
SECOND COURSE

FIRST COURSE

COCKTAIL & WINE SPECIALS

TO START +4

HOMEMADE FOCACCIA | garlic, shallot, herb, balsamic, EVOO (vg)

HOUSTON RESTAURANT WEEK 2025
$39 DINNER MENU

MINESTRONE | beans, fresh vegetables, ditalini pasta
MR. G’S CAESAR SALAD | romaine, parmesan, caesar dressing, croutons

B.B. ITALIA CHOPPED SALAD | baby romaine, Genoa salami, provolone, pepperoncino, red onion, mozzarella, 
tomato, cucumber, onion, Kalamata olive, roasted red pepper

ARANCINI | risotto, mozzarella, truffled fontina, parmesan
GARLIC EGGPLANT CAPONATA | peppers, onion, olive, capers, raisins, grilled bread (vg)

MEATBALLS | pork, beef & veal, pomodoro, parmesan
FRIED CALAMARI | pepperoncini, remoulade, pomodoro

SHRIMP SCAMPI | linguini, garlic, parsley, breadcrumbs
BASIL PESTO | tagliatelle, whipped ricotta *contains pine nuts

THE BUTCHER SHOP PIZZA | tomato sauce, mozzarella, fennel sausage, meatball, bacon, peppers, onion
CHICKEN PARMESAN | breaded chicken, mozzarella, pomodoro, side of rigatoni

EGGPLANT PARMESAN | tomato, mozzarella, basil, side of rigatoni (vg)
GRILLED SALMON | sundried tomato pesto

ITALIAN SURF & TURF | grilled prime 6 oz. filet, shrimp scampi served w/crispy potatoes, roasted garlic, parmesan, & chives (+$25)

CANNOLI | sweet ricotta, chocolate chips, pistachio
NEW YORK CHEESECAKE | mixed berry coulis

VANILLA BEAN PANNA COTTA | macerated berries, brown sugar crumble

B.B. ITALIA WILL DONATE $3 FROM EACH DINNER SOLD
A 3% Restaurant Operations Fee will be added to all checks. This fee helps offset rising operational costs. We appreciate your understanding and continued support.

DESSERT

OPULENT ESPRESSO MARTINI | 16
GOLD FASHIONED | 16

ENTOURAGE, ROSE, COTE DE PROVENCE | 65
EMMOLO, SAUVIGNON BLANC, NAPA | 48

BELLE GLOS ‘BALADE’ PINOT NOIR, RUSSIAN RIVER VALLEY | 85
CAYMUS, CABERNET SAUVIGNON, CALIFORNIA | 96

Choose One

Choose One

Choose One


