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Fire-Roasted Peppers   

 Two-year aged balsamic vinegar 

 
Marinated Artichokes

Lemon, basil, onions, 
carrots and EVOO 

 
Olive Tapenade

With garlic and capers 

 
Caponata

Sicilian eggplant with raisins, 
pine nuts and roasted peppers 

 
Beet Salad

Ricotta salata and walnuts

 
Selection of  Two 8  Three 10  Five 18

*Spuntini  Freddi 
Cold Small Plates

*Indicates a Vegetarian Selection

Consuming raw or undercooked meat, 
poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness.

Stone Oven Pizzas 
Share one for an appetizer

 
*“SOMA” Margherita 11

Aged mozzarella, San Marzano tomatoes, 
parmesan and basil 

 
Tuscan Sausage 14

Fennel, onions, tomato and  
smoked mozzarella 

 
*Kennet Square Mushroom 14

Burrata, caramelized onions  
and white truffle oil 

 
Bricco “Gyro” 14

Lamb sausage, red onion, tomatoes, 
cucumber and tzatziki sauce 

 
Proscuitto Di Parma 14
Fresh mozzarella, parmesan  

and local arugula 

 

Meatball Parmesan 12
Tomato sauce, mozzarella, 

pepperoncini and parmesan cheese 

Pizza For  Two
$18

Pizza del Giorno
And Bricco local greens salad  

with balsamic vinaigrette  
 

Includes non-alcoholic beverage

Insalata 
Salads

 
Bricco Romaine 8
Roasted garlic dressing,  

white anchovies, cherry tomatoes 
and parmigiano 

 
Butter Lettuce 8

Applewood smoked bacon,  
tomatoes, red onion and  

Moody blue dressing 

 
*Baby arugula and red oak 9

Pistachio crusted goat cheese, 
roasted pears, beets and  

maple vinaigrette

  

Add:

 
Grilled Chicken Breast 3 

 
Tuscan Chicken Salad 3 

 
Lemon Basil Grilled Shrimp 5 

 
Marinated Grilled Portabellas 3 

Zuppa 
Soups

Herb Roasted Chicken Soup 6 
Spinach, ricotta gnudi and  

winter vegetables 

 
Zuppa del Giorno 6 

Lunch



Panini  e  Prima 
Sandwiches

 
 

“Chesapeake” Slider 12
Broiled crab cakes, lettuce and 

tomato with remoulade 

 

Bricco Steak and Cheese 12
Braised short rib with red onion 

marmalade and mozzarella cheese 

 

Tuscan Chicken Salad 11
Almonds, dried cherries, red onion 

and butter lettuce on honey 
whole wheat 

 

Smoked Chicken Club 11
Applewood smoked bacon, butter 
lettuce, tomatoes and whole grain 

mustard aioli on a pretzel roll 

 
Sage Pappardelle 14

Braised duck, red wine  
and pancetta ragout 

 

*Sweet Potato Ravioli 12
Sage, ricotta salata and amaretti 

 

 

Spinach Gnocchi 12
Sausage fennel ragout with tomato 

passata and lemon riccota 

Third Street Slider 11
Meatballs, provolone  

and tomato basil sauce

Lunch

*CONTORNI
(Side Dishes)

an individual selection 5

 
“Bricco” French Fries 

With truffle aioli 

 
“Bricco” Potato Chips 
With horseradish aioli 

The Capital  City Lunch
$10

Risotto del Giorno
 

Frittata del Giorno
 

Half sandwich and zuppa 
Choice of Tuscan chicken salad  

or smoked chicken club 

Includes non-alcoholic beverage

Bricco is proud to be a member of the  
PA Preferred program.  
A complete list of participating vendors is available at the front desk.


