
Feast of the Seven Fishes
Serves 2 Guests 

$110
Calamari Fritti Piccante

Spicy Fried Calamari and Beer
Battered Smelts, Tossed with

Hot Cherry Peppers 
and Garlic Butter

Granchio
Chilled Colossal Crab, Served with

House-Made Cocktail Sauce 

Pescatore
Clams and Mussels, Served in a Fresh

Garlic, Thyme and Cherry Tomato
Broth over Linguini 

Tilapia Livornese
Tilapia Served over Cherry Tomatoes,

Onions, Capers, Crushed Garlic, 
White Wine Sauce

**Substitute Seabass+10

Aragosta
Lobster Tails with Drawn Butter and

House-Made Cocktail Sauce 

Dolce
Select One

Tiramisu, Mini Cannolis or Individual
Darkside of the Moon

*House Salad *Caesar Salad

*Roasted Cauliflower *Penne Vodka

* Golden Yukon Mashed Potatoes 

  * Green Beans with Almonds 

 *Lobster Macaroni and Cheese +12

Baked Ham-with Pineapple Sauce
$150

Lobster Tails(4)-Stuffed with Crab Meat,
Served Over Béarnaise Sauce  $220

Prime Rib-Baked to Perfection, Served
with Au Jus Horseradish $180

Chicken Parmigiana-Topped with Marinara
and Mozzarella Cheese $125

Piccolo's Holiday Menu 
Available for Take Out December 17th to 24th

Serves 4-6 Guests

Family Style Dinners
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Entree
Choice of One

Sides
Choice of Two

*Tiramisu  *Mini Cannolis 

 *Individual Darkside of the Moon

Dessert
Choice of One

 Take & Bake or let us Bake it for You
$80

Manicotti-(18 Pieces)
or 

Fresh House-Made Ravioli-(35 Pieces)
Prepared in Marinara Sauce and Topped 

with Mozzarella Cheese 


