
Owner/Chef Jason Harley

A N T I PA S T I

Carni
Salami Gentile,  Prosciutto di Parma, Soppresata   12 

Formaggi 
St George, Asiago DOP, Ubriaco   12

Carni & Formaggi Combination Plate   19

Roasted Garlic Baguette    5

Artichoke Fritters  
Boursin Cheese, Herb Aioli   11

Grilled Portobello Mushroom
Crispy Parsley, Shaved Parmesan   9

Spiced Eggplant with Paprika Oil    8
Served Cold

Slow Roasted Meat Balls   7

Soup 
Chef J’s Daily Special   6

P I Z Z A

Mediterranean 
Paprika Oil,  Feta,  Olives   12 

 Lemongrass 
Caramelized Onions, Crispy Ginger   12

Roasted Forest Mushrooms 
Truffle Oil,  Crispy Leeks   12 

Margherita 
Garden Cherry Tomatoes, Basil    11

add  Grilled Chicken Breast,  Meatball, 
Sausage, Pepperoni or Arugula   3

add  Prosciutto   5

S I D E S
5 each

Pici House Salad Balsamic Vinaigrette
Grilled Asparagus

Roasted Red and Yellow Peppers
Potato au Gratin

Semolina Fried Red Onion Rings

I N S A L AT E

Wild Arugula, Roasted Baby Beet, Goat Cheese
Toasted Pistachios,  Lemon EVOO Dressing    9

Iceberg Wedge 
Crispy Prosciutto,  Garden Tomatoes 

Blue Cheese Dressing   8

Burrata Stuffed Garden Plum Tomatoes
Semolina Crusted Red Onion Rings,

Pesto Vinaigrette   11

Chopped
 Romaine, Spinach, Chick Peas,  Roasted 

Peppers,  Tomatoes, Cucumbers,  Mozzarella Pearls 
Balsamic Vinaigrette   10

add Grilled Chicken Breast or Salami   3 
add  Wild Salmon Filet or Sliced Steak   6

PA S TA

To m at o,  B a s i l  &  G a rl i c    9 

B o l o g n e s e    1 1

P utt a n e s c a    1 1
Olives,  Capers,  Chilies

Vo d ka    1 0 
Roasted Tomatoes,  Light Cream

B a ke d  M a c  &  C h e e s e    7 

a d d  Grilled Chicken Breast    3
a d d  Meat Balls    4

D O L C E
6 each 

12 sampler

Chef J’s  Cheesecake of  the Day 
Homemade Gelato

Chocolate Pudding Pistachio Tart 
Classic Cannoli

D R I N K S

Limonata, Aranciata   4       
Pellegrino, Acqua Panna Water    sm.  3,  lg.  5 

Iced Tea   3      Coke, Diet Coke   3      
Coffee   4      Cappucino   4      Espresso   5

E N O T E C A



W I N E  L I S T

C O C K TA I L S

Bellini   12

Kir Royale   8

S PA R K L I N G

Val d’Oca Valdobbiadene Extra Dry Prosecco,
Veneto    8/29 

Cantina di Sorbara Lambrusco di Sorbara Amabile,
Emilia-Romagna   11/43

W H I T E

 2009 Insolia Dalla Terra,  Sicily   9/32 

 2009 Calistoga Cellars Chardonnay, Napa   11/39

2010 Italia Pinot Grigio,  Veneto   8/28 

R E D

2007 Barbera Da Vine, Piedmont   9/32

2009 Fat Monk Pinot Nior,  Central Coast   8/28

2007 Tor Del Colle Brindisi Riserva, Puglia   8/26

2008 Mazzocco Cabernet Sauvignon, Sonoma   13/42

2008 Santa Vincenza Morellino Di Scansano, 
Toscana 10/38

B E E R

2008 North Coast Scrimshaw   6
Napa Smith Pils   6

Moretti   6

E N O T E C A
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