
IL Pizzico Ristorante 
Lunch Menu 

ANTIPASTI E INSALATE 
 

PROS CI UTTO  E  MO ZZA R EL LA 
Fresh mozzarella and prosciutto ham with olive oil   6.95 

CRO STINI  DEL GIOR NO 
Wedges of toasted bread with today’s topping   5.95 

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

INVO LTIN O DI  MELAN ZAN E 
Grilled eggplant bundles filled with smoked mozzarella and ricotta and tomato sauce   6.95 

POLP ET TINI  S LI D ER 
Meat balls slider with tomato sauce and melted provolone cheese   9.95   

CA PR ESE 
Fresh mozzarella and tomatoes with basil and extra virgin olive oil   6.95 

IN SA LAT A CAP RI CCIOS A 
Radicchio, arugula and Belgium endive salad tossed with a house made vinaigrette   4.95 

IN SA LAT A DI  R U GH ETT A E  PAR MI GI ANO 
Baby arugula with Parmigiano shavings extra virgin olive oil and lemon dressing   4.95 

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

Served on a bed of field greens   10.95



IL Pizzico Ristorante 
Lunch Menu 

LA PASTA 
 

RAVIO LI  DI  FUN G HI A L PIST A CCHIO 
Homemade ravioli filled with mushrooms and ricotta served with pistachio-cream sauce   13.95 

TA GLIA T ELLE CON  PRO SCI UT TO FUN G HI E  PI S ELLI  
Homemade pasta ribbons with mushrooms, peas and prosciutto ham in a cream sauce   14.95 

PAN SOTTI  Q UA TTRO  FO RM A GGI  
Homemade triangular shaped pasta filled with four cheeses in a light cream sauce   12.95 

MALTA GLIA TI  A L RA GU’ DI  VI T ELLO 
Homemade wide shape pasta with veal meat sauce   12.95 

RIGATONI  A L TONNO  E OLIV E 
Homemade rigatoni with tuna, olives and tomato sauce   11.95 

BU CATINI  CON  SA LSI CCE E CR EMA 
Homemade hollow thick spaghetti with sausage meat and cream sauce   11.95 

BU CATINI  ALL’  AMATR ICI ANA 
Homemade hollow thick spaghetti with pancetta and spicy tomato sauce   11.95 

PENN E MELA NZAN E E  MOZZA R ELLA 
Slanted cut short pasta with diced eggplant, tomato sauce and mozzarella   11.95 

GNO CCHI  AL PO MO DO R O 
Ricotta dumplings served with fresh tomato sauce, garlic and extra virgin olive oil   11.95 

SPA GHET TI  CA CIO  E P EPE 
Spaghetti served with pecorino Romano cheese and fresh crushed pepper   10.95 

SPA GHET TI  A LLO  SCO G LIO 
Spaghetti served with mussels, shrimps, scallops and calamari in a tomato sauce   14.95 

RIGATONI  CON  SALSIN A DI  PI S ELLI  E  SP ECK   
Homemade rigatoni pasta with smoked prosciutto ham, peas in a butter-sage sauce 11.95 
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SECONDI 
 
SELEZIO N E DI  P ESCE A L LA  GRI G LI A  
Selection of grilled fish served with traditional salmoriglio condiment     Mkt 

GA MB ERI  AL LI MON E 
Sautéed shrimp with white wine and butter lemon sauce   16.95 

PESCE D EL GO LFO  CON  OLI VE E  PO MO DORO 
Grilled filet of Tilapia with olives and tomatoes   16.95 

MILA NES E DI  POLLO  E  RU G HETT A 
Breaded organic chicken breast served with baby arugula, Lemon dressing and Parmigiano shavings 14.95 

PET TI  DI  PO LLO  A GLI  S PINA CI  
Organic breast of chicken with spinach, cheese in a light cream sauce   14.95 

SCA LO PPIN E ALLA  SAN DR A 
Veal scaloppini with pine nuts, raisins and rosemary in a wine sauce   16.95 

SCA LO PPIN E ALLA  PI ZZAIO LA 
Veal scaloppini with oregano and tomato sauce   16.95 

 

 

 

 

 

 

 

 

 


	Antipasti e Insalate
	Prosciutto e mozzarella
	Crostini del giorno
	Carpaccio di manzo
	Involtino di melanzane
	Polpettini slider
	Caprese
	Insalata capricciosa
	Insalata di rughetta e Parmigiano
	Insalata di Mare

	La Pasta
	Ravioli di Funghi al Pistacchio
	Tagliatelle con Prosciutto Funghi e Piselli
	Pansotti quattro formaggi
	Maltagliati al Ragu’ di Vitello
	Rigatoni al tonno e olive
	Bucatini con Salsicce e Crema
	Bucatini All’ Amatriciana
	Penne Melanzane e Mozzarella
	Gnocchi al Pomodoro
	Spaghetti cacio e pepe
	Spaghetti allo Scoglio
	Rigatoni con Salsina di Piselli e Speck

	Secondi
	Selezione di pesce alla griglia
	Gamberi al limone
	Pesce del Golfo con Olive e Pomodoro
	Milanese di pollo e rughetta
	Petti di pollo agli spinaci
	Scaloppine Alla Sandra
	Scaloppine Alla Pizzaiola


