Piacquadio’s
 Italian Restaurant and Lounge

 412-745-3663                        
NEW YEARS EVE SPECIALS

APPETIZER SPECIAL

Steamed Mussels (1 lb) 8.95

In Marinara Sauce or Garlic Butter Wine Sauce

HOMEMADE SOUP DU JOUR

Alaskan Crab Chowder

DINNER ENTRÉE SPECIALS

BROILED SEAFOOD PLATTER




45.95

6 oz. Cold Water Lobster Tail, Gulf Shrimp, Lump Crab Cake and Icelandic Cod


LAND AND SEA







45.95

6 oz. Cold Water Lobster Tail and  10 oz. Choice Center Cut Sirloin

GRILLED RIB EYE STEAK





24.95


Cooked to Temperature Brushed with Garlic Butter


SCROD ALA PIACQUADIO





22.95


Broiled Icelandic Cod Topped with Shrimp and Lump Crabmeat 


in a Basil Oregano Wine Cream Sauce Reduction

BROILED PORK CHOP PIACQUADIO



18.95


Lightly Seasoned with Cracked Pepper and Kosher Salt Pan Seared


Finished w/Diced Onions, Mushrooms in a Tomato & Wine Sage Sauce


POLLO PIACQUADIO






16.95


Breaded Chicken Breast Stuffed with Prosciutto, Provolone, and Asiago Cheese


Topped with Our Homemade Basil Cream Sauce

Above served with Wedding Soup or Salad and Pasta, or Potato, or Vegetable

Add $1.00 for Soup of the Day

FEATURED DESSERTS

Simply Carrot Tower Cake ~ Triple Chocolate Tower Cake

Caramel Pecan Torte ~ Toasted Almond Torte ~ Chocolate Cream Cheese Torte

Lemon Cello Mascarpone ~ Tiramisu ~ NY Cheesecake

Vanilla Ice Cream ~ Nana's Banana Pudding Ice Cream ~ Spumoni Ice Cream

The FDA Food Code and the Pennsylvania Health Department require us to inform you that consuming raw or under cooked poultry, meats, seafood, and shellfish may increase your risk for a food borne illness. This includes raw eggs, raw seafood, raw shellfish, rare or raw chicken, rare or raw hamburger, rare or raw beef, and rare or raw pork; however our Chef and expert Kitchen Staff will be happy to prepare any dish to please and satisfy our customers discriminating taste.
