Piccoli Piatti

Share an Assortment of Small Plates at your table

Caldo (Hot)
Pane Caldo e Salsa di Olio-Olive oil, garlic, tomatoes, basil with warm bread 4
Bruschetta Pomodoro-Toasted garlic bread topped with tomatoes & extra virgin olive oil 5
Polpette-Meat balls served with sauce & cheese 5
Scampi alla Calabrese-Shrimp with lemon, white wine, garlic & ragu butter 9
Freddo (Cold)
Calamari Cotti-Squids served chilled with lemon, olive oil & herbs 6
Antipasto Misto-Mixed ltalian cold cuts and cheeses 9
Formaggi di Uno-Goat cheese, brie, fresh mozzarella & assorted fruits 12
Crudo (Raw)
Prosciutto di Parma e Melone-Prosciutto crudo with seasonal melon 6
Carpaccio di Salmone Affumicato-Thin sliced smoked salmon with capers, onion & eggs 9
Tonno Scottato al Pepe con Finocchio-Seared Ahi Tuna with pepper and fennel 12
Zuppa e Insalata
Cup Bowl
Del Giorno-Soup of the day 3 5
Siciliana-Spicy Sicilian soup w/ ltalian sausage, chicken & vegetables 4 6
Half Full
Cesare-Romaine, croutons & parmesan cheese w/Caesar dressing 5 8
Mista-Spring mix, tomatoes, onion, cucumbers, walnuts w/ balsamic vinaigrette 5 8
Greco- Romaine, onion, olives, tomatoes, feta cheese, olive oil & lemon 5 8
Spinaci-Spinach, eggs, bacon, tomatoes, gorgonzola, garlic & wine vinaigrette 5 8
Arugula-Baby arugula & shavings of Parmesan cheese with lemon vinaigrette 6 9
Caprese-Fresh baby mozzarella, tomatoes, basil & olive oil 8
ltaliano-Spring mix, heart of palms, artichoke hearts, cannellini beans, tomatoes, olive oil & lemon 11
Pizza
Meat Specialties Piccolo Grande
Di Mamma-Prosciutto, artichokes, mushrooms, onion & mozzarella 10 17
Di Papa-ltalian sausage, salami, mushrooms & mozzarella 10 17
Di Tiscia-Ham, mushrooms, onion, tomatoes & mozzarella 10 17
Di Sogna-Meat balls, ltalian sausage, & mozzarella 10 17
Prosciutto e Uovo-Prosciutto di Parma, mozzarella, fresh eggs & tomatoes 10 17
Romana-Mozzarella, pepperoni, calamata olives & anchovies 10 17
Fiorentina-Spinach, tomatoes, roasted garlic & prosciutto 10 17
Parma-Prosciutto, arugula, mozzarella & Parmigiano Reggiano 10 17
Sfincione-Italian sausage, mushrooms, onion, peppers & peproncinis 11 18
Arrabbiata Moderna-Spicy cream sauce, prosciutto, bacon & mushrooms 11 18
Cacciatore-Chicken, mushrooms, onion, roasted peppers, olives & garlic 11 18
Tutti Carni-Pepperoni, prosciutto, seasoned beef & ltalian sausage 11 18
Di Casa-Pepperoni, seasoned beef, mushrooms, onion, peppers & olives 11 18
Pepperoni-Mozzarella cheese, tomato sauce & imported pepperoni 9 16
Vegetarian
Di Bella-Spinach, broccoli, onion, zucchini & mozzarella 10 17
Margherita-Fresh baby mozzarella, basil & tomatoes 10 17
Quattro Stagioni-Artichokes, tomatoes, olives, mushrooms & mozzarella 10 17
Quattro Formaggi-Mozzarella, gorgonzola, feta, goat cheese & tomato sauce 11 18
Pesto-Spinach pesto, gorgonzola, roasted red & green peppers 12 19
Bianca-Mozzarella cheese, extra virgin olive oil & garlic 9 16
Formaggi-Mozzarella cheese and tomato sauce 8 15
Seafood
Gamberi-Shrimp, mozzarella, roasted red pepper & baisil 13 20
Salmone Affumicato-Smoked salmon, capers, onion & cream sauce 13 20

Certified Gluten Free Pizza (Available with any Piccolo Pizza for an additional $3.00)



Pasta

Spaghettini, Fettuccine, Penne, Tortellini (add $1.00), Ravioli (add $1.00), Gnocchi (add $1.00)
Choice of Sauce: Half Full

¥ Pomodoro-Extra virgin olive oil, garlic, tomatoes & basil 6 10
# Marinara-Tomato sauce 6 10
Bolognese-Meat sauce 6 10
Crema di Parmigiana-Cream parmesan sauce 6 10
W Pesto-Basil pesto with spinach, garlic & walnuts 7 11
€ Della Casa-Spicy olive oil, garlic, Sun-dried tomatoes & mushroom 7 11
¥ Cinque Verdure-Fresh basil, broccoli, peas, zucchini, arugula, olive oil & garlic 7 1
Salsicce-lItalian sausage, mushrooms, onion, peppers & tomato sauce 8 12
€ Arrabbiata Moderna-Spicy cream sauce, prosciutto, bacon & mushrooms 8 12
Della Moglie-Prosciutto, mushrooms, peas & cream sauce 8 12
& Di Mare-Shrimp, mussels & squids in a spicy tomato sauce 9 15
Scampi alla Calabrese-Shrimp with lemon, white wine, garlic & ragu butter 10 16
Baked:
Ziti-Penne pasta baked with three cheeses & marinara sauce 6 10
Lasagna con Carne-ltalian sausage, ground beef & cheese with tomato sauce 10
Melanzane e Ravioli-Baked eggplants & beef filled ravioli w/cheese & tomato sauce 12
Second/ Piatti
Chicken 12 Veal 18
Choice of Sauce:
¥ Cacciatore- Mushrooms, onion, peppers, olives & garlic Cremosa- Polenta w/Spinach & gorgonzola
W Piccata- Capers, lemon, white wine & artichokes ¥ Marsala- Mushrooms & Sicilian Marsala
€ Arrabbiata- Cream, prosciutto, bacon & mushrooms € Diavolo- Spicy red sauce, pancetta & zucchini
Seafood & Lamb:
W Cozze—Black tip mussels w/ red wine, tomato broth & herbs 12
# Merluzzo alla Siracusana-Cod with tomatoes, onion, garlic, olive oil, lemon & white wine 15
¥ Salmone- Salmon, with basil pesto, toasted almonds & arugula 16
Osso Bucco di Agnello—Braised Lamb Shank with herbed polenta & asparagus 18
Contorni (Sides) $5 Add Ons 3
¥ Zucchini Chicken or Shrimp
¥ Spinaci con Aglio ed Olio Meat Balls
¥ Broccoli Italian Sausage
¥ Asparagus Smoked Salmon
Polenta ¥ Chilled Calamari

Lunch Specials

MON-FRI, 11:00 AM TO 4:00 PM
Served with Choice of Soup of the day or Salad (Caesar or Mista)

1/2 of any Piccolo Pizza (Prosciutto e Uovo excluded) $9
Any Full Pasta or Secondi Piatti Section as Priced
€ Spicy dishes ¥ Heart healthy items, very low in saturated fat

Proud Recipient of Ciao Italia Award for True Authentic Italian

ciaoitalia
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360 Uno Trattoria
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We are Proucl to take part and rcsPonsibilitg in hc|Ping preserve the Planct, and in turn our customer’s health and overall ciuality
of life by cmbracing a greener concept and st3|c of carrying our business. Organic and |oca”3 Procluccd items and ingrcclicnts,

rccgclccl matcrials, natural and green clcaning supplics are among many green applications that we attempt to Providc.

Wc are travcling along the green Path and have a focused effort to l:)ring about a mcaningful imPact on Peoplc and environment.



