
IL Pizzico Ristorante 
Dinner Menu 

ANTIPASTI E INSALATE 
 

CA RP A CCI O DI  MA NZO 
Thin slices of raw beef served with shaved Parmigiano, mixed greens and mustard sauce   7.95 

PROS CI UTTO  E  MO ZZA R EL LA  DI  B U FA LA 
Imported water buffalo mozzarella and prosciutto ham with olive oil   8.95 

TI MB A LLO DI  MELAN ZA NE 
Eggplant layered with mozzarella, Parmigiano cheese and tomato baked golden brown   7.95 

IN SA LAT A DI  MA R E 
Steamed scallops, calamari, shrimp and mussels, marinated with garlic, olive oil and lemon   9.95 

CO ZZE E  FA GIO LI  
Sautéed mussels with white cannellini beans, white wine and a touch of tomato   9.95 

AR AN CIN E  RIVI SIT AT E 
Traditional Sicilian rice croquettes filled with meat and mozzarella with taleggio cheese fonduta   9.95 

CRO STINI  DEL GIORNO 
Wedges of toasted bread with today’s topping   6.95 

BR ES AO LA E  RU GHETT A 
Air-dried cured beef served on a bed of arugula with Parmigiano shavings and a lemon dressing   8.95 

IN SA LAT A CAPRI CCIO S A 
Radicchio, arugula and Belgium endive salad tossed with house dressing   5.95 

IN SA LAT A DI  LA TT UG A  ROMAN A 
Romaine lettuce hearts with warm gorgonzola sauce, croutons and crispy pancetta   5.95 

IN SA LAT A DI  CR ES CION E 
Watercress salad with Parmesan cheese and croutons tossed with a Caesar dressing   5.95 

IN SA LAT A DI  SPIN A CI  
Fresh spinach with walnuts, crispy pancetta, gorgonzola cheese and pears with balsamic dressing   6.95 

IN SA LAT A DI  AR AN CE NOCI  E  PAR MI GIA NO 
Sliced oranges served with walnuts green onions and Parmigiano shavings, olive oil and vinegar   5.95 
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LA PASTA 
 

RAVIO LI  DI  FUN GHI  A L PIST A CCHIO 
Homemade ravioli filled with mushrooms and ricotta served with pistachio-cream sauce   14.95 

RAVIO LINI  DI  MAN ZO  CON LA RI DU ZION E DI  VI TELLO  E  VI NO RO SSO 
Homemade ravioli filled with roasted beef served with red wine veal glace   14.95 

TA GLIA T ELLE IN  S A LSA  DI  GR AN CHIO 
Homemade fettuccine with crab meat, garlic, olive oil, chilies and white wine   15.95 

TA GLIA T ELLE  MA R E E  MONTI 
Homemade fettuccine with shrimp, bay scallops, mushrooms, peas and tomato sauce   15.95 

MALTA GLIA TI  A L R A GU’  DI  VI T ELLO 
Homemade wide shape pasta served with veal meat sauce   14.95 

BU CATINI  CON  P AN CET TA  E CI POL LIN A  V ER D E  
Homemade hollow thick spaghetti with pancetta, roasted scallions and peppery cream sauce   14.95 

PENN E A LLE MELA NZA NE 
Slanted cut pasta with eggplant, melted mozzarella and fresh tomato sauce 14.95 

RIGATONI  ALLA  ZIN GA RA 
Homemade rigatoni with black and green olives in spicy tomato sauce 14.95 

RIGATONI  CON  SA LSI CCIA,  FUN GHI  E  PO MO DOR O 
Homemade rigatoni with sausage mushrooms, tomatoes and a touch of cream   14.95 

GNO CCHI  DI  RI COTT A  A LLA  GOR GON ZO LA  TA RT UFAT A 
Ricotta dumpling pasta with a mild gorgonzola sauce drizzled with truffle oil 15.95 

SPA GHET TI  A LLO  SCO GLIO 
Thin spaghetti served with mussels, shrimp, scallops and calamari in a tomato sauce   16.95 

RISOT TO DEL GIO RNO    MKT 
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SECONDI 
 

GA MBERI  E  CAP ESA NT E A LLA  KIA R A 
Sautéed shrimp and sea scallops served with braised fennel, crispy pancetta and Marsala cream sauce   22 

PESCE SP ADA  A L ROS MARINO 
Sautéed sword fish with garlic, rosemary, spinach and lemon butter sauce   22 

GA MBERI  PI CCANTI  E FREGO LA 
Sautéed shrimp with chilies and tomato sauce served with Sardinian fregola   23  

SALMO NE CON  CIPO LLA,  OLI VE E  PO MO DORI NI  
 Atlantic salmon sautéed with onions, olives and tomatoes   22  

CA PRI CCIO  DI  MA R E 
A mixture of seafood and fish simmered in a light tomato sauce   22 

SCA LO PPIN E ALLA  SAN DR A 
Veal scaloppini with pine nuts, raisins and rosemary in a wine sauce   22 

SCA LO PPIN E ALLA  KRI ZI A 
Veal scaloppini with prosciutto ham, melted cheese and tomato sauce   22 

FILETTO  DI  MAI A LE IS AB ELLA 
Roasted pork tenderloin on a bed of borlotti beans, roasted potatoes balsamic glace sauce   23 

TA GLIA TA  DI  MAN ZO  BOS CAIO LA 
Grilled Hereford strip loin steak with wild mushrooms and Barolo wine reduction sauce 24 

CA RR E DI  AGN ELLO A L ROS MARINO 
Grilled rack of lamb served with rosemary, garlic and Chianti wine sauce   23 

STRA CO TTO  DI  MAN ZO  E  PO LENT A 
Beef short ribs braised in red wine served on a bed of polenta   22 
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