
STARTERS

MARINARA                                               $11
san marzano tomatoes, garlic, oregano

REGINA MARGHERITA                           $15 
san marzano tomatoes, imported
mozzarella di bufala

EMMA                                                       $14
sausage, san marzano tomatoes, 
housemade mozzarella

ELLA                                                           $14
hot soppressata, san marzano tomatoes,
housemade mozzarella

ZOLI                                                             $16
sausage, hot soppressata, san marzano
tomatoes, housemade mozzarella

MARGHERITA                                                 $13
san marzano tomatoes, housemade mozzarella

CHE CAZZO                                                 $16
trust your pizzaiolo...always spicy

CASSIE                                                              $15
hot soppressata, mushrooms,
san marzano tomatoes, housemade mozzarella

CAPRICCIOSA                                             $16
prosciutto cotto, mushrooms, san marzano
tomatoes, artichokes, olives, housemade 
mozzarella

PAULIE GEE                                                 $16
hot soppressata, caramelized onions,
calabrian chiles, san marzano tomatoes,
housemade mozzarella

LUANA                                                           $16
sausage, hot soppressata, mushrooms, 
san marzano tomatoes, housemade mozzarella

FUNGHI                                                       $14
mushrooms, san marzano tomatoes, 
housemade mozzarella

VEGETALE                                                    $16
housemade mozzarella, eggplant, green beans, 
grape tomatoes, olives, mushrooms, onions

FRIDAY NIGHT FRANKIE                           $15
pepperoni, candied jalapeños, san marzano 
tomatoes, housemade mozzarella, grated 
parmesan

THE CALZONE                                           $17
get it baked or fried -- filled with ricotta, 
housemade mozzarella, prosciutto cotto,
san marzano tomatoes

GUS                                                              $15
sausage, mushrooms, san marzano tomatoes, 
housemade mozzarella

BIANCA                                                      $15
imported mozzarella di bufala, parmigiano,  
black pepper

PROSCIUTTO E RUCOLA                         $16
prosciutto crudo, arugula with lemon
dressing, housemade mozzarella, 
shaved parmigiano, garlic

DELIA                                                          $16
spicy bacon marmalade, grape tomatoes, 
arugula, housemade mozzarella

SPECIAL K                                                  $13
grape tomatoes, housemade mozzarella

CANE ROSSO                                            $16
sausage, roasted peppers & onions, 
san marzano tomatoes, housemade mozzarella, 
parmigiano

OMB                                                           $16
meatballs, sausage, caramelized onions,
calabrian chiles, san marzano tomatoes, 
housemade mozzarella

SALADS

VERA PIZZA NAPOLETANA
All pizzas are 14” and prepared in the Neapolitan tradition, with a touch of olive oil and just a few leaves of basil.

If you like a lot of basil, let us know. Pizzas cook in less than 90 seconds at 900 degrees.

AND NOW, WHAT YOU CAME HERE FOR:

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. please advise your server of any food allergies.

THE STAR
the star-shaped, Frisco-exclusive lovechild of a 
pizza and a calzone—filled with ricotta, fresh 
mozzarella, heirloom tomatoes, pepperoni, 
arugula 

$16

FOCACCIA                                                 $7
rosemary, extra virgin olive oil, sea salt

BRUSSELS SPROUTS                           $10
brussels sprouts with pancetta, straciatella, 
slivered almonds, pecorino romano, 
balsamic reduction

FRIED MOZZARELLA                             $10
fried housemade mozzarella with marinara

WINGS                    $10
sauces: Larry’s hot sauce or lemon parmesan

SALUMI MISTI                                       $16
cured meats, housemade mozzarella,
spicy pecorino, whipped ricotta with 
habanero honey, castelvetrano olives, 
calabrian chiles, crostini

JIMMY JOHNSON DIP                   $8
spinach artichoke dip served in a wood-fired
bread boat

BURRATA                                                $14
housemade burrata, roasted tomatoes and 
eggplant, green beans, zucchini, pesto

MEATBALLS                                               $9
beef/pork meatballs, parmigiano, sugo, 
crostini 

ANGIOLETTI                                               $5
fried dough, parmigiano, marinara

FRIED ARTICHOKES                                $8
semolina crusted artichoke hearts, 
calabrian chile aioli

FRIED CALAMARI                                  $10
with marinara

Add Chicken  $3

MISTA               $8
field greens, grape tomatoes,
parmigiano, balsamic dressing

MARKET SALAD               $10
mixed greens, grape tomatoes, 
green beans, potatoes, pickled 
onions, pecorino, italian dressing

CAESAR                               $11
little gem, pecorino, 
breadcrumbs, caesar dressing
(white anchovies on request)

CAPRA                                 $9
field greens, crispy pancetta, 
grape tomatoes, dried cherries, 
toasted pecans, goat cheese, 
balsamic dressing



PASTA

JOHNNY C                                  $12
coppa, prosciutto crudo, prosciutto cotto, 
hot soppressata, grape tomatoes, provolone, 
parmigiano, giardiniera, arugula, balsamic

MEATBALL                                                                                                        $12
meatballs, provolone, marinara

CUBAN                                                                 $12
italian roast pork, prosciutto cotto, 
baby swiss, mustard, calabrian chile aioli, 
horseradish pickles

SANDWICHES

DESSERTS

DID YOU KNOW that in 2014, we officially started our very own 501(c)(3) non-profit organization, 
CANE ROSSO RESCUE? With the aim of supporting local dog rescue groups, creating a network of foster 
homes, and ultimately finding homes for abandoned or homeless dogs, Cane Rosso Rescue has since helped 
place HUNDREDS of dogs in new homes (really). We would not be able to do this without the generous 
support of our local communities & volunteers, so please alert your server if you’d like to give to Cane Rosso 
Rescue...or you can even round up your ticket as a donation! Every dollar goes towards the daily care of our 
rescued dogs and is greatly appreciated. 

housemade bread, served with a side mista or caesar

At Cane Rosso, we pride ourselves on using only the finest ingredients available  

MONDAY - FRIDAY / 3 PM - 6 PM

$5 Marinara
$7 Emma
$5 Meatballs
$3 Peroni

PIZZA

HAPPY HOUR

SATURDAY - SUNDAY / 11 AM - 3 PM

Breakfast pizza, brunch panini,
 Honey Bastard fried chicken biscuit, 

and more...but most importantly: 
$1 MIMOSAS

WEEKEND

BRUNCH

•  Fair-trade pepperoni sourced from 100% organic pepperoni plants
   •  Wood derived from natural, free-range trees
    •  Gluten-packed flour milled solely by Italian men named Mario and/or Luigi
   •  Exclusive ranch dipping sauce available to well-heeled thousandaires
•  Sustainably farmed bacon marmalade

CHICKEN PARM                                       $13
breaded chicken breast, marinara, 
mozzarella, parmigiano

SAN GENNARO                                       $12
grilled chicken, provolone, arugula,
prosciutto di parma, grape tomatoes, 
pesto, calabrian chile aioli

$5 Margherita
$7 Ella
$7 Bolognese 
$5 Cocktails & Wine Selections

CACIO E PEPE                      $12
spaghetti with pecorino romano,
parmigiano reggiano, black pepper

BAKED RIGATONI                                                                                          $13
baked pasta with mozzarella, sausage, 
tomato sauce

BOLOGNESE                   $13
rigatoni with meat sauce, parmigiano

MEATBALL RIGATONI   $16
rigatoni with meatballs, tomato sauce, 
ricotta, parmigiano

MEATBALL LASAGNA        $15
(FRI/SAT DINNER ONLY)
meatballs, bolognese, bechamel, 
housemade mozzarella, parmigiano

TIRAMISU                                                   $6
dino’s family recipe

S’MORES CALZONE                               $10
chocolate, marshmallows, caramelized sugar

GIULIO                                                      $11
dessert pizza with vanilla bean mascarpone, 
nutella, powdered sugar

THE EDGAR                                              $13
dessert pizza with vanilla bean mascarpone, 
nutella, toasted marshmallows, 
powdered sugar

LADYBIRD                                                 $13
dessert pizza with vanilla bean mascarpone, 
nutella, cookie butter, crushed speculoos 
cookies, powdered sugar

ZEPPOLE                                                  $10
made-to-order italian donuts, 
powdered sugar, chocolate sauce

CANNOLI                                                     $9
two cannoli shells filled with ricotta, 
cream cheese, chocolate chips


