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Ariccia Cucina Italiana Lunch
Delivery Hours

Ariccia's lunch menu is available for
delivery from 11am to 2pm daily

Antipasti e Insalata
Ariccia Antipasti Board $22.00

prosciutto, capicola, nduja salami,
artisanal cheeses, marcona almonds,
olives, peach chutney, flatbread

Ariccia Salad $13.00
market greens, gorgonzola,

pistachio brittle, white balsamic
vinaigrette

Caesar Salad $13.00
romaine, parmesan, croutons,

classic Caesar dressing
Burrata con Mortadella $14.00

burrata, mortadella, flatbread,
pistachio and mint pesto, arugula

Calamari Fritti $15.00
pepperoncini, olives, marinara

Pasta Fagioli $12.00
white beans, pancetta, pomodoro,

chicken stock, macaroni

La Pasta Fresca
Gluten free pasta available upon

request
Fettucine Alfredo $15.00

Parmesan reggiano cream
Fusilli Bolognese $23.00

traditional beef, veal, pork ragu,
San Marzano tomatoes, Parmigiano
Reggiano, cream

Ravioli $20.00
butternut squash and ricotta filled

ravioli, porchetta, brown butter, sage,
crushed amaretti biscotti

Shrimp Fra Diavolo $20.00
Calabrian chili, shallots, garlic,

pomodoro, angel hair, fresh basil,
parsley, clam stock

Desserts
Tiramisu Cheesecake $9.00

cheesecake, coffee soaked lady
fingers, whipped cream

Vanilla Bean Gelato $6.00
Chocolate Gelato $6.00
Warm Linzer Torte $9.00

spiced almond dough, raspberry
jam, vanilla gelato

Pistachio Gelato $6.00
Triple Chocolate Crunch Cake $9.00

hazelnut and peanut crunch, milk
chocolate mousse, roasted white
chocolate mousse

Buon Giorno
Americano $16.00

two eggs, choice of bacon or
sausage, hashbrown casserole,
biscuit, marinated AU greenhouse
tomatoes

Breakfast Bowl $16.00
two eggs, conecuh sausage,

cheddar grits, micro basil, marinated
AU greenhouse tomatoes

Frittata $15.00
red bell pepper, mushrooms,

spinach, cream, onion, mozzarella
Hashbrown Bowl $16.00

two eggs, hashbrown casserole,
porchetta, crispy shallots, chives,
calabrian chilis

Avocado Toast $16.00
house sourdough bread, avocado

spread, tomato, fried egg, proscuitto
French Toast $15.00

brioche, marscapone, strawberries,
wild berries, almonds

Biscuits & Gravy $14.00
conecuh sausage gravy, calabrian

chili style scrambled eggs, chives
Ham, Egg & Cheese Omelette $19.00

porchetta cheddar, onions, red
peppers, chives, hashbrown
casserole

Florentine Omelette $19.00
fontina, spinach, onions, sundried

tomatoes, chives, hashbrown
casserole

Cannoli Waffle $14.00
cinnamon cannoli cream, cranberry

compote

Panuozzos & Painino
Served with a choice of Insalata di
Ariccia or Insalta di Cesare or fries

Muffuletta Painino $14.00
Salami, Capicola, Mortadella,

provolone, giardiniera, focaccia bread
Ariccia Panuozzo $14.00

8oz ground beef, truffle aioli,
taleggio cheese, house bread,
cornichon relish

Bistecca Panuozzo $14.00
5oz grilled ribeye, gorgonzola

cream, sliced red onion, arugula,
house bread, fig balsamic

Parmigiana di Pollo Panuozzo $14.00
hand breaded chicken breast, San

Marzano sauce, mozzarella, arugula,
house bread

Pizza
All pies are 12". Gluten free, cauliflower

crust available upon request
Porchetta Pizza $18.00

porchetta, mozzarella, provolone,
San Marzano sauce, arugula, pickled
red onions, fig balsamic

Salsiccia Pizza $17.00
San Marzano sauce, fennel

sausage, roasted red peppers,
mozzarella, provolone, basil

Soppresta Pizza $17.00
Soppresata, ricotta, Calabrian hot

honey, fresh thyme
Pepperoni Pizza $17.00

red wine & peperoncino cured
pepperoni, mozzarella, provolone,
San Marzano sauce

Margherita Pizza $16.00
burrata, San Marzano sauce, basil,

olive oil
Wild Mushroom Pizza $18.00

Parmigiano Reggiano sauce,
provolone, mozzarella, wild
mushrooms, rosemary, truffle oil

Contori
Grits $5.00
Hashbrown Casserole $5.00
Seasonal Fruit Cup $5.00
Conecuh Sausage $5.00
Bacon $5.00
Biscuits $5.00
Bagel $5.00
White Toast $5.00
Wheat Toast $5.00
Gluten Free Toast $5.00
Muffin $5.00

seasonal flavor
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