SMALL

PLATES

&

STARTERS

PIZZERIA CLASSICO'S ORIGINAL GARLIC CHIPS
a thin crust baked with garlic butter and mozzarella
17
My family created these in Tahoe City at "The Village Pizzeria" in 1981
and have been serving them at Pizzeria Classico in Folsom since 1985.
When in Folsom, please visit Pizzeria Classico at 702 Sutter St. Historic Folsom.
stockyard's angus filet mignon carpaccio
with caper aioli, arugula salad, citrus vinaigrette, shaved parmesan

18

minestrone soup
cup
8
bowl
hearty vegetable soup with, tomatoes, onions, beans, celery, carrots, spices and ditalini pasta

13

oven-roasted meatballs
two meatballs with meat sauce and shaved parmesan served with two toasted grissini

16

pizzeria classico's pesto chips
thin pizza dough with pesto sauce and mozzarella

17

*pesto risotto balls
stuffed with mozzarella, served with meat sauce

17

OVEN-ROASTED ARTICHOKE
sour cream pesto aioli, roasted lemon

17

chicken wings
8 crispy, not saucy, with just the right amount of heat. Served with a side of Frank's sauce

17

fresh burrata cheese
1/2 order
14
full
Burrata is a fresh Italian cheese made from mozzarella and cream, extra virgin olive oil, basil, grissini

18

CALAMARI FRITTI
crispy calamari rings with lemon wedges and roasted red pepper aioli

19

BOWL of CLAMS & MUSSELS
in a Chardonnay garlic butter, served with toasted garlic bread

20

*EGGPLANT FRITTI
crispy breaded eggplant with marinara sauce, parmesan and mozzarella, scribbled with pesto aioli

20

*SMALL BLACKENED SALMON FILET
with Chardonnay-cream sauce over fettuccine

20

*Panko-crusted Ahi
flash-fried, sliced, served with wasabi-pesto aioli, balsamic reduction, field greens

21

PIZZA SKINS
pizza crust with mashed potatoes, smoked bacon, mozzarella, cheddar, chives, ranch dip

21

oven-roasted prosciutto wrapped jumbo prawns
with herb garlic butter, over sautéed spinach and linguine

21
40

3 prawns
6 prawns

welcome to il Forno classico
we are very proud to feature "the most addictive bread" - Sacramento magazine
we are happy to share up to 2 small loaves for tables of 2 guests
and up to 2 large loaves for every 4 guests
please understand that additional loaves will be $4 and $6 each
Take some home, they make great grilled sandwiches,
French toast, croutons, garlic bread, and more
*Consumer Advisory:

9-16-22

Consuming raw-undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

SALADS
grilled chicken breast
*grilled salmon filet

8
20

Add to any salad
fried calamari
9

8
14

sautéed garlic shrimp
*panko crusted Ahi
half

entrée

rocket salad
peppery arugula, citrus vinaigrette, shaved parmesan

9

15

CAESAR SALAD
hearts of romaine, rosemary croutons, shaved parmesan, Caesar dressing*

9

15

MIXED BABY GREENS salad
Point Reyes blue cheese, walnuts, balsamic vinaigrette*

9

15

10
SPRING SALAD
mixed greens, feta cheese, dried cranberries, macadamia nuts, cherry-hazelnut vinaigrette*

16

CARAMELIZED APPLE SALAD
mixed greens, walnuts, Point Reyes blue cheese, raspberry vinaigrette*

10

16

SPINACH SALAD
feta, walnuts, smoked bacon, caramelized onion dressing

10

16

n/a
wedge salad
iceberg, Point Reyes blue cheese, pancetta, tarragon aioli, balsamic reduction, roasted pumpkin seeds

16

CAPRESE SALAD WITH BURRATA CHEESE
mixed greens with vine ripened tomatoes, balsamic reduction, basil ,extra virgin olive oil, pane fritti

18

n/a
*PANKO-CRUSTED AHI SALAD
baby spinach, roasted red peppers, macadamia nuts, sesame seeds, wasabi-pesto, balsamic reduction

24

n/a
*grilled stockyards angus bistro filet STEAK SALAD
mixed greens, crispy onion strings, Point Reyes blue cheese, tomatoes, balsamic vinaigrette*

28

*

made with pasteurized egg yolks

stock yards certified premium angus beef
Midwest corn-fed beef, top 8% angus cattle, aged a minimum of 21 days

angus bistro filet medallions
shallot and thyme compound butter, steak fries

28

*grilled 6 oz. angus filet mignon
with shitake mushroom Chardonnay sauce, fried polenta, sautéed garlic green beans

38

*GRILLED 14 oz. ANGUS RIBEYE
49
with cabernet peppercorn sauce, steak fries, sautéed shaved Brussel sprouts with shallots and crispy bacon

chops
grilled new Zealand lamb chops
crispy polenta, grilled zucchini with a tarragon cream sauce

38

SEAFOOD
seafood pasta
salmon, halibut, shrimp with fettuccine in cream sauce and sautéed spinach and diced tomatoes

30

Linguine del PESCATORE
clams, mussels, shrimp, mushrooms, spinach, lobster base, in a lemon Chardonnay butter sauce

29

CIOPPINO WITH GARLIC BREAD
shrimp, clams, mussels, salmon, in a spicy tomato sauce

29
5

(add penne pasta)

scampi al Forno
sautéed jumbo prawns with fresh linguini and mixed vegetables, in a garlic butter Chardonnay sauce

36

*OVEN ROASTED SALMON FILET
with Dijon-dill sour cream sauce, lemon risotto diced red and yellow peppers, tomatoes, zucchini

38

*PARMESAN CRUSTED HALIBUT
with Chardonnay-cream sauce, lemon risotto with peas, spinach and sundried tomato

40
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pastas
grilled chicken breast
*grilled salmon filet

8
20

Add to any pasta
fried calamari
9
sub zucchini noodles
3

sautéed garlic shrimp
* panko crusted ahi

8
14

entrée

PENNE with ITALIAN SAUSAGE
red onions, garlic, basil, in a spicy Chianti tomato sauce

24

butternut squash ravioli
browned butter sauce, balsamic reduction, dried cranberries, pinenuts, and candied pecans

24

RAINBOW TORTELLINI
mushrooms, smoked bacon, in a cream sauce

24

fresh pasta
NAUGHTY PASTA
26
One night Max was eating spaghetti with meat sauce and meatballs. Madisen looks over and says,
"That's so naughty! I want that, but add fresh ricotta." So that's what we did, and that's what we call it.
fettuccine alfredo
heavy cream, parmesan, salt, white pepper, butter

22

SPAGHETTI POMODORO
puréed tomato sauce, garlic, basil, olive oil

21

Linguine PESTO
basil, olive oil, garlic, parmesan, Romano, topped with pinenuts, fresh tomatoes

22

fettuccine CON POLLO
fettuccine, chicken breast, marinated artichoke hearts, sundried tomatoes, in a cream sauce

24

fettuccine primavera
red and yellow peppers, zucchini, tomatoes, peas, shallots, garlic and basil in a creamy tomato sauce

24

pappardelle with chili flakes
puréed tomato sauce, garlic, olive oil, pancetta, red pepper flakes, basil

24

specIalty

rIsotto

seafood RISOTTO
35
parmesan risotto tossed with salmon, halibut, shrimp, spinach, Chardonnay-lobster sauce, fresh tomatoes
wild mushroom risotto
shitake, button, portobello and oyster mushroom risotto, surrounded by rich meat sauce

30

Milanese risotto
saffron risotto tossed with chicken breast, pancetta, sundried tomato, peas and parmesan cheese

30

house specialties

MEAT LOVER'S LASAGNA
26
sausage, prosciutto, ground beef, ricotta, mozzarella, parmesan, spinach, mushrooms, Bolognese sauce
chicken piccata
28
lemon, capers, marinated artichoke hearts, flamed Chardonnay, served over fettuccine, garlic green beans
chicken scaloppini alla classico
garlic, bacon, mushrooms, flamed marsala wine, served over fettuccine, garlic green beans

28

*eggplant parmigiana
lightly breaded, baked with marinara and mozzarella, served over fresh spaghetti

28

*chicken parmigiana
lightly breaded, baked with marinara and mozzarella, served over fresh spaghetti

28
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ratatouIlle
VEGAN

NO DAIRY

NO SOY

NO GLUTEN

looks like pasta, but its zucchini, peeled tomatoes, mushrooms, red and yellow peppers, artichoke hearts
sautéed in EVOO, with garlic, chili flakes, spices and herbs
24

SANDWICHES

Made on toasted house made focaccia
*CERTIFIED ANGUS CHEESEBURGER
half pound angus ground chuck with cheddar cheese, tomatoes, red onion, iceberg lettuce
Dijonnaise, served with steak fries

19

*chicken parmesan sandwich
panko-crusted chicken breast with marinara sauce, parmesan, mozzarella, served with steak fries

19

*stockyards certified premium angus bistro filet sandwich
with dijonaise, tomato, crispy onion strings, served with steak fries

25

pizzeria classico's
hand-tossed pizzas
10 inch, 8 slices
PREMIUM PEPPERONI
mozzarella, spicy tomato sauce

20

Strega nonna
prosciutto, Italian sausage, salami, basil, mozzarella, red pepper flakes, spicy tomato sauce

22

margherita
22
fresh mozzarella, heirloom tomatoes, basil, spices, extra virgin olive oil (spicy tomato sauce by request)
pops pick
mushrooms, pepperoni, kalamata olives, mozzarella, spicy tomato sauce

23

numero uno
mushrooms, red onion, artichoke hearts, mozzarella, spicy tomato sauce

23

vegetable delectable
mushrooms, red onion, red and yellow peppers, diced tomato, mozzarella, spicy tomato sauce

23

STROMBOLI
Italian sausage, pepperoni, salami, mushrooms, mozzarella, spicy tomato sauce

24

Classico combination
24
Italian sausage, pepperoni, red and yellow peppers, onion, mushrooms, mozzarella, spicy tomato sauce

the story of the flags
The Palio di Siena (known locally simply as Il Palio ) is a horse race that is held twice each year, on July 2
and August 16, in Siena, Italy. Ten horses and riders, bareback and dressed in the appropriate colours,
represent ten of the seventeen contrade, or city wards. The Palio held on July 2 is named Palio di Provenzano,
in honor of the Madonna of Provenzano, who has a church in Siena. The Palio held on August 16 is named
Palio dell'Assunta, in honor of the Assumption of Mary.
A magnificent pageant, the Corteo Storico, precedes the race, which attracts visitors and
spectators from around the world.
The race itself, in which the jockeys ride bareback, circles the Piazza del Campo, on which a thick layer of dirt
has been laid, three times and usually lasts no more than 90 seconds. It is not uncommon for a few of the
jockeys to be thrown off their horses while making the treacherous turns in the piazza, and indeed,
it is not unusual to see unmounted horses finishing the race without their jockeys.

Split charge for pastas, specialties, sandwiches

3

4 or 6

extra bread

corkage fee

15 20

for the comfort of others please silence cell phones and mind your children

VISIT

PIZzERIA

CLASsICO

IN HISTORIC FOLSOM
9-16-22

desserts

all made in house

classico chocolate cake

rich and moist, layered with vanilla butter cream
and chocolate ganache, raspberry melba sauce
$10
a la mode $3

TOFFEE cheesecake

all made in house

classico ice cream Sundae

vanilla bean ice cream, caramel and chocolate syrup
toffee boutique crunch, whipped cream, cherry
$10
12 and under size $6

affogato di gelati

prepared in the classic tradition with caramel
and Toffee Boutique crunch
$10

ask servers for today's flavors by Villa Dolce
drowned in espresso
$12

tiramisu
ladyfingers soaked in Myer's rum and espresso,
layered between sweetened mascarpone and
sprinkled with cocoa powder

ask servers for today's flavors by Villa Dolce
$10

bowl of gelato

Crème brûlée

$10

vanilla custard with a caramelized sugar crust
$10

final

final

we proudly feature vaneli's coffee
espresso

Porto
fonseca bin 27 ruby Porto

$4

$6

cappuccino or latte

dow's 10 year tawny Porto

$5

$8

mocha

dow's 20 year tawny Porto

$6

$15

Irish coffee
Jameson Irish whiskey, coffee
whipped cream

single malt scotch
Glenfiddich 12 year

$10

$11

keoke coffee
Korbel brandy, Kahlua, coffee
whipped cream

Glenlivet 12 year

$10

$11

macallan 12 year

nutty Irishman
Frangelico, baileys, coffee
whipped cream

balvenie american oak 12 year

$10

$15

martinis

macallan 18 year

purple hooter
grey goose vodka, Chambord
fresh lemon, simple syrup, sprite
$11

classico espresso martini
kahlua, tito's vodka
espresso, simple syrup
$11

$15

$30

cognac
Hennessey x.o. cognac
$21

Camus borderies x.o. cognac
$21

grand Marnier
cuvee du cinquentenaire
$24
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we have the stuff you want

not made with gluten-containing ingredients
These items are made with ingredients that don't contain gluten.
Due to FDA regulations we cannot guarantee celiac patients that we are gluten free due
to the fact that all menu items are made in our restaurant that also use wheat products

VEGAN

ratatouille

NO DAIRY

NO SOY

NO GLUTEN

looks like pasta, but its zucchini, peeled tomatoes, mushrooms, red and yellow peppers, artichoke hearts
sautéed in EVOO, with garlic, chili flakes, spices and herbs
24
minestrone soup
hearty vegetable soup with chicken stock, tomatoes, onions, beans, celery, carrots, spices
cup 8 bowl 13

MIXED BABY GREENS salad
Point Reyes bleu cheese, walnuts, balsamic vinaigrette
sm 9 lg 15
CAESAR SALAD
hearts of romaine, grated parmesan, Caesar dressing
sm 9 lg 15
SPRING SALAD
mixed greens, feta cheese, dried cranberries, macadamia nuts, cherry-hazelnut vinaigrette
sm 10 lg 16
caprese salad with fresh burrata cheese
mixed greens with vine ripened tomatoes, balsamic reduction, basil ,extra virgin olive oil
18
grilled stock yards angus bistro steak salad
mixed greens, Point Reyes bleu cheese, tomatoes, balsamic vinaigrette
28
OVEN ROASTED PROSCIUTTO WRAPPED JUMBO PRAWNS
with herb garlic butter, over sautéed spinach
3 for 21 or 6 for 40
oven roasted SALMON FILET
with compound butter, lemon risotto diced red and yellow peppers, tomatoes, zucchini
38
grilled stock yards 6 oz. angus filet mignon
with compound butter, fried polenta, sautéed garlic green beans
38
grilled stock yards angus ribeye
with sautéed mushrooms, fried polenta, sautéed shaved brussel sprouts with shallots and crispy bacon
49
Milanese risotto
saffron risotto tossed with chicken breast, pancetta, sundried tomato, peas and parmesan cheese
30
wild mushroom risotto
shitake, porcini, Portobello and oyster mushroom risotto, surrounded by rich meat sauce
30
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please specify "gluten-free" when ordering

SODAS
Coke
Sprite
Diet Coke
Shirley Temple
Roy Rogers
ITALIAN SODAS
Cherry
Raspberry
Blackberry
Vanilla
Hazelnut

3.25

v I p menu
for our guests 12 years and under, please

sprite & grenadine
coke & grenadine

if you want cream, just say so

JUICES
Lemonade
Strawberry Lemonade
Cranberry

3.25

3.25
3.95
3.25

STARTERS
3 Chicken Wings
Mini Garlic Chips

5
7

salads
caesar salad
Ranch Salad romaine, tomato, mozzarella, croutons, ranch dressing

4
4

ENTREES
Cheese Pizza

9

Pepperoni Pizza

10

Linguini with Garlic Butter

8

Spaghetti Pomodoro

9

3

Fettucini Alfredo

9

Two Scoops Ice Cream

5

Penne with Cheese Sauce

9

Small Sundae

4

Spaghetti with Meatball

12

DESSERTS
made with Breyer's ice cream
One Scoop Ice Cream

Classico Sundae

vanilla bean ice cream, caramel

& chocolate syrups, toffee boutique crunch, whipped cream, cherry

8

1/2/2022

$13 a glass

$12 a glass

happy hour
everyday 4 pm to 5 pm
dine in only

not available valentine's, mother's day, Christmas eve, new year's eve

appetizers
CALAMARI FRITTI

We'd call it squid, but then nobody would order it and you'd miss out on how good we make it.
$14
pesto risotto balls
stuffed with mozzarella, served with marinara sauce
$14
fries
skinny or steak
$6

oven roasted artichoke
whole artichoke with tarragon, sour cream pesto aioli
$14

chicken wings

8 crispy, not saucy, with just the right amount of heat. Served with a side of Frank's sauce
$12

oven roasted meatballs

two meatballs with meat sauce and shaved parmesan and two toasted grissini
$12

beverages
all Italian beers $5

Campari, aperol, select, cynar spritz $9

details cabernet sauvignon $13
frank family chardonnay $12
check out the iPad for additional wines for happy hour
tito's vodka drinks $8

subject to availability
we have the stuff you want
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