


Appetizer options

Roasted Olives
Castelvatrano olives.

Lemon zest.
garlic.

calabrian chili.

Focaccia bread
Olive oil.
Pecorino.
Rosemary.

Simple Salad
Mixed greens.

Pecorino.
Pine nuts.

Lemon vinaigrette.

Caesar Salad
Romaine.

Caesar dressing.
Croutons.
Parmesan.

Chimayo chili.

Formaggi / Salumi Board
Burrata.

Grana padano.
Truffle Pecorino.

Barolo Salami.
Speck.

Finocchiona.
Caper berries.

marinated figs.



Pizza options
Cheese based

Carne Dolce

SS-145 Bees knees

Funghi
Mascarpone. 

House mozzarella, 
sage.

 Local honey. 
house ‘nduja.

(slightly spicy)

Mushroom cream.
House mozzarella.

fontina.
pecorino.

roasted mushroom.
red onion.

chives.

Mascarpone. 
House mozzarella, 

sage.
Local honey. 

italian sausage.

Gorgonzola.
almond.

kale.
olive oil.

lemon juice.



Pizza options
Tomato based

Marinara (V)

Veganara (V)

Margherita

Rucola

Pepperoni

bacon &
Shallot

Tomato.
Garlic,

Oregano.
Olive oil.

Tomato.
Garlic,

Oregano.
Cashew ricotta.

Pesto.

Tomato.
house Mozzarhella.

Basil.
Olive OIl.

Tomato.
Arugula.

Parm-Regg.
Olive oil.

House Mozzarella.
Fontina.

Pecorino.
Pepperoni.
Oregano.
Parmesan.

House Mozzarella.
Pecorino.
Fontina.

Roasted shallot.
Bacon.

Oregano.
Parmesan.



Gelato options

Strawberry
Chocolate sea salt

Vanilla bean

Coffee

Salted caramel (V)

Olive OIlStracciatella



For more information please contact,

Events@pizzicletta.com
We are always happy to work with you to make your event
your own! Please contact us with any questions regarding

accommodations or questions. 

Contact us!

mailto:Events@pizzicletta.com

