
Basilico Pizzeria & Ristorante
1329 Oceana Blvd #140 Va Beach, Va 23454

(757) 937-0982
orderbasilico.com

ANTIPASTI
MOZZARELLA STICKS 9.5
6 Batte red  &  Deep  F r ied  Mozzare l l a  
St icks ,  se rved  w i th  Mar inara  Sauce

ZUCCHINI STICKS  10
Breaded  &  Deep  F r ied  Zucch in i  St icks ,  
se rved  w i th  Ranch  Dress ing

CRINKLE CUT FRIES 7
With  Mozzare l l a  Cheese  8.5
With,  Mozzare l l a  &  Bacon  9.5

SICILIAN ARANCINI 9.5
Cho ice  o f  (3)  Sp inach  &  Cheese  OR 
Bo lognese  Stuf fed  R ice  Ba l l s
Mixture  o f  (2)  o f  Each  Aranc in i  $12

CALAMARI FRITTO 15.5
L ight ly  Breaded  Squ id  Tubes  &  Tentac les  
Deep  F r ied ,  Served  w/  Mar inara

WING DINGS 14.5
8 L ight ly  Breaded  Ch icken  Wings ,  Served  
Hot/  Mi ld  w i th  Ranch/  B leu

HOUSE MADE GARLIC KNOTS
One  Dozen  10.5. . .  Ha l f  Dozen  7 .5

FOCACCIA BREAD  10

Buttered  Crost in i  Smeared  w i th  R icot ta ,  
topped  w i th  Roasted  Tomato  Bruschetta ,  
Ba lsamic ,  &  Shaved  Parm

House  Made  Focacc ia  Bread,  Baked  w i th  
Ol i ve  O i l ,  Rosemary ,  Thyme,  &  Sage

BRUSCHETTA  14.5

** Consuming Raw or  Undercooked Eggs,  F ish,  or  Meat could result  in  Foodborne I l lness.** 18% Gratuity  wi l l  be added to  Dine-in Part ies of  6 or  more.

MOZZARELLA CAPRESE  14.5
Sl iced  Tomatoes ,  F resh  Mozzare l l a ,  
EVOO,  Ba lsamic  G laze ,  &  Bas i l ,  Served  on  
Arugu la  w i th  Roasted  Red  Peppers

ONION RINGS  9
Battered ,  Deep  F r ied  On ion  R ings
Served  w i th  Ranch

BURATTA CAOTICO 17.5
 Burat ta ,  se rved  w i th  Gr iss in i ,  
Prosc iut to ,  Cand ied  Walnuts ,  
Seasona l  F ru i t ,  Honey,  &  Focacc ia

POLPETTE AL FORNO  11
Two  House  Made  Meatba l l s ,  Baked  
w i th  R icot ta  &  Mar inara  w/Focacc ia

VONGOLE ALLO SCOGLIO 15.5
Baby  C lams  in  Herbed  Lemon  Butter  w i th  
White  Wine,  Served  w i th  Crost in i

SPINACH PULL BREAD 16
House  Made  Bread  Scored  &  Stuf fed  w i th  
Sp inach,  Ar t ichoke,  &  4  Cheeses ,  
Th is  i tem has  an  extended  cook  t ime

SOLO IL TUO

SMALL CHOPPED CAESAR 8
Chopped  Romaine  Let tuce ,  Croutons ,  

Shaved  Parmig iano ,  Grated  Pecor ino ,  &  
Creamy  Caesar  Dress ing .

CASA DI BASILICO 8
Chopped  Romaine  Let tuce ,  Car rots ,  Red  

On ion ,  Cucumber ,  Grape  Tomato  &  
Croutons ,  Cho ice  o f  Dress ing

LARGE CHOPPED CAESAR 13.5
Chopped  Romaine  Let tuce ,  Croutons ,  
Shaved  Parmig iano ,  Grated  Pecor ino ,  

Cr ispy  Pancetta  &  Creamy  Caesar  

BLEU HEART SALAD 13.5
Quartered  Romaine  Hear t ,  Gorgonzo la  
Crumbles ,  Cr ispy  Pancet ta ,  Sundr ied  
Tomatoes ,  D i l l ,  &  House  Made  B leu  

Cheese  Dress ing  

GREEK SALAD 13.5
Chopped  Romaine ,  Grape  Tomato ,  

Ka lamata  Ol i ves ,  Cucumber ,  On ion ,  
Pepperonc in i ,  Car rots ,  Imported  Fe ta  

Cheese ,  &  Red  Wine  V ina ig re t te

CHOPPED ANTIPASTO 14.5
Chopped  Romaine ,  Grape  Tomato ,  

Ka lamata  O l i ves ,  On ion ,  Pepperonc in i ,  
Car rots ,  Sa lami ,  Ham,  Pepperon i ,  

Mozzare l l a ,  &  Red  Wine  V ina ig ret te

RUSTIC WEDGE 14.5
Quartered  Romaine  Hear t ,  Gorgonzo la  

Crumbles ,  Cucumber ,  Tomato ,  Car rots ,  
On ion ,  Cr ispy  On ion ,  Ba lsamic  Dr i zz le ,  

Cr ispy  Pancetta ,  &  B leu  Cheese  Dress ing

STRACIATELLA & BARBABIETOLA 17
Creamy Stracc ia te l l a  Cheese ,  on  a  Bed  o f  

Arugu la ,  w i th  Cand ied  Walnuts ,  Beets ,  
Cr ispy  On ions ,  Ba lsamic  Pear ls ,  Car rot  
Ch ips ,& House  Made  Apple  V ina ig ret te

**BASILICO FARMHOUSE 16
Chopped  Romaine ,  Arugu la ,  Sundr ied  

Tomato ,  Dr ied  Cranber r ies ,  G lazed  
Walnuts ,  Cr ispy  On ion ,  Gorgonzo la  

Crumbles ,  Gr i l l ed  Ch icken,  
&  House  Made  App le  V ina ig re t te

Subst i tute  Steak  $3

D r e s s i n g s :  R a n c h ,  B l e u  C h e e s e ,  A p p l e  
V i n a i g r e t t e ,  C a e s a r ,  R e d  W i n e  V i n a i g r e t t e ,  

B a l s a m i c  V i n a i g r e t t e
W e d g e  S a l a d s  w i l l  n o t  b e  s e r v e d  w i t h  

d r e s s i n g  o n  t h e  s i d e .

ADDITIONS
Gr i l l ed  Ch icken  7

**  Gr i l l ed  Steak  10
Gr i l l ed  Shr imp  12

INSALATA

BUILD YOUR OWN PASTA

STEP ONE
CHOOSE YOUR SAUCE

GARLIC & OIL 13.5
MARINARA 13.5

CREAMY PESTO 15.5
BOLOGNESE 15.5

VODKA SAUCE 15.5

STEP TWO
CHOOSE YOUR PASTA

SPAGHETTI
FETTUCCINE

RIGATONI
CAPELLINI

TORTELLINI 3
GLUTEN FREE PASTA 3.5

STEP THREE
CHOOSE YOUR PROTEIN

BACON 3
PANCETTA 5

ITALIAN SAUSAGE 6
MEATBALLS 6

GRILLED CHICKEN 7
SAUTEED SHRIMP 12

LUMP CRAB 13

STEP FOUR
CHOOSE YOUR VEGGIES

BROCCOLI 2
MUSHROOM 2

SPINACH 2
KALAMATA OLIVES 2

RED ONION 2
SUN DRIED TOMATO 2
ROASTED PEPPERS 2

ARTICHOKE HEARTS 2
OUR VODKA SAUCE IS  MADE WITH HAM & RED ONION,

BOTH ITEMS CAN BE OMITTED UPON REQUEST
PESTO SAUCE CONTAINS PISTACHIOS

WE DO NOT RECCOMEND CAPELLINI  FOR CREAM SAUCES

CONTORNI
SIDES

SAUTEED BROCCOLI 8
SAUTEED SPINACH 8

HOUSE MADE MEATBALLS 8
ITALIAN SAUSAGE 8

ANCHOVIES 4
EXTRA SALAD DRESSING 1
SOUP (WHEN AVAILABLE)

BOWL 9.5
CUP 7.5

PANINI
CHICKEN PESTO 15

Gr i l l ed  Ch icken,  Sundr ied  Tomato ,  
Roasted  Pepper ,  Arugu la ,  F resh  

Mozzare l l a ,  &  Pesto  A io l i  on  Focacc ia

CHICKEN CAPRESE 15
Gr i l l ed  Ch icken,  S l i ced  Tomato ,  Bas i l ,  

Arugu la ,  F resh  Mozzare l l a ,  Ba lsamic  
G laze  &  EVOO on  Focacc ia

BURATTA e PROSCIUTTO 16
Prosc iut to ,  Burat ta ,  Arugu la ,  Ba lsamic  

G laze  &  P is tach io  Paste  on  Focacc ia

SAPORI FRESCHI 15
F r ied  Eggp lant ,  Roasted  Peppers ,  

Sundr ied  Tomato ,  F resh  Mozzare l l a ,  
Arugu la ,  &  Pesto  A io l i  on  Focacc ia

CAPRESE PANINI 14
Sl iced  Tomato ,  F resh  Mozzare l l a ,  Bas i l ,  
Arugu la ,  EVOO,  &  Ba lsamic  on  Focacc ia

SICILIANO 15
Ham,  Prosc iut to ,  Pepperon i ,  Sa lami ,  

F resh  Mozzare l l a ,  Let tuce ,  Tomato ,  and  
Red  Wine  V ina ig ret te  on  Focacc ia

PROSCIUTTO DI PARMA 15
Prosc iut to ,  Tomato ,  F resh  Mozzare l l a ,  

Arugu la ,  &  F ig  Jam on  Focacc ia

**OUT TO PASTURE 17
Sl iced  R ibeye ,  Provo lone ,  Tomato ,  Cr ispy  

On ion ,  Creamy  Horserad ish ,  Ba lsamic  
G laze ,  &  Arugu la  on  Focacc ia

**BLEU MOO  17
Sl iced  R ibeye ,  Gorgonzo la ,  Sundr ied  

Tomato ,  F i g  Jam,  &  Arugu la  on  Focacc ia

  BUFFALO CHICKEN 15
F r ied  Ch icken,  Gorgonzo la ,  Mozzare l l a ,  

Buf fa lo  Sauce ,  Let tuce ,  Tomato ,  Ranch  o r  
B leu  Cheese  on  I ta l i an  Bread

  PHILLY CHEESESTEAK 15
With  Gr i l l ed  On ion ,  Let tuce ,  Tomato ,  &  

Mayo  on  I ta l i an  Bread
Add  Peppers  o r  Mushrooms  fo r  .50

  PHILLY CHICKEN 15
With  Gr i l l ed  On ion ,  Let tuce ,  Tomato ,  &  

Mayo  on  I ta l i an  Bread
Add  Peppers  o r  Mushrooms  fo r  .50

SAUSAGE, PEPPER, ONION 15
Served  on  I ta l i an  Bread

Add  Sauce  and  Cheese  $1

PARMIGIANA SUB 15
Chicken,  Meatba l l ,  o r  Eggp lant  w i th  

Sauce  and  Mozzare l l a  on  I ta l i an  Bread

CENE
W e  P o l i t e l y  D e c l i n e  N o n -  A l l e r g y  R e l a t e d  
M o d i f i c a t i o n s  t o  t h i s  S e c t i o n  o f  t h e  M e n u

CHICKEN MILANESE 26
(2)  F r i ed  Ch icken  Cut le ts ,  Topped  w i th  a  

F resh  Tomato  Sa lad  w i th  Bas i l  &  Red  On ion  
Served  over  Creamy  R isot to  

CHICKEN RUSTICO 28
Pan  Seared  Ch icken  Breast ,  Rust ic  Roasted  

Tomato ,  Gar l i c  &  Caramel i zed  On ion  Sauce ,  &  
Ba lsamic  G laze ,  Served  over  Creamy  R isot to  

CHICKEN PARMIGIANA 25
(2)  F r ied  Ch icken  Cut le ts ,  Topped  &  Baked  
w i th  Mar inara  &  Mozzare l l a ,  Served  w i th  a  

S ide  o f  Pasta  Mar inara  
VEAL PARMIGIANA 26

5 OZ F r ied  Vea l  Cut le t ,  Topped  & Baked  w i th  
Mar inara  &  Mozzare l l a ,  Served  w i th  a  S ide  

o f  Pasta  Mar inara  
VEAL MILANESE 27

5 OZ F r ied  Vea l  Cut le t ,  Topped  w i th  a  F resh  
Tomato  Sa lad  w i th  Bas i l  &  Red  On ion ,  Served  

over  Creamy  R isot to  
**RISOTTO BISTECCA 30

6 OZ S l iced  R ibeye ,  Mushrooms,  w i th  a  B leu  
Por t  Cream Sauce ,  Topped  w i th  Ba lsamic

Served  over  Creamy  R isot to  

**SPAGHETTI CARBONARA 21
Spaghett i ,  Tossed  w i th  Pancetta ,  Coarse  

B lack  Pepper ,  Pecor ino ,  &  Tempered  Egg  Yo lk
NOT RECCOMENDED FOR TAKEOUT 
EGGPLANT ROLLANTINI 21
(2)  Eggp lant  Cut le ts ,  Stuf fed  w i th  

Cape l l in i ,  3  Cheeses ,  Bas i l ,  &  Mar inara  
Baked  w i th  Mar inara  &  Mozzare l l a  

EGGPLANT PARMIGIANA 20
(5)  F r i ed  Eggp lant  Cut le ts ,  Topped  &  

Baked  w i th  Mar inara  &  Mozzare l l a ,  
Served  w i th  a  S ide  o f  Pasta  Mar inara  

LASAGNA DI BASILICO 20
Lasagna  Layered  & Baked  w i th  Bo lognese ,  

Bechamel ,  &  Mozzare l l a  Cheese   

BAKED RIGATONI 20
Rigaton i ,  Layered  & Baked  w i th  

Bo lognese ,  Bas i l ,  &  3  Cheeses  
RAVIOLI AL FORNO 19

(5)  Cheese  Rav io l i ,  Baked  w i th  Bo lognese  
o r  Mar inara  w i th  Mozzare l l a  Cheese  

SPAGHETTI WITH CLAMS 22
Baby  C lams  in  a  Lemon  Gar l i c  White  

Wine  Sauce,  Served  Sp icy  o r  Mi ld  
SHRIMP SCAMPI 25

(5)  U12  Shr imp  in  a  Lemon  Gar l i c  White  
Wine  Sauce,  Served  Sp icy  o r  Mi ld  

LOBSTER RAVIOLI 36
(5)  Lobster  Stuf fed  Rav io l i

 i n  Sher ry  Cream Sauce  w i th  
(5)  U12  Shr imp  & Lump Crab  Meat  



PIZZA A LA CARTE
CREATE YOUR OWN PIZZA

Anchovies
Artichoke Hearts
Arugula
Fried Eggplant
Feta Cheese
Gorgonzola
Grilled Chicken
Hot Cherry Peppers

GOURMET TOPPINGS REGULAR TOPPINGS
Basil

Bacon
Black Olives

Cheddar Cheese
Fig Jam

Garlic
Green Peppers

Chopped Ham

SELECTIONS
Small Stromboli 12"
(Includes 1 Topping)

Small Calzone 12"
(Includes 1 Topping)

Family Size Stromboli
(Includes 1 Topping)

Family Size Calzone
(Includes 1 Topping)

Gluten Free Pizza

Specialty GF Pizza

12" NY STYLE PIZZA

12" WHITE PIZZA

18" NY STYLE PIZZA

18" WHITE PIZZA

ADD STRACIATELLA

ADD BURATTA 

13.00

13.00

18.00

18.00

17.50

20.00

14.5

16.5

17.50

20.00

BASE PRICES

Mushrooms
Meatballs

White Onion
Pesto Sauce

Pineapple
Pepperoni

Sausage
Tomato Slices

Kalamata Olives
Pancetta
Prosciutto
Ricotta Cheese
Roasted Garlic 
Fresh Spinach
Sundried Tomato
Fresh Mozzarella

REG. TOPPINGS
2.00

2.00

3.00

3.00

2.00

2.00

2.00

2.00

3.00

3.00

GOUR.TOPPINGS
3.00

3.00

4.00

4.00

3.00

3.00

3.00

3.00

4.00

4.00

8.00

8.00

BASILICO'S SIGNATURE PIES
SIGNATURE PIES CANNOT BE COMBINED

LATE RISER 12"($18.5) 18"($25) BUFFALO CHICKEN 12"(17.5) 18"(24)
Breakfast Lovers! Fr ittata Eggs, 
Mozzarella,  Cheddar,  Bacon, Sausage, 
Ham, Onion, & Green Peppers

THE CURED 12"($18.5) 18"($25)
Meat Lovers! Pepperoni,  Sausage, 
Ham, Meatball,  Bacon & Extra Cheese

MARGHERITA 12"($17.5) 18"($22)
Sliced Tomato, Fresh Basil,  Garl ic,  
EVOO, & Fresh Whole Milk Mozzarella

BASILICO DELUXE 12"($18.5) 18"($25)
Pepperoni,  Sausage, Ham, Mushroom, 
Onion, Green Pepper,  Black Olives, & 
Extra Cheese

QUATTRO STAGIONI 12"($17.5) 18"($22)
Artichoke Hearts,  Black Olives, 
Mushrooms, & Chopped Ham

ALOHA 12"($18.5) 18"($24)
Chopped Ham, Bacon Crumbles,  
Pineapple,  & Extra Cheese

SOL e TERRA 12"($18.5) 18"($25)
Fried Eggplant,  Mushroom, Onion, 
Spinach, Broccoli,  Sundried Tomatoes, 
& Extra Cheese

SWEET VOLCANO 12"($18.5) 18"($25)
Pepperoni,  Spicy Sausage Crumbles, Hot 

Capicola,  Spicy Sauce, and Hot Honey

CHEESESTEAK 12"($18.5) 18"($25)
Phil ly Steak, Green Peppers,  Onions, 
Mozzarella & Cheddar Cheesse

Gril led Chicken, Buffalo Sauce, 
Mozzarel la,  Cheddar,  Gorgonzola,  Side 

of  Ranch or Bleu Cheese Dressing

FIGGY PIGGY 12"(18.5) 18"(24)
Fig Jam Base, Pancetta,  Caramelized 

Onion, Mozzarel la Cheese, Fresh Arugula

CHICKEN PESTO 12"(18.5) 18"(24)
House Made Pesto Base (Contains 

Pistachios) Gri l led Chicken, Roasted 
Peppers,  & Mozzarel la Cheese

WHITE PRIMAVERA 12"(17.5) 18"(24)
Garl ic & EVOO, Ricotta,  Mozzarel la,

Sundried Tomato, Broccoli,  & Spinach

POLLO FLORENTINE 12"(18.5) 18"(25)
Garl ic & EVOO, Ricotta,  Mozzarel la,  

Gri l led Chicken, Spinach, & Mushrooms

TOSCANO 12"(18.5) 18"(25)
Garl ic & EVOO, Ricotta,  Mozzarel la,  

Roasted Garl ic,  Artichoke, Finished with 
Fig Jam, & Fresh Arugula

QUATTRO FORMAGGI 12"(18.5) 18"(25)
Garl ic & EVOO, Ricotta,  Mozzarel la,  

Gorgonzola Crumbles, & Cheddar

STUFFED CHEESESTEAK 30 
Phil ly Steak, Gri l led Green Peppers,  
Onions, & Cheddar Cheese

STUFFED DELUXE  30 
Pepperoni,  Sausage, Mushroom, Onion, 
Green Pepper,  Black Olives, Chopped 
Ham, & Extra Cheese

STUFFED MEAT LOVERS  30 
Pepperoni,  Sausage, Ham, Meatball,  

Bacon, & Extra Cheese

NONNA'S PIZZA 24 
Home Style Pan Pizza, with Hand Crushed 

Tomatoes, Fresh Garl ic,  Basil,  EVOO, & 
Fresh Mozzarel la Cheese 

(CANNOT BE MODIFIED) 90 Minute Prep 
Time Required, Call  Ahead Recommended

HAPPY HOUR
DAILY FROM 4-7 PM

APPETIZERS 8.5
Spinach Arancini
Sicilian Arancini
Mozzarella Sticks
Onion Rings
Bacon Cheese Fries

Straciatella Dippers
Bruschetta Dippers

1/2 Bleu Heart Salad
Dozen Garlic Knots

Zucchini Sticks

DINNER SPECIALS
PIZZA & BUCKETS 36

alcohol  must  be  consumed on  premises

18" One Topping, 1/2 Dozen 
Knots, & Bucket of Domestic Beer

BASILICO FOR TWO 50
CHOOSE (1) SALAD
Chopped Caesar
Casa di  Basil ico
Chopped Antipasto
Greek Salad

CHOOSE (2) ENTREES
Lasagna di Basil ico

Eggplant Rollatini
Baked Rigatoni

Pasta Bolognese
Pasta with Meatballs

Pasta with Sausage
Pasta Marinara

CHOOSE (1) DESSERT
2 Mini Cannoli
Dolce Sorpresa
NY Style Cheesecake

BEER & WINE SPECIALS
$3 DOMESTIC BEER

$15 DOMESTIC BUCKET
$7 CHARDONNAY, PINOT 

GRIGIO, OR CABERNET 
-------------------------------

DESSERT LIST

HOUSE MADE TIRAMISU
HOUSE MADE PANNA COTTA

NY STYLE CHEESECAKE
DOLCE SORPRESA

PISTACHIO CREAM CANNOLI
SICILIAN CANNOLI

TORRE DOLCE
KIDS VANILLA ICE CREAM CUP


