s Hot Salads: Pan-Seared Polenta Cake with a Mushroom Reduction, Sautéed Shrimp with  

Lemon Cream Sauce, Oven-Baked Tomato & Portobello Mushroom Topped with Pesto &  
Fresh Mozzarella; Served with Cool Mixed Greens & Basil Vinaigrette 

(Minimum 2 people) 
$8/person 

 

~ Salads ~ 

Spinach & Gorgonzola 
Fresh Spinach Tossed with Creamy Gorgonzola &  

Bacon Vinaigrette Dressing 
$6 
 

Goat Cheese & Polenta Insalata 
Pan-Seared Polenta with a Mushroom Reduction, Served  

with Mixed Greens, Herbed Goat Cheese &  
Basil Vinaigrette Dressing 

$8 
 

Tomato & Mozzarella al Forno 
Fresh Tomato Slices Topped with Mozzarella, Pesto & 

Balsamic Reduction, Warmed in Our Wood Burning Oven & 
Served with Mixed Greens & Basil Vinaigrette Dressing 

$9 

Caesar Ciao 
Crisp Romaine Served with Artichoke Hearts, Olives,  

Roasted Red Peppers, Mushrooms, Fresh Parmesan, Tomatoes, 
Croutons, an Anchovy & Creamy Caesar Dressing 

$9 
 

Shrimp Sauté al Limon 
Shrimp Sautéed with Bell Peppers in a Lemon Cream Sauce, 
Served with Fresh Arugula & Basil Vinaigrette Dressing 

$9 
 

Portobello & Mozzarella al Forno 
Portobello Mushroom Topped with Fresh Mozzarella, Pesto & 
Balsamic Reduction, Warmed in Our Wood Burning Oven  
& Served with Mixed Greens & Basil Vinaigrette Dressing 

$10 

 
 
 

Warning: Consuming raw or undercooked meat, poultry, seafood, shellfish  
and eggs may increase the risk of food borne related illness. 

 



~ Pasta ~ 

Capellini Basilico 
Angel Hair Pasta Tossed with Fresh Tomatoes, Basil &  

Olive Oil, Topped with Fresh Grated Parmesan 
$8 
 

Penne, Pancetta & Peas 
Penne Pasta Tossed with Pancetta, Peas & Mushrooms in a 
Creamy White Wine Sauce with Fresh Grated Parmesan 

$15 

Spaghettini Bolognese 
Spaghettini Pasta Tossed with Bolognese of Beef, Veal  

& Pork, Topped with Fresh Grated Parmesan 
$15 
 

Smoked Salmon & Bowtie 
Bowtie Pasta Tossed with Smoked Salmon &  

Peas in a Dill Cream Sauce 
$16 

Chef’s Choice Whole Wheat Pasta or Gluten Free Pasta may be Substituted in any Pasta Dish Above 

~ Ciao Favorites ~ 

Eggplant Parmesan 
Sliced Eggplant Layered with Marinara, Ricotta & Parmesan, Baked in Our Wood Burning  

Oven & Served with a Side Salad & Basil Vinaigrette Dressing 
$15 
 

Lasagna 
Layers of Pasta, Sausage, Ricotta & Mozzarella Cheese,  

Served Hot from Our Wood Burning Oven with Sautéed Spinach 
$16 
 

Shrimp & Risotto 
Sautéed Shrimp Served with Creamy Tomato Basil Risotto & Sautéed Spinach 

$19 
 

Ciopino 
Fresh Seasonal Selection of Seafood in a Rich Tomato Broth 

$22 
 

Trout al Pesto 
Fresh Rainbow Trout Topped with Pesto & Baked in Our Wood Burning Oven,  

Served with Angel Hair Pasta, Lemon Cream Sauce & a Tomato Garnish 
$22 
 

Pork & Polenta 
Pan-Seared Prosciutto-Wrapped Pork Tenderloin Served with Creamy Italian  

Herb Polenta, Asparagus & Whole Grain Mustard Dressing  
(Prepared Medium Unless Otherwise Requested) 

$23 

 

 
 

 
 
 

 
 
 

 
 

Warning: Consuming raw or undercooked meat, poultry, seafood, shellfish  
and eggs may increase the risk of food borne related illness. 



~ From Our Wood-Burning Oven ~ 

Bambino Pizza 
Marinara & Shredded Mozzarella…Great for the Kids! 

$12 
 

Quattro Formaggi Pizza 
Tomatoes, Basil, Shredded Mozzarella, Parmigiano- 

Reggiano, Gorgonzola & Goat Cheese 
$16 
 

Calzone 
Oven-Baked Calzone of Italian Sausage, Fresh Basil,  

Roma Tomatoes, Marinara & a Blend of  
Ricotta & Mozzarella Cheese 

$16 

Napolitan Pizza 
Marinara, Parmesan, Anchovies, Olives & Capers 

$16 
 

Pizza Ciao 
Topped with Fresh Arugula Salad, Prosciutto, Shaved  

Parmesan, Truffle Oil & Fried Egg 
$18 
 

Pizza Your Way 
We Start with Our Bambino Pizza &  

Add the Toppings You Request 
$12 + Toppings 

~ Pizza Toppings ~ 

Fresh Mozzarella, Goat Cheese, Gorgonzola, Oven Roasted 
Tomatoes, Italian Sausage, Pancetta, Prosciutto,  

Salami, Smoked Salmon, Chicken 
$2 Each 

Ricotta, Anchovies, Pesto, Spinach, Artichoke Hearts, 
Arugula, Olives, Capers, Roasted Garlic, 
 Mushrooms, Roasted Peppers, Truffle Oil  

$1 Each 
 
 

~ Beverages ~ ~ Sides ~ 

Espresso: $3 
Cappuccino: $4 

Coke/Sprite/Diet Coke/Dr. Pepper/Diet 7 Up $2 
Iced Tea/Regular or Decaf Coffee/Hot Tea: $2 

San Pellegrino Sparkling Lemonade: $2 
San Pellegrino Sparkling Orange: $2 
San Pellegrino Sparkling Water: $5 

Marinara: $1 
Asparagus: $4 
Spinach: $3 
Side Salad: $5 

Add Shrimp to Entrée: $8 
Add Chicken to Entrée: $5 

 
 
 
 
 

20% gratuity will be added for parties of 6 or more. 
Split Charge: $2 

 
 
 

 
 

 

 
 

Warning: Consuming raw or undercooked meat, poultry, seafood, shellfish  
and eggs may increase the risk of food borne related illness. 

 


