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Our Jfistory

In the Spring of 1956, Mama and Papa DiCicco and their four sons opened the
original DiCicco’s Italian Restaurant. The four young brothers, Nicola, Alberto,
Frank and Roberto would open the doors seven days a week as the family worked
together, singing Italian songs and tossing pizzas. DiCicco’s quickly became known
as the place for great Italian food, fun and atmosphere. Over the years, members of
the DiCicco family have opened 19 restaurants across California, many independently
owned. Our location here in Old Town Clovis has been serving great food since 1977.



CALAMARI FRITTI
Breaded, seasoned and served with our house
red sauce 9.99

FRIED RAVIOLI

Served with your choice of house red sauce or bleu-
ranch dressing 9.99

== BRUSCHETTA
Housemade bread toasted with fresh tomatoes,
garlic and seasonings 8.99

== ITALIAN NACHOS

Fries smothered with bacon bits, bleu-ranch dressing
and melted cheddar and mozzarella cheese 7.99

Add chicken or sausage 2.00

GARLIC CHEESY BREAD

Served with our house red sauce 8.99

FRIED ZUCCHINI

Served with our bleu-ranch dressing 8.99

ITALIAN MACARONI & CHEESE
Topped with homemade bread crumbs 8.99

MINESTRONE SOUP
Full of fresh seasonal vegetables, kidney beans
And pasta

HOUSE SALAD

Iceberg lettuce mix, salami, pepperoncini, shredded
mozzarella and housemade croutons. Choice of
Italian, thousand island or bleu-ranch dressing 5.99
Add chicken 5.00

Add steak 6.00

Add shrimp 6.00

CAESAR SALAD

Romaine lettuce, parmesan cheese, croutons
And Caesar dressing 5.99

Add chicken 5.00

Add steak 6.00

Add shrimp 6.00

THE WEDGE
Iceberg lettuce with bacon bits, tomatoes, pickled
onions, topped with bleu-ranch dressing 5.99

CAPRESE SALAD
Fresh sliced mozzarella and tomatoes topped with
basil, olive oil and a balsamic reduction 6.99

ITALIAN COBB SALAD

Dry salami, Canadian bacon, hard boiled eggs, olives,
tomatoes, pepperoncini’s, bacon bits, bleu cheese
crumbles 10.99

ANTIPASTO SALAD

Iceberg lettuce topped with pepperoncini’s, olives,
tomatoes, dry salami, shredded cheddar and
mozzarella cheese 9.99

DICICCO’S CHICKEN SALAD
Fresh greens, grilled chicken breast, broccoli, olives,
tomatoes, pepperoncini’s and housemade croutons 12.99

Sondwicles

Includes fries, side salad or cup of soup.

ITALIAN BARI SANDWICH
Sautéed sausage and mushrooms with our house
marinara and mozzarella cheese 11.99

MEATBALL OR SAUSAGE
SANDWICH

Italian sausage link or hand-rolled meatballs
topped with house marinara sauce and mozzarella
cheese 10.99

FORMAGGIO PANINI

Fresh mozzarella cheese, sliced tomatoes
and pesto 10.99

Add Chicken 5.00

STEAK PANINI

Grilled sliced top sirloin with sautéed mushrooms,
topped with mozzarella cheese and a bleu-ranch
spread 14.99

VEGGIE PANINI
Chef’s choice of fresh sautéed vegetables, marinara
sauce and mozzarella cheese 11.99

== ITALIAN CHICKEN PANINI
Canadian bacon and sautéed chicken breast topped
with our house marinara and mozzarella cheese 12.99

Gluten Free Penne available for $4 extra charge. Requested Split Plates $2 extra charge per item. Please allow time for
preparation as our items are made fresh to order. Menu substitutions are subject to an extra charge.
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CHICKEN PARMESAN
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Includes cup of minestrone soup or side house salad, spaghetti with marinara and sautéed seasonal vegetables.

GRILLED CHICKEN BREAST

Low carb and finished with Italian seasonings 16.99

CHICKEN PICATTA
Lightly breaded chicken breast sautéed in a white
wine garlic lemon sauce, topped with capers 17.99

== CHICKEN PARMESAN
Breaded chicken breast topped with marinara sauce
and melted mozzarella cheese 19.99
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SEAFOOD FETTUCCINE

CHICKEN MARSALA
Lightly breaded chicken breast sautéed with
mushrooms in a marsala wine sauce 20.99

TOP SIRLOIN MARSALA
Grilled to preferred temperature and finished with
sautéed mushrooms in a marsala wine sauce 24.99

Seafocd [fastas

Add cup of soup or side house salad 2.75
== SEAFOOD FETTUCCINE

Mussels, scallops, shrimp and clams with our house
alfredo sauce 19.99

LINGUINI WITH CLAM SAUCE

Choice of red or white wine garlic sauce 13.99

LINGUINI, SHRIMP & SCALLOPS

With our house alfredo sauce 18.99

Stuflel Favorites

Add cup of soup or side house salad 2.75

== EGGPLANT PARMESAN

Fresh sliced eggplant lightly battered and fried,
layered with mushrooms and beef, topped with house
red sauce and melted mozzarella 12.99

SHRIMP MANICOTTI
Ricotta cheese wrapped in pasta with taranto sauce
and shrimp, topped with melted mozzarella 13.99

SPINACH RAVIOLI
With alfredo sauce and sautéed artichoke hearts 13.99

CANNELLONI

Beef wrapped in pasta with marinara sauce, topped
with melted mozzarella, served with 2 meatballs or 1
sausage link 12.99

MANICOTTI

Ricotta cheese wrapped in pasta with red sauce and
melted mozzarella cheese, served with 2 meatballs or
1 sausage link 11.99

VEGGIE EGGPLANT PARMESAN
Fresh sliced eggplant lightly battered and fried,
layered with fresh seasonal vegetables, house red
sauce and melted mozzarella 10.99

== RAVIOLI MARSALA
Mushroom ravioli’s served with sautéed chicken and
finished with a marsala wine cream sauce 14.99

Gluten Free Penne available for $4 extra charge. Requested Split Plates $2 extra charge per item. Please allow time for
preparation as our items are made fresh to order. Menu substitutions are subject to an extra charge.
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Add cup of soup or side house salad 2.75

¥ SPAGHETTI BARI
Mushrooms and sausage in olive oil with our house
red sauce 13.99

FETTUCCINE AL BIANCO
Chicken, mushrooms, onions and Canadian bacon
with alfredo sauce 13.99

GNOCCHI POMPEII
Sautéed broccoli, mushrooms and tomatoes in garlic
olive oil 12.99

== RIGATONI SCARFACE

Chicken and mushrooms sautéed and finished with
alfredo sauce 13.99

SPAGHETTI CARBONARA

SPAGHETTI CARBONARA
Pancetta, sweet peas and egg tossed in olive oil and
parmesan cheese 15.99

FETTUCCINE NAPOLI

Chicken sautéed with mushrooms in garlic olive oil 11.99

== ANGEL HAIR POMODORO

Fresh mozzarella, tomato and basil in olive oil, topped
with parmesan cheese 9.99

Add chicken 2.00

Add shrimp 5.00

RIGATONI BOLOGNESE
Sautéed sausage with marinara sauce and ricotta
cheese 12.99

PENNE PRIMAVERA
Fresh seasonal vegetables sautéed and finished with
alfredo sauce 12.99

ELIJAH’S BEEHIVE

Gnocchi with chicken in taranto sauce 13.99

== SPAGHETTI LIMONE

Chicken and artichoke hearts in a lemon cream sauce
with capers and parmesan 13.99

FETTUCCINE ALFREDO

Served with our house-made white cream sauce 10.99
Add chicken 2.00

Add shrimp 5.00

Tle (ssies

Add cup of soup or side house salad 2.75 ® Add 2 meatballs or 1 sausage for 2.75

All classics include house marinara sauce.
“Al forno” (melted mozzarella) 3.00

SPAGHETTI .. S St & . ............ 7.99
RIGATONI..... s .....oonnene 7.99
BENNE........... B e eeeeeeeeene 7.99
ANGEL HAIR . TSR i ... cootennnss 7.99
GNOCCHI ....... s e . o 8.99
RAVIOLI (BEEF OR CHEESE)........... 8.99
EASAGNA (MEATESS s 9.99
SIDES ORDERS

Roasted Garlic Olive Oil.................uuuuuuun....... 1.75
Sausage or Meatballs ...............eceeeevevennn.. 2.75
House-made Marina Sauce ............................ 3.50
Alfredo Cream SQUCE ..........eeueeeeeeeeeereeenenannne. 4.00
BEnChovieshs... ... R e s e cevnee 4.00
Sautéed or Steamed Veggies........................... 4.50
French Fries: i s i e i 4.00
Jalapeias Bavin-ve - LINEESREREER .. ............... .50
ExtraSalad Dressila. S tah: o eese s isioineesareneesans .50
Blue Cheese Crumbles...............uuueeeeeeeanne.. 1.00

MEATBALLS & BELL PEPPERS

Served in our house marinara sauce 7.99

SAUSAGES & BELL PEPPERS

Served in our house marinara sauce 7.99

MEZZO MEZZO

Choice of two: spaghetti, rigatoni, ravioli, gnocchi or
lasagna 9.99

== COMBINATION
Spaghetti, lasagna and ravioli 10.99

SAUCE UPGRADES

MeAt SAUCE ........eueeeeeeeneeeeeeveecreeereecvreenannes 2.50
MUSRIrOOmM SAUCE...........eueeeeeeeereenrereereerrenaens 2.50
PeStO SAUCE ....neeeeeeeeeeeereceereereeeeveennes 3.50
Taranlo" Sauce) ... WIS Ry ). 1. 0.5, b 3.50
Alfedo Sauce...... i SR TR s AN 3.50

Gluten Free Penne available for $4 extra charge. Requested Split Plates $2 extra charge per item. Please allow time for
preparation as our items are made fresh to order. Menu substitutions are subject to an extra charge.



Calzores

Add cup of soup or side house salad 2.75 » “Al Forno” (melted mozzarella) 3.00

ORIGINAL

Pepperoni, dry salami, meatball and cheese 11.99

== DICICCO’S SPECIAL
Sausage, pepperoni, meatball, dry salami, mushroom,
onion, bell pepper and cheese 14.99

MEAT LOVER’S
Pepperoni, sausage, meatball dry salami, Canadian
bacon and cheese 13.99

HAWAIIAN

Canadian bacon, pineapple and cheese 11.99

== SCARFACE
Rigatoni pasta, chicken, mushroom and cheese.
Served with house alfredo sauce 13.99

VEGGIE
Bell pepper, onion, mushroom, olive, tomato
and cheese 11.99

BUILD-YOUR-OWN
Includes your choice of 2 toppings plus cheese 10.99

ADDITIONAL TOPPING..................... 2.00
Toppings: sausage, pepperoni, mushroom, beef

meatball, salami, onion, bell pepper, Canadian bacon,
pineapple, olive, tomato, artichoke heart or jalapefio

Hand-fossed Pigzas

Individual - 10” Large - 14” Giant - 16”
(1) TOPPING PIZZA 9.99 15.99 17.99
SPECIALTY PIZZA 11.99 19.99 22.99
ADDITIONAL TOPPING 2.00 2.50 3.00
EXTRA THICK CRUST OR EXTRA CHEESE 2.00 2.50 3.00
PREMIUM ADDITIONAL TOPPING 3.00 4.00 5.00
GLUTEN FREE CRUST 5.00
ADDITIONAL TOPPINGS:

Sausage, pepperoni, mushroom, meatball, artichoke heart, salami, onions, bell peppers, canadian
bacon, pineapple, olives, tomato, jalapeno, bacon or garlic

PREMIUM TOPPINGS:
Anchovies, chicken, shrimp or clams

== DICICCO’S SPECIAL
Sausage, pepperoni, mushroom, meatball, salami,
onion and bell peppers

MEAT LOVERS
Sausage, pepperoni, meatball, salami and canadian
bacon

VEGETARIAN
Mushroom, olive, bell pepper, onion, artichoke heart,
and tomato

MAMA'S

Sausage, pepperoni and mushroom

MILANO

Chicken and broccoli with alfredo sauce

MARGARITA

Sliced fresh mozzarella and tomato, finished with
basil

PAPA’S

Pepperoni, mushroom, sausage and olive

== SCARFACE
Mushrooms, chicken and rigatoni pasta with alfredo
sauce

Gluten Free Penne available for $4 extra charge. Requested Split Plates $2 extra charge per item. Please allow time for
preparation as our items are made fresh to order. Menu substitutions are subject to an extra charge.



BREAD PUDDING CANNOLI
Warm bread pudding with housemade caramel Italian pastry stuffed with Chef’s choice of filling
Sauce topping with Vanilla Ice Cream 6.99 mixed with a sweetened whipped ricotta 3.50

CREME BRULEE TIRAMISU
Smooth thick custard covered with a hard top of Layer of ladyfingers, soaked in espresso syrup,
cooked sugar 6.99 filled with sweet mars spine mousse and cocoa
powder 6.99
SINGLE SCOOP OF ICE CREAM A
Choice of Spumoni or Vanilla %
3.00

Gluten Free Penne available for $4 extra charge. Requested Split Plates $2 extra charge per item. Please allow time for
preparation as our items are made fresh to order. Menu substitutions are subject to an extra charge.
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