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Crispy Calamari
semolina crusted, house made spicy mayo, 
marinara  7.9

Tuscan Bleu Cheese Fries
tossed with Tuscan herbs, bleu cheese  4.9

Mussels
oven roasted with green tomatillo sauce  7.9

Antipasto Toscano
Italian cold cuts, artisan cheeses, marinated 
veggies, olives  6.9

Wood Fired Bocconcini
melted mozzarella, roasted garlic baby 
portobellos  5.9

Carpaccio
thin sliced beef tenderloin, capers, chives, 
shaved grana padano, truffle vinaigrette  6.9

Caprese
Imported buffalo mozzarella, tomatoes, basil 
pesto, aged balsamic  8.9

Farmers Market Salad
fresh greens, tear drop tomatoes, cucumber, 
pepperoncini, balsamic vinaigrette  5.9 
add chicken  3.	  add sirloin  4.

Heart of Plano
hearts of palm, artichoke hearts, romaine hearts, 
smoked bacon, bleu cheese, dijon vinaigrette  6.9 
add chicken  3.	  add sirloin  4.

15th Street Caesar
romaine, shaved grana padano  4.9 
add chicken  3.	  add sirloin  4.

Urban Chop
greens, olives, pecans, feta, cranberries, oregano 
vinaigrette  6.9 
add chicken  3.	  add sirloin  4.

Buffalina  our signature starter
our pizza crust topped with fresh Buffalo mozzarella 
from Italy, marinated teardrop tomatoes, basil, garlic, 
virgin olive oil, shaved grana padano cheese  10.9

For our pizza Italiana, we use the finest imported and local ingredients including 
Italian tomatoes and in house hand crafted mozzarella.

Signature Pizzas 
Each signature pizza is 12 inches. 

No substitutions please.

Urban Classic 
A delicious cheese pizza  
or add custom toppings.

Margherita
tomato sauce, buffalo mozzarella  
flown in from Italy, fresh tomatoes, basil  11.9

Quattro Formaggi
mozzarella, fontina, bleu cheese,  
grana padano, truffle oil  9.9

Genova
basil pesto, grilled eggplant, goat cheese, 
tomato sauce, arugula  9.9

Shea’s Eastside
tomato sauce, fire roasted chicken, mozzarella, 
caramelized onions, sun dried tomatoes  12.9 

GodFather
tomato sauce, mozzarella, anchovies  
(the Boss’ favorite)  8.9

Black & Blue
basil pesto, wood-fired sirloin, baby portobellos, 
caramelized onions, bleu cheese  12.9

Urban Amore
fig preserves, prosciutto di Parma,  
goat cheese, aged balsamic, arugula  10.9

For the crispiest, authentic Italian taste,  
we suggest no more than 3 toppings.

Traditional

basil 
garlic 
caramelized onion 
fresh spinach 
black or green olives 
baby portobellos 
capers 
fresh jalapeños 
fresh tomatoes  
sun dried tomatoes 
pepperoni 
eggplant  
hand crafted mozzarella

1.5

(12 in)  7.9  or  (16 in)  11.9

Gourmet

truffle oil 
arugula 
anchovies 
artichoke hearts 
feta 
bleu cheese 
buffalo mozzarella 
grana padano cheese 
salame calabrese 
fire roasted chicken 
prosciutto di Parma 
Jimmy’s Italian sausage 
goat cheese 
fontina

1.9

Penne Rosse
garlic, fresh basil, tomato sauce over penne topped with 
hand crafted mozzarella  8.9 
add chicken or Jimmy’s Italian sausage  3.

Pasta Al Forno
baked in our oven, quattro formaggi sauce  8.9 
add chicken or Jimmy’s Italian sausage  3.

F-Chicken
fire roasted chicken stuffed with spinach, goat cheese,  
sun dried tomatoes, with grilled polenta and  
market veggies  12.9

Urban Cowboy Ribeye
marinated & wood-fired 16 oz. Angus Ribeye,  
topped with roasted garlic gorgonzola balsamic butter, 
with red skinned mashed potatoes  18.9

Extras
red skinned mashed potatoes 
wood-fired market veggies 
tuscan fries with kalamata aioli 
grilled polenta 
side salad (farmers market or caesar) 
2.9

Gelato Affogato
hazelnut gelato drenched in espresso  5.9

Creme Brulée 
delicate baked custard, fresh berries  4.9

Tiramisu
ladyfingers, espresso, mascarpone mousse  5.9

Jeanne-Marie’s Chocolate Cake
layers and layers of dark chocolate cake with dark 
chocolate frosting  5.9  	 a la mode  1.5

House Made Gelato  market price

House Baked Fresh Pie  4.9  	 a la mode  1.5

Urban Peach Mango Tea  	 2.2 
Bottled Still Water [500ml]	 2.9 
Sparkling Water [500ml]	 2.9 
Soft Drinks	 2.2 
Plano Water	 N/C	

Espresso	 2.9 
Cappuccino	 3.9 
Caffe Latte	 3.9 
Coffee/Hot Tea	 1.9	

Please inform your server of any food allergies.



wine  selections

[ whites ]

HOUSE Chardonnay / Merlot / Cabernet 	 5	 20

COPPOLA SOFIA 187ml Sparkling / Sonoma	 7	
VEUVE CLICQUOT / France		  75	
PERRIER JOUET Extra Dry / France		  64
TATTINGER PRELUDE Brut / France		  96
Mionetto 187ml Prosecco Brut / DOC	 7

BARONE FINI Pinot Grigio DOC / Trentino	 7	 28
BOTTEGA VENETA Pinto Grigio / Veneto		  34
SANTADI Vermentino di Sardegna	 8	 29
FIGINI Gavi / Piedmonte		  32
IL BORRO Chardonnay / Tuscany   		  38

GLASS BOTTLE

Sparkling & Champagne ]
light bodied & bubbly 
w/ a  refreshing finish

Italian whites ]
light to medium bodied 

w/ a smooth, refreshing finish

Riesling ]
light to medium bodied  

w/ floral aromas & fruity flavors

sauvignon blanc ]
light bodied 

w/ a very crisp, citrus finish

Distinctive whites ]
light to medium bodied 

w/ smooth, refreshing finish

Chardonnay ]
medium to full bodied 

w/ smooth texture & rich finish

Cabernet sauvignon ]
full bodied, rich & intense 

w/ a dry finish

Italian reds ]
medium to full bodied,  

different styles from 
classic to modern, rich to dry 

Zinfandel ]
medium bodied 

w/ red fruit & spicy finish

Distinctive Reds ]
medium to full bodied,  

from savory to dry finish

CHATEAU ST. MICHELLE / Columbia Valley, Wa	 6	 24
URBAN HOF / Mosel, Germany		  32

HESS COLLECT Shirt Tale Creek / Napa	 8	 29
MERRYVALE Starmont / Napa		  36
CAKEBREAD / Napa		  65
PEDRONCELLI / Dry Creek Valley  	 7   	 28

KENWOOD / Sonoma County	 7	 28
PASCUAL TOSO / Argentina	 8	 29

McPHERSON Rosé / Texas Hill Country	 7	 26
BECKER Viognier / Texas Hill Country	 7	 26

[ reds ]

337 LODI / California	 8	 29
ANDELUNA / Mendoza   	 7  	 28
TREFETHEN / Napa Valley		  69
HESS Allomi Vineyard / Napa		  35
CAKEBREAD / Napa		  99

ARGIOLAS Cannonau di Sardegna / Sardinia	 8	 29
SANTADI GROTTO ROSSO Carignan / Sardinia	 8	 29
ZACCAGNINI / Montepulciano d’ Abruzzo  		  28
CASCINA BRUNI Barbera / Piedmonte	 7	 28
BERTANI Amarone / Veneto		  65
MASI Campofiorin Ripasso Baby Amarone / Veneto	 34
SANTADI SHARDANA Carignan-Syrah / Sardinia		 49
TERREDORA Agliancio d’ Irpinia / Campania		  34
DAMILANO Barolo / Piedmonte 		  59
BANFI / Brunello di Montalcino    		  95
CASTELLANI Syrah / Sicily 	 8	 29
La Serra Chianti Colli Senesi / Tuscany	 7	 28

COPPOLA Director’s Cut / Dry Creek Valley, California	 32
CANTELE Primitivo Italian Zinfandel / Italy	 6	 24
RAVENSWOOD / Lodi, California	 7	 28	

ANDELUNA Malbec / Mendoza   	 8   	 29
HESS C. Mount Veeder Meritage / Napa		  49
PASCUAL Toso Malbec / Argentina 		  34
INCOGNITO Rhone Style Blend / Lodi, California		 34

MARENCO Moscato D’ Asti / Italy	 8
BANFI Brachetto D’ Aqui / Italy	 7
TAYLOR 10 Year Port / Portugal	 9
FONSECA BIN / Portugal	 7	

PASO CREEK Paso Robles / California	 7	 28
TREFETHEN / Napa		  38

MARK WEST / California	 7	 28
VAN DUZER Willamette / Oregon		  35
Fleur / Carneros    	 9	 32

dessert wines

Miller Lite	 3
Shiner Bock	 4
Birra Moretti	 5
Widmer Hefeweizen	 5Fr
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poured at 32°

Tuaca	 5
Patron Silver Tequila	 5
Jagermeister	 5

poured at -5°

Frozen Margarita	 6
Frozen Peach Bellini	 6

happy hour daily

Urban Crust 
Signature Drinks

Urban Crush
Berry Rum, crushed strawberries, 
basil, soda  7

ABSOLUT Plano
ABSOLUT Acai Berry, blueberry 
ginger reduction, soda  7 

Cran Cosmo
Grey Goose Le Citron Vodka, white 
cranberry juice, dried cranberries  8

Urban Rita
A signature margarita w/ amaretto 
topped w/ Shiner Bock  7

Nacho Libre Margarita 
Patron Silver Tequila, fresh jalapenos, 
fresh lime juice  7

1006 Sangria 
Chef Tore’s house blend of red wine & 
fruit w/ Bacardi Peach Red  6 
By the pitcher  16

Pamasecco 
Italian prosecco w/ PAMA liquor  7

Merlot ]
medium to full bodied  

w/ soft dry finish

Pinot Noir ]
light to medium 
w/ soft red finish

Catering Available


