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ANTIPASTI

*Gluten Free Crust 10” 4.75
W #1 Margherita - 11.95

Marinara sauce, mozzarella, fresh basil.

W Wood Oven Artichoke Dip « 9.50
Creamy spinach artichoke dip with grilled
focaccia bread.

#2 Pepperoni » 12.50
Marinara sauce, mozzarella,
pepperoni, fresh oregano.

W Garlic Bread - 7.50
Focaccia bread with mozzarella, asiago
cheese, fresh rosemary.

#3 Hawaiiana » 14.50 W Caprese Salad +5.95

Marinara sauce, mozzare]lg, capocollo ham, Fresh mozzarella, sliced tomatoes, fresh
pineapple, bacon, fresh basil. basil with olive oil and balsamic vinegar.
#4 Pollo E Pumante » 14.25 Meatballs al Forno - 9.50

Garlic oil, mozzarella, roasted chicken, Wood fired meatballs baked with marinara,
sun-dried tomatoes, roasted red peppers, parmesan, mozzarella, and rosemary.

asiago, fresh basil.

#5 Testarossa » 13.50

Marinara sauce, mozzarella, I NS A L ATE E Z UP PE

pepperoni, roasted red peppers, " .
calamata olives, caramelized onions, Served with Focaccia Bread

mushrooms, fresh oregano. W #29 Della Casa +6.95
#6 Salsiccia « 137 Tomatoes, asiago, romaine, house vinaigrette.

5 ) With gorgonzola cheese add $1.50
Marinara sauce, mozzarella, pepperoni,
sausage, tomatoes, fresh oregano. #30 Piccino » 14.95
2 Roasted chicken, egg, tomatoes, gorgonzola,
Q #7 Rustlca 13.50 ; artichoke hearts, walnuts, romaine,
Marinara sauce, mozzarella, artichoke h o
i ; ouse vinaigrette.,
hearts, calamata olives, roasted garlic,

capers, fresh oregano. #31 Cesare « 11.95
48 Angeli « 1475 Traditional cesare dressing tossed with

: 7 romaine, croutons, asiago; topped with
Sweet balsamic marinara sauce, mozzarella, e L ke
roasted chicken, portobello mushrooms; idd roaste; Ahichenor BT $3.25
artichoke hearts, gorgonzola cheese, b it
fresh rosemary. W #32 Spinaci-12.95
] Gorgonzola cheese, roasted red peppers, pine
#9 Camp agno la-14.25 nuts, red onion, fresh spinach, pesto dressing.
Marinara sauce, mozzarella, sausage, ; ;
Add roasted chicken or fiery shrimp $3.25
mushrooms, goat cheese, fresh oregano.

W #10 Pizza Al Pesto «14.50
Fresh basil pesto, mozzarella, sun-dried
tomatoes, diced tomatoes, toasted pine nuts.

#33 Pescatore - 14.25

Light albacore tuna salad, romaine, calamata
olives, artichoke hearts, tomatoes, mozzarella,
pesto dressing.

#11 Molta Carne - 14.95 : #34 Italian Wedge « 12.95
Marinara sauce, mozzarella, pepperoni, S G .0t i

sausage, capocollo ham, calamata olives, tomatoes, red onions, crumbled gorgonzola
mushrooms, fresh oregano. xrm e .

W #12 Quattro Formaggi«13.75 W #35 Zuppe Del Giorno - 7.00

“White Pizza” Alfredo sauce, mozzarella, ricotta, )
Minestrone or soup of the day.

asiago, parmesan, garlic oil and Italian herbs.
: #36 Zuppa E Insalata Della Casa « 12.95
(. #13 Blanca  14.25 Soup and house salad.

Spicy oil, mozzarella, capocollo ham, portobello R I lan 53100
mushrooms, caramelized onions, goat cheese, ¥ )
gorgonzola, tomatoes, fresh rosemary. Bottle of Spicy Oil « 25 new / 20 refill

( #14 Gamberoni - 14.95
Spicy oil, mozzarella, fiery shrimp, diced

tomatoes, asiago cheese, red onion, 12 oz Salad Dressing « 6.50
fresh basil.

12 oz Marinara Sauce - 6.50

#15 PaiSANO » 14.95 Bread Plate with Marinara » 5.50

Marinara sauce, handmade meatballs, LoafOf Foccacia « 7.75
mozzarella, salami, sausage, roasted red

peppers, fresh basil. Dough Ball for Pizza « 3.95

16” Take and Bake of any pizza add $12 Side of Ranch « 1.00

EXTRAS

$1.50 Extras $2.50 Extras

Anchovy, Asiago Cheese, Calamata Olives, Alfredo Sauce, Bacon, Capocollo Ham, Fresh
Cherry Peppers, Capers, Caramelized Onion, Mozzarella, Salami, Sausage

Egg, Tomatoes, Gorgonzola, Fresh Jalaperios,

Mushrooms, Pepperoncini, Pineapple, Provolone $_3-25 Extras ‘

Cheese, Red Onion, Roasted Garlic, Roasted Red Fiery Shrimp, Meatballs, Roasted Chicken

Peppers, Spinach, Sun-Dried Tomatoes

$2.00 Extras *Piccino’s is not a gluten-free establishment

Artichoke Hearts, Goat Cheese, Pepperoni, Pesto, therefore cross contamination may occur.

Pine Nuts, Portobello Mushrooms, Ricotta
W Vegetarian Dish ~ ( Spicy Dish



PANINT

Served with a small della casa salad.
*Gluten Free Roll 3.75

#18 Pollo E Pesto - 14.50

Roasted chicken tossed with pesto mayonnaise,
mozzarella, red onions, artichoke hearts,
roasted red peppers.

#19 Casino « 14.50
Capocollo ham, roasted turkey, tomatoes,
provolone, red onion, dijon mayonnaise.

#20 The Cheesy Sicilian - 14.50
Three cheeses layered with capocollo ham,
pepperoni, bacon and cherry peppers.

#21 Tuscan Meatball - 14.50
Handmade beef meatballs, roasted red
peppers, carmelized onions, and provolone.

PIADINE

*Gluten Free Flatbread 4.75

#22 Hero » 13.50

Hard salami, capocollo ham, dijon mayonnaise,
provolone, mozzarella, pepperoncini, red
onions, tomatoes, romaine, house vinaigrette.

#23 Vespa « 13.50

Roasted chicken tossed with sun-dried tomato
mayonnaise, provolone, spinach, tomatoes,
pesto dressing.

#24 Americano « 13.50
Roasted turkey, provolone, bacon, lettuce,
tomatoes and buttermilk ranch.

#25 Mediterraneo » 13.50

Light albacore tuna mixed with sun-dried
tomato mayonnaise, fresh oregano, capers,
parmesan, red onion, romaine, tomatoes,
house vinaigrette.

BEVANDE

Soft Drinks/Iced Tea » 3.50

Coke, Diet Coke, Sprite, Dr. Pepper,

Coke Zero, Cherry Coke, Lemonade,
Tropical Ice Tea, Arnold Palmer.

Coffee & Tea - 3.95

Pellegrino & Panna Water - 4.25
Plain, Blood Orange, Lemon, Orange.

Root Beer « 160z. 4.75/220z. 5.25
Microbrewed draft root beer.

Italian Jar Cocktails - 10.50
Limoncello Lemondrop, Tart Cherry
Margarita, and Seasonal Cocktails.

Beer and Wine
Ask about our selection of draft and bottled
beers as well as our wine by the glass or bottle.

BAMBINI (12 & uNDER)

All kid meals include a choice of soft drink,
lemonade, milk, chocolate milk, apple juice.

| Piadine Mozzarella - 9.25
Grilled flatbread with melted mozzarella.

Bambini Pizza - 9.25
Cheese or pepperoni pizza.

< Bambini Pasta - 9.25
Marinara, alfredo, or butter and parmesan.

Bambini Sundae - 5.95
Vanilla ice cream with raspberry or
chocolate sauce.

CALZONES

#16 Meat Calzone - 15.25
Pepperoni, salami, sausage, mozzarella,
ricotta; served with a side of marinara.

W #17 Vegetarian Calzone - 14.25
Fresh spinach, artichoke hearts, roasted red
peppers, calamata olives, marinara sauce,
mozzarella, goat cheese.

PAstA

Served with Focaccia Bread

#26 Piccino Spaghetti &

Meatballs - 14.95
Imported spaghetti, handmade meatballs,
marinara sauce, fresh basil and parmesan.

#27 Lasagna Bolognese - 15.25
Marinara sauce, ground beef, sausage,
tomatoes, onion, mozzarella, ricotta,
fresh oregano, parmesan.

Q #28 Cavatappi Alfredo « 13.95
Imported corkscrew pasta, parmesan cream
sauce, fresh oregano.

Add roasted chicken or fiery shrimp $3.25

DolLcr

Handmade Italian Gelato « 6.50
Ask for available flavors.

Root Beer Float - 160z. 6.00/220z. 6.50
A Piccino Favorite! Vanilla ice cream floated
in our hand-crafted root beer.

Cannoli « 7.50/4.75 for one
Two crispy pastry shells filled with sweetened
ricotta cheese and chocolate chips.

Cheesecake »8.95
Classic New York style cheesecake with
raspberry sauce.

Profiteroles - 8.95

Three Italian cream puffs filled with
chocolate mousse and topped with white
chocolate sauce and chocolate ganache
drizzle.

Tiramisu « 8.95

Three soft layers of sponge cake soaked in
coffee and rum, filled with zabaglione cream
and dusted with powdered sugar.

@) Torta Di Seta - 7.25
Piccino’s signature dessert! A rich and dense
flourless chocolate cake made with Belgian
chocolate on a walnut crust, garnished with
warm chocolate ganache.

Limoncello Cake - 8.95
Italian crumb cake filled with limoncello cream
then drizzled with raspberry sauce.

| L

Piccino Combo - 15.95
Any 6” pizza, any half salad, and a soft drink.

Available All Day!!

Lunch Special .- 12.95
6” one topping pizza with della casa salad and
soft drink. Available until 3:00pm.

1 T

W Vegetarian Dish ~ ( Spicy Dish

WE ARE FAST CASUAL AT PICCINO’S

1. Place and pay for your order at the counter.

2. Take your number and pick a table.
3. It’s full service from there!




