BEVERAGES

Fountain Sodas: Maine Root Handcrafted Cola, Diet Cola,
Ginger Brew, Lemon Lime, Black Cherry, Root Beer 3.50

Bottled Sodas with natural sugar: Dr. Pepper, Mexican Coke
or Fanta Orange, Izze (Blackberry or Grapefruit) 4.50

Other Drinks: Iced Tea 3.50, Moonshine Sweet Tea

(Original or Mint & Honey) 4, Fresh Squeezed Lemonade 4.50,

Richard’s Rainwater Still 160z Can 4, Topo Chico 4,
Diet Coke 3, Organic Milk 2.50, Coffee 2.25

WINE
Whites Glass / Bottle
Luchi, Pinot Grigio 8.00/ 28
Calasole, Vermentino 10.00 / 36
Botromagno, Gravina Bianco 11.50/ 42
Giuliana, Prosecco 12.50 / 46
Saracco, Moscato d’Asti 11.50/ 48
Reds
Pala, Silenzi Rosso 8.00/28
Nevio, Montepulciano d’Abruzzo 10.00 / 36
Coppo, L’Avvocata Barbera d’Asti 11.50/ 42
Lamole di Lamole, Chianti Classico 12.50 / 46
Allegrini, Valpolicella 13.50/ 48
Rosé & Lambrusco
Cleto Chiarli, Brut de Noir Rosé 12.00/ 44
Vigneto Cialdini, Lambrusco 12.00/ 44
Ca’Maiol, Chiaretto Rosé 13.00/ 47
Wine Cocktails
F’Heck Yeah (Prosecco & Lemon Ice) 12.50
The Liberace (Prosecco & lzze Blackberry) 12.50

BEER
Draft Pint / Pitcher
Ask your server about our selections of drafts. 7/24
Bottles Single / Bucket
Lone Star Light 4/20
Shiner Bock 5/25
Karbach Lovestreet Blonde 6/30
Topo Chico Hard Seltzer 6/30
Cans Single / Bucket
Lone Star

St. Arnold Harmony Hazy IPA

Eureka Heights Buckle Bunny Enjoy A
Live Oak HefeWeizen Bucket of
8" Wonder Cougar Paw

Equal Parts Loggerbier '

Equal Parts Entropic IPA m}{ﬁﬁ
Austin Eastciders [ 6 Jas (5]

PRICE OF
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Alcohol Free Single / Bucket
Karbach Free & Easy NA-IPA 5/25

DESSERT

Italian Ice 4.75 (Chocolate or Lemon), NY Cheesecake 7.25,
Rice Krispy Treat 4.75, Cannoli 6.00, Mini Cannoli 3.00,
Three Chocolate Chip Cookies & Organic Milk 8.25,

Single Cookie 2.75, Tiramisu 8.75
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3701 Travis St, Houston, TX 77002

832.810.PIES (7437)

Still taking old school phone orders!

Order online: homeslice.com

BEER, WINE, SUBS & SALADS

Sunday - Thursday 11-11
Friday & Saturday 11-12

LARGE ORDERS WELCOME

092123



SALADS

House: Side salad w/ house Italian 9.00

Caesar: Classic Caesar dressing made with anchovies and
imported Parmigiano Reggiano 12.00 / 8.00

Greek: Crisp romaine w/ feta, Kalamata olives, red onions,
cucumbers, tomatoes, green peppers & fresh oregano
12.00/ 8.00

Pear Gorgonzola: Mixed greens w/ walnuts, red onions,
tomatoes and Dijon vinaigrette 12.00 / 8.00

Spinach: Fresh baby spinach, garbanzo beans, tomatoes,
mushrooms, red onions, Dijon vinaigrette 12.00 / 8.00

Italian Chef: Big house salad w/ salami, capicola,
provolone, olives, house-roasted red peppers,
and marinated artichoke hearts 14.00 / 10.00

Family Style Salads (serves 3-4)
House 18.00 Italian Chef 26.00
Caesar, Greek, Pear Gorgonzola, or Spinach 22.00
All salads except House available in half portions.

Salads come with one garlic knot; family style with four!
We use local and/or organic produce when available.

ANTIPASTI

Antipasto: A generous plate of ltalian meats and cheeses
including salamis, capicola, provolone, imported Parmigiano
Reggiano, mixed olives, house-roasted red peppers and
marinated artichoke hearts 17.00

Insalata Caprese: Roma tomatoes, basil, fresh mozzarella,
extra virgin olive oil 11.50

Garlic Knots (4) & Marinara 6.00

Single Knot 1.50 ea.

CALZONES

Our calzones are stuffed with ricotta cheese and mozzarella
and served with a side of marinara sauce.

Calzone 13.00
Spinach Calzone 15.00
Meat Calzone (pepperoni & sausage) 17.00

SUB SANDWICHES

whole (127) half (6”)
Add chips — original or salt & vinegar—to any sub! 3.00

Hot Subs A home-baked Italian sesame roll with marinara
sauce, provolone, mozzarella & Parmesan cheese.

Meatball 19.50/ 11.50 Eggplant Parmesan 19.50 / 11.50
Chicken Parmesan 19.50/ 11.50

Cold Subs Subs come on a toasted, home-baked
Italian sesame roll with lettuce, red onions, tomato, mayo,
provolone cheese and oil & vinegar dressing.

Trust us—don’t mess with the recipe.
Italian Assorted (ham, dry salami,
capicola, genoa salami) 19.50/ 11.50
Turkey 19.50/11.50

Tuna Salad 19.50/ 11.50

Veggie (provolone cheese, spinach, green
peppers, house-roasted red peppers) 19.50 / 11.50

Ony1.75/1.00

PIZZA

Large Pizza (18”) 22.50
Medium Pizza (16”) 19.50
White Pizza extra 3
Extra virgin olive oil, garlic, ricotta,

mozzarella, provolone & romano

Toppings
Fresh basil, black olives, broccoli, extra cheese,
garlic, green olives, green peppers, mushrooms,
onions, hot cherry peppers, pepperoni, sausage,
fresh tomatoes, grated Pecorino Romano
Large per topping 3.00
Medium per topping 2.50

Special Toppings
Fried eggplant, artichoke hearts, ricotta cheese,
local/organic spinach, fresh mozzarella, meatballs,
house-roasted red peppers, anchovies, Kalamata
olives, grated Parmigiano Reggiano
Large per topping 4.00
Medium per topping 3.50
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TRIED & TRUE
Large 28.00 / Medium 24.50

Sorry, no substitutions/modifications to the specially
priced “Tried and True” pies. But we’ll happily build
your custom pie at the per topping price.

@ Margherita (fresh mozzarella, diced Roma
tomatoes, extra virgin olive oil, garlic & basil)

White Pie with Spinach (extra virgin olive
oil, garlic, ricotta & mozzarella)

Eggplant Pie (a NY staple that’s like
eggplant Parmesan on a pie)

Spinach, Roasted Red Peppers, Green
Olives, Onions

Pepperoni & Mushroom (THE classic of
all classics)

Sausage, Ricotta Cheese and Roasted
Red Peppers

White Clam Pizza 31.50 / 27.00

(chopped clams, extra virgin olive oil, garlic,
fresh oregano and Pecorino Romano—street
cred in Naples and New Haven)

SICILIAN PIZZA
Get hip to the square.

Sicilian pie is a legit NY staple -

cooked in steel pans to perfection

and finished on oven stones for

a crispy bottom crust.

Sorry - no modifications!

Plain 29.50 Pepperoni 32.50




