AGIO

ITALIAN & STEAK

BY HALYARD RESTAURANT GROUP

General Manager Shannon Devlin

TO START OR SHARE
Garlic Bread Basket $2.50
Add Pesto $1
Baked Meatballs $6

Marinara, Pesto, Burrata, Grilled Bread

Spicy Sausage Stuffed Mushrooms $5
Parmigiano, Pomodoro

Crispy Calamari Fritti $7
Zucchini, Roasted Red Peppers, Remoulade

White Wine Steamed Mussels $6/9
Steamed With Garlic, Wine, Butter, Herbs

Antipasto Plate $7
Sliced Capicola, Salami, Pepperoni, Gruyere,
Mozzarella, Gorgonzola, Citrus Ricotta,
Marinated Olives, Tomato Jam, Grapes,
Crackers

Crispy Brussels $6
Spicy Maple Butter, Bacon, Goat Cheese,
Sweet Drop Peppers

$5 WINES BY THE GLASS

SPARKLING
Castell de Nit Brut Spain, NV
Val d’Oca Prosecco DOC Veneto, IT, NV

WHITE & VARIETAL

Ca’Donini Pinot Grigio Delle Venezie, IT, 2023
Kuranui Sauvignon Blanc Marlborough, NZ, 2022
La Galope Rosé, FR, 2023

Sand Point Chardonnay Lodi, CA, 2022

Alasia Moscato d’Asti Piedmont, IT, 2022

RED & VARIETAL

Dellatori Chianti Tuscany, 2019

Umani Ronchi Podere Montepulciano
Abruzzo, IT

Sartori Family Pinot Noir Veneto, IT
Chasing Lions Cabernet Sauvignon Napa

Valley, 2023

*Glynn County says the consumption of raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness.
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