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.

