
A P P E T I Z E R S  /  S I D E S
SHRIMP COCKTAIL — chilled, served with our
cocktail sauce   (30PC) 69.99 // (60PC) 139.99

HOUSEMADE PIZZA BREAD — sfincione style
house made sicilian pizza loaves  14.99

MINI CRABCAKES — served with aioli   MP PIERCE WING ZINGS — crispy, battered spicy
fried wings  (40PC) 75.99 // (80PC) 149.99ARANCINI — Sicilian rice balls filled with our

meat sauce   H 45.99 // F 91.99 COLD ANTIPASTO — Italian fresh meats, cheeses
+ olives  H 59.99 // F 119.99STROMBOLI ROLL — stuffed dough with salami,

pepperoni, ham, American and mozzarella
cheese   (25 PC) 39.99 // (50PC) 75.99

CLAMS CASINO — littleneck clams with seasoned
breadcrumb, roasted in our brick oven, casino
style  (35PC) 39.99 // (75PC) 74.99PEI MUSSELS — mussels in your choice of our

delicious marinara sauce or white wine garlic
sauce  (50PC) 35.99 // (100PC) 65.99

EGGPLANT ROLLATINI — baked and with ricotta
cheese, tomato sauce   H 37.99  //  F 69.99

COCONUT SHRIMP — baked with a thai chili
dipping sauce  H 74.99  //  F 149.99

BURRATA CAPRESE —  H 49.99 // F 89.99

FRIED ARTICHOKES + ZUCCHINI — breaded and
served with marinara sauce   H 44.99  //  F 74.99

GARLIC KNOTS — served with our marinara sauce
(30pc) 19.99 // (60pc) 39.99

SAUSAGE, PEPPERS + ONIONS — grilled with our
house tomato sauce   H 39.99 // F 69.99

POTATOES CROQUETTE — traditional sicilian
style   (25PC) 29.99 // (50PC) 49.99

SPRING VEGETABLES — string beans, carrots,
zucchini   H 29.99 // F 59.99

ROASTED ROSEMARY POTATOES — oven roasted
H 19.99 // F 29.99

MEATBALLS — with our house made tomato
sauce   (20) 34.99 // (40) 64.99

BRUSSEL SPROUTS + PANCETTA — drizzled with
balsamic glaze   H 39.99 // F 69.99

GRILLED VEGETABLES — peppers, zucchini,
eggplant and asparagus   H 29.99 // F 59.99

SAUSAGE + BROC RABE — MP

S A L A D S
BELLAVISTA — fresh mozzarella, tomatoes,
portobello mushrooms and roasted peppers over
mixed greens   H 34.99 // F 69.99

CAESAR SALAD — shaved parmigiano, house
croutons over romaine  H 34.99 // F 69.99

QUINOA SALAD — peas, asparagus, chickpeas,
feta cheese, romaine  H 39.99 // F 75.99

HOUSE SALAD — mixed greens, carrots,
tomatoes and croutons   H 24.99 // F 54.99

CAPRESE — ripe tomatoes, fior di latte
mozzarella, basil, over greens  H 34.99 // F 69.99

ANTIPASTO SALAD — tomatoes, mushrooms,
onion, egg, ham, salami, provolone and green
olives, over romaine  H 34.99 // F 69.99

PRIMAVERA SALAD — green apples, walnuts,
tomatoes and feta cheese over spring mix salad  
H 34.99 // F 69.99

Please al low 24-48 hours for  catering orders.  Pick up or  Delivery available.
609.585.6668 or  email  your order to Cristina@Iccara.com



PA S T A
PENNE VODKA — pink cream sauce flamed with
vodka, sundried tomatoes, red onion and
prosciutto  H 49.99 // F 89.99

STUFFED SHELLS — baked with mozzarella
cheese and tomato sauce   H 49.99 // F 89.99

FARFALLE MOLISANE — broccoli rabe, sausage
and cannelini beans in an oil and garlic sauce.       
H 55.99 // F 99.99

PENNE ROMAGNA — a succulent bolognese ragu
with a touch of cream and shaved parmigiano.     
H 49.99 // F 89.99

PENNE PAESANA — broccoli and chicken in an oil
and garlic sauce  H 55.99 // F 104.99

SPINACH RAVIOLI — cream sauce with chicken,
sundried tomatoes and bacon H 55.99 // F 100.99

FARFALLE ZAFFERANO — zucchini, sausage,
roasted tomatoes, burrata, lite saffron sauce over
farfalle pasta  H 55.99 // F 104.99

PENNE AMATRICIANA — fresh pomidoro sauce,
red onion, prosciutto, basil  H 47.99 // F 84.99

LASAGNA — fresh pasta sheets layered with
meat sauce, mozzarella and ricotta                        
H 49.99 // F 89.99

RAVIOLI — in our tomato sauce  H 45.99 // F 79.99

C H I C K E N  / P O R K
CHICKEN ROSSOVERDE — grilled chicken in a
lemon-pesto sauce topped with roasted peppers
and provonello  H 59.99 // F 110.99

CHICKEN CECIATA — chickpea flour dusted…

chicken, brussel sprouts, mushrooms, spinach,
scallions, lite butter sauce  H 59.99 // F 110.99

CHICKEN SCARPARIELLO — sausage, cherry
peppers, potatoes in a wine wine pomidoro
sauce  H 59.99 // F 110.99

CHICKEN AMALFI — asparagus, cherry tomatoes,
mushrooms, asiago cream  H 65.98 // F 122.08

CHICKEN CARCIOFO — sautéed chicken, roasted
artichokes, peas and speck in a fontina cheese
cream sauce  H 59.99 // F 110.99

CHICKEN CEFALU — sautéed chicken breast with
artichokes, peas, shallots, and pancetta in a pinot
grigio sauce  H 59.99 // F 110.99

CHICKEN SORRENTINO — layered with
prosciutto, grilled eggplant and mozzarella
cheese in a fresh pomidoro sauce  H 59.99 // F
110.99

CHICKEN CLASSICS — your choice of
saltimbocca, marsala, piccata, parmigiana or
francese  H 55.99 // F 104.99

CHICKEN TRENTINO — roasted red peppers,
broccoli rabe and provolone cheese in a fresh
pomidoro sauce  H 59.99 // F 110.99

PORK TENDERLOIN SCARPARIELLO — cherry
peppers, potatoes and sausage, a white wine
pomidoro   H 64.99 // F 119.99

PORK TENDERLOIN POMODORINO — cherry
tomatoes, asparagus and mushrooms in a sherry
cream   H 64.99 // F 119.99

F I S H
COD MARECHIARO — in a puttanesca sauce with
capers and kalamata olives   H 79.99 // F 149.99

SHRIMP PARMIGIANA — baked with marinara
sauce and melted mozzarella cheese  H 84.99 //
F 155.99SALMON PORTOFINO — over wilted spinach in a

lemon cream sauce   H 79.99 // F 149.99 COD CARTOCCIO — pan seared and baked cod
with shitake mushrooms, zucchini and terragon   
H 79.99 // F 149.99

M I S C
ASSORTED PANINI TRAY —  8.99 PP

ASSORTED WRAP TRAY —  9.49 PP

ASSORTED HOAGIE TRAY —  8.99 PP
9” ROUND HOUSEMADE TIRAMISU — (allow 5
days)  24.95

MINI CANNOLIS —  2.25 PP


