«\< PI-CHO-KI

Historic Oppenheim Building
114 Wyoming Ave - Scranton, PA 18503

www.picciocchis.com

Phone number 570-319-5167

n l@l Follow us on Facebook and ‘Instagram

Antipasto platter for two | $ 15
Fried Calamari | $ 14

Bruschetta (add fresh burrata $5) | $ 10
Shrimp Cocktail | $ 12

Create Yowr Own Pasta Combo

$15.00

Choose 1 sauce

Choose 1 pasta
Rigatoni Tomato Sauce

Fusillone m Meat sauce “
Creste di Gallo % Spicy tomato sauce %%
Mixed pasta Four cheese sauce

Spaghetti Rose blush sauce
Linguine Basil pesto sauce
Fettuccine Portofino sauce (tomato & pesto)
Potato gnocchi Porcini mushroom cream sauce
Four cheese ravioli Extra virgin olive oil
Spinach & cheese ravioli & grated parmigiano cheese
Meat ravioli
Gluten free pasta

Grilled chicken
Chicken cutlet
Chicken parmesan
Chicken scaloppina
3 meatballs
Grilled shrimp
Side house salad
2 eggplant rollatini

Create Your ‘Own ‘Panino Style
Italian Style Panini

Panino Focaccina Piadina
Homemade Homemade Italian Style
Italian Bread Focaccia Bread Wrap

i Crudo
~—  Prosciutto Crudo di Parma, fresh mozzarella,
tomatoes, organic spring mix

Caprese
Fresh buffalo mozzarella, tomatoes, fresh basil

Mortadella
Mortadella with pistachios, fresh mozzarella, Italian trio
of mushrooms, fresh spinach with our secret pink sauce

Chicken Cutlet

Chicken cutlet, fresh mozzarella, tomatoes, lettuce

Il Padrino
Prosciutto crudo, prosciutto cotto, salame, Asiago
cheese, spicy red pepper mayo

Grilled Chicken Pesto

Grilled chicken, fresh mozzarella, heirloom tomatoes,
homemade basil pesto genovese, fresh basil

Gourmet
Prosciutto Cotto, fresh mozzarella, grilled eggplant,
fresh baby spinach, black olive spread

www.picciocchis.com

¢ (& Antipasto Salad | $ 14

4 Organic spring mix, assorted imported Italian cold cuts

D Caprese Deluxe Salad | $ 14

fi Grigliata Salad | $ 14

' Giardino Salad | $ 8

= Organic mixed greens, dried cranberries, walnuts,

Traalate | salads

Picciocchi’s House Salad | $ 8
Fresh organic spring mix with cherry tomatoes,
Castelvetrano green olives and fresh mozzarella
served with a side of our homemade Balsamic
vinaigrette

Stefano’s Cobb Salad | $ 14

Organic spring mix, tomatoes, cucumbers, corn, hard
boiled eggs, grilled shrimp served with a side of our
lemon vinaigrette

Organic spring mix, buffalo mozzarella, tomatoes
Prosciutto Crudo di Parma with Balsamic vinaigrette

Organic spring mix, grilled chicken, grilled artichoke
hearts, grilled eggplant, red onions, cherry tomatoes,
green olives, ricotta salata with Balsamic vinaigrette

Terra Salad | $ 14

Fresh spinach, grilled chicken, sundried tomatoes,
cucumbers, red onions, ricotta salata with fig Balsamic
vinaigrette

and cheeses, olives, drizzled with balsamic glaze

Organic spring mix, cherry tomatoes, cucumbers,
carrots, red onion, corn

Harvest Salad | $ 14

chopped apples, goat cheese, lemon vinaigrette
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Daked dishes Drink apecials 14 Neapolitan Pizza (round)

$ 14 00 MARGHERITA NAPOLETANA | $16
. BEER | $5 San Marzano tomatoes DOP, fior di latte fresh
Miller Lite mozzarella, fresh basil
Coors Light
Meat Lasagna Heineken PEPPERONI (SALAME NAPOLI) | $18
Basil Pesto Lasagna Corona San Marzano Tomatoes DOP, fior di latte fresh mozzarella,
Eggplant Parmesan gAto(lj[e[oA . imported Italian Salame Napoli, fresh basil
ella Artois
NA Heineken 0.0 MORTADELLA & PISTACCHIO | $22
Fior di latte fresh mozzarella, imported Italian Mortadella
RED WINE with Pistacchio, crema di pistacchio
glass | $12 bottle | $50

'NDUJA BIANCA | $18
Fior di latte fresh mozzarella, fresh ricotta imported Italian
‘'nduja spicy salame from Calabria, fresh basil

Barbera d'Alba
Chianti Riserva
Orcia Sangiovese Red Blend

Pinot Noir BURRATA & CRUDO | $20
San Marzano tomatoes DOP, fresh burrata cheese,
1 $10 | $40 imported Italian Prosciutto Crudo di Parma DOP, fresh basil
Pinot Grigio QUATTRO FORMAGGI | $18

Pecorino Terra di Chieti White pizza with our special blend of four cheeses, fresh basil

Gavi di Gavi
VEGETARIANA | $20
L 3 meatballs |$5 SPARKLING WINE San Marzano tomatoes DOP, fior di latte fresh mozzarella,
glass | $9 glass | $35 " :
o 6 meatballs |$9 Barone Rosso Extra Dry Prosecco house roasted peppers, eggplant & zucchini, fresh basil
B G ‘ Handcut fries | $5 Rose Prosecco PESTO | $22
i Onionrings |$5 LeJeune Chardonnay House made basil pesto genovese, fior di latte fresh
" : S : Mozzarella sticks | $ 9 Soda | $3 mozzarella, fresh ricotta, fresh basil
: ltalian Soda | $4 | FUNGHI E SALSICCIA | $ 22
33.8 fl oz Italian Sparkling water | $7 Fior di latte fresh mozzarella, imported Italian Porcini
(H S mushrooms, sausage
0{ (Llu ldl u'ba QUATTRO STAGIONI | $18
-l | San Marzano tomatoes DOP, fior di latte fresh mozzarella,
: Homemade Meatball Sub | $ 12 artichoke hearts, mushrooms, prosciutto cotto, olives
Homemade Chicken Parmesan Sub | $ 14 S

AMERICANA | $18
San Marzano tomatoes DOP, fior di latte
fresh mozzarella, hot dogs, french fries

Homemade Eggplant Parmesan Sub | $ 14

Picciocchi’s burger & fries | $ 15
Angus beef burger, fontina cheese, lettuce,

tomato, red onions, mayo, handmade burger
bun, side of homemade fresh cut fries

Gluten free crust available

www.picciocchis.com



