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FO O D M E N U (available mon.—wed. 4°™to 8°" | thu. — sat. 4pm — 12°™)

pchoﬁna

BARsnacks

(*3 off during happy hour, mon. — fri. 4°™ to 7°™)
GRILLED AVOCADO — 9
sautéed garlic, roasted tomato “pico”,
grilled ciabatta
MEZZE CALAMARI — 7
with spicy aioli
FRIED MOZZARELLA — 9
fresh made with spicy pomodoro
ROASTED WINGS — 9
garlic, rosemary and orange glaze
POLENTA FRIES — 9

BiIGburgers

(on brioche rolls, %2 price on mondays)
THE BEST OF PHILLY BP PRIME —15.5
caramelized onions, mushrooms, jack cheese
GORGONZOLA —13
blue cheese sauce and boston lettuce
LMERIGAN” — 12
with lettuce, tomato and onion
PLT — 13
with pancetta lettuce and tomato
black bean burger — 14
topped with guacamole and ginger aioli

PICCOLINAboards

SPECIALTYsandwiches

toscana PiccolinaToscana.com

(Y2 price on thursdays)
CHICKEN CIPOLLA — 12
grilled chicken breast with caramelized
onions, gorgonzola on a crispy baguette
CRISPY CHICKEN —12
sriracha mayo, shredded romaine, roasted
tomatoes on a rich, brioche bun
EGGPLANT PARMIGIANA — 12
baked eggplant sandwich with mozzarella,
pomodoro, basil on focaccia
CHICKEN OR SHRIMP CESARE WRAP — 10/12
in a flour tortilla
TACCHINO — 13
house-roasted turkey with pancetta, tomatoes,
spicy mayo on a crunchy roll
PANINO SAN DANIELE — 14
with roasted red peppers, aged provolone
pressed on a french baguette

GOURMETpizzas

(built to share with friends)
IMPORTED MEATS AND CHEESES — 22
BAKED RICOTTA WITH CHIPS — 12
BRUSCHETTA — 12

with olives and roasted garlic
GUACAMOLE — 18

with linguiCa and crispy tortillas

(Y2 price on tuesdays)
CLASSICO — 12
san marzano sauce, shredded mozzarella,
fresh basil
MARGHERITA — 14
san marzano sauce, house-made fresh
mozzarella, fresh basil
DIPARMA — 15
baked with mozzarella, goat cheese, and
topped with prosciutto and fresh arugula
FIGARO — 14
fig compote, gorgonzola, crisp pancetta,
truffle honey
SHORTRIB — 16
crisp braised beef short rib, caramelized onion,
roasted garlic, fontina and melted brie
FUNGHI — 13
porcini dusted crust, kennett mushrooms,
fontina, truffle oil, fresh herbs




