
Old Town Clovis

Italian Restaurant Since 1956

Our History
I n 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.

Angel hAir shrimp pomodoro



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.

minestrone soup
Full of fresh seasonal vegetables, kidney beans 
And pasta 

Cup ........................................................ 2.75     

Bowl ...................................................... 5.50

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

Soups & Salads

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

Appetizers

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

Includes fries, side salad or cup of soup.

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

Sandwiches



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.

ChiCken pArmesAn

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

Includes cup of minestrone soup or side house salad, spaghetti with marinara and sautéed seasonal vegetables.

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

Dinner Specials

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

seAFood FettuCCine

Add cup of soup or side house salad 2.75

Seafood Pastas

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

Add cup of soup or side house salad 2.75

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

Stuffed Favorites



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.

Add cup of soup or side house salad 2.75

Pasta Favorita
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
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 5.00spAghetti CArbonArA

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

The Classics
All classics include house marinara sauce. 

“Al forno” (melted mozzarella) 3.00

spAghetti ........................................7.99

rigAtoni............................................7.99

penne .................................................7.99

Angel hAir .......................................7.99

gnoCChi ............................................8.99

rAvioli (beeF or Cheese) ...........8.99

lAsAgnA (meAt) ..............................9.99

sides orders
Roasted Garlic Olive Oil ..................................1.75
Sausage or Meatballs  .....................................2.75
House-made Marina Sauce  ............................3.50
Alfredo Cream Sauce ......................................4.00
Anchovies .........................................................4.00
Sautéed or Steamed Veggies ...........................4.50
French Fries .....................................................4.00
Jalapeños .......................................................... .50
Extra Salad Dressing ........................................ .50
Blue Cheese Crumbles .....................................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 ......................................................2.50
Mushroom Sauce .............................................2.50
Pesto Sauce .....................................................3.50
Taranto Sauce .................................................3.50
Alfredo Sauce ...................................................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.

Hand-Tossed Pizzas

(1) topping piZZA

speCiAlty piZZA

AdditionAl topping

extrA thiCk Crust or extrA Cheese

premium AdditionAl topping

gluten Free Crust

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

9.99

11.99

2.00

2.00

3.00

5.00

Individual - 10” Large - 14” Giant - 16”

15.99

19.99

2.50

2.50

4.00

17.99

22.99

3.00

3.00

5.00

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

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

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 jalapeño

Calzones

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

Specialty Pizzas



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.

Desserts

breAd pudding
Warm bread pudding with housemade caramel 
Sauce topping with Vanilla Ice Cream 6.99

Creme brûlée
Smooth thick custard covered with a hard top of 
cooked sugar 6.99

CAnnoli
Italian pastry stuffed with Chef’s choice of filling 
mixed with a sweetened whipped ricotta 3.50

tirAmisu
Layer of ladyfingers, soaked in espresso syrup, 
filled with sweet mars spine mousse and cocoa 
powder 6.99

single sCoop oF iCe CreAm
Choice of Spumoni or Vanilla

3.00


