Piacquadio’s
    Italian Restaurant and Lounge

412-745-3663

APPETIZER SPECIAL

Steamed Mussels (1 lb) ... 9.95

In Marinara Sauce or Garlic Butter Wine Sauce

DINNER ENTRÉE SPECIALS

SPAGHETTI & MEATBALL w/Homemade Tomato Sauce



13.95

PENNE BOSCAIOLA









17.95
Mushrooms, Diced Onions, Hot Sausage & Fresh Garlic

Sautéed in Olive Oil with Fresh Basil, Romano Cheese & Chicken Stock Pan Sauce

LINGUINE PUTTANESCA





             
          18.95

Chopped Anchovies, Garlic, Capers, Hot Pepper Flakes,  Green & Black Olives

Simmered in Our Homemade Marinara Sauce over Linguine
Above served with Wedding Soup or Salad
ROASTED PRIME RIB
 AU JUS 







28.95

Slow Roasted Choice Cut 

SCROD PARMIGIANA









21.95

Breaded Icelandic Cod Topped with Our Homemade Marinara Sauce and Provolone Cheese

POLLO POMODORO









18.95


Chicken Breast Medallions Sautéed w/Diced Tomatoes, Onions, & Cappicola

in a Tomato Vodka Cream Sauce   

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

Simply Carrot Tower Cake ~ Triple Chocolate Tower Cake

Raspberry Bavarian Torte Cake ~ Toasted Almond Torte Cake

Lemon Cello Mascarpone ~ Tiramisu ~ NY Cheesecake

Vanilla Ice Cream ~  Nana's Banana Pudding Ice Cream

Strawberry Cheesecake 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.
