ANTIPASTI

MOZZARELLA STICKS 9.5
6 Battered 8 Deep Fried Mozzare“a

Sticks, serve(i witii Marinara Sauce

LUCCHINI STICKS 10
Breaded 8 Deep Fried Zucciiini SticLs,
serveci witii Rancii Dressing

CRINKLE CUT FRIES 7
Witi\ Mozzare”a Ciieese 8.5
Witii, Mozzare”a 2 Bacon 9.5

SICILIAN ARANCINI 9.5
Ciioice oi (3) S inacii &% Ciieese OR
Boiognese Stuifi?e(i Rice Ba”s
Mixture oF (2) oi‘ Eacii Arancini $i2

ONION RINGS 9

Battereci, Deep Fried Onion Rings
Served witii Rancii

CALAMARI FRITTO 15.5

|_igiit| Breade(i S ui(i Tui;es gt Tentac]es
Deep Vrie(i, Servej w/ Marinara

WING DINGS 14.5
8 Li iiti Breaded CiiicLen Wings, Serveri
Hot Miid Witl’] Ranci'i/ Bieu

HOUSE MADE GARLIC KNOTS
One Dozen 10.5.... Half Dozen 7.5

FOCACCIA BREAD 10

House Ma(ie Focaccia Brea(i, BaI(efi witlw
Oiive Oii, Rosemary, Tiiyme, 8 Sage

BRUSCHETTA 14.5

Buttered Crostini Smeared witii Ricotta,
topped witii Roasted Tomato Brusciietta,

Balsamic, & Shaved Parm
MOZZARELLA CAPRESE 14.5

Siice(i Tomatoes, FFGSI’] MOZZ&FEHB,

EVOO Baisamic Giaze, g Basii, Servefi on
Aruguia Wit[’l Roasted Rezi Peppers

POLPETTE AL FORNO 11
TWO HOUSG Made Meatioa”s, Baked

Witi’l Ricotta & Marinara W/Focaccia

VONGOLE ALLO SCOGLIO 15.5

Bainy Ciams in Herijeti Lemon Butter witii
VViiite V\/ine, Serveci witii Crostini

BURATTA CAOTICO 17.5

uratta, serve(i wit rissini,
Prosciutto, Can(iie(i Wainuts,
Seasonai Fruit, Honey, 8 Focaccia

SPINACH PULL BREAD 16
House Ma(ie Brea(i Scored 8 Stui['iferi witii
Spinaci’i, ArticiioLe, g4 Ciieeses,

This item iias an extende(i cooi< time

INGALATA

Dressings: Ranch, Bleu Cheese, Appie
Vinaigrette, Caesar, Red
alsamic Vinaigrette

We(ige Salads will not be served with

ressing on the side.

ine Vinaigrette,

Gri”eii Ciiic|<en7
o Gri”efi Stea]< 10
Gri”ed Siirimp 12

gMALL CHOPPED CAESAR 8

Romaine i_ettuce, Croutons,
Siiave(i Parmigiano, Grateci Pecorino,
Creamy Caesar Dressing.

CASA DI BASILICO 8

Ciiopped Romaine i_ettuce, Carrots, Red
nion, Lucumber, Gra
Croutons, Clwoice 0

LARGE CHOPPED CAESAR 13.5

Ciioppe(i Romaine i_ettuce, Croutons,
Siiaved Parmigiano, Grate(i Pecorino,

Crispy Pancetta 8 Creamy Caesar

BLEU HEART SALAD 13.5

Quartere(i Romaine Heart, Gorgonzo]a

Basilico Pizzeria 8 Ristorante

1329 Oceana Blvd #140 Va Beach, Va 23454
(757) 937-0982

or(ierloasilico.oom

SOLO 1L TUQ

BUILD YOUR OWN PASTA

Crumi)ies, Crispy Pancetta, Sun(irie
Tomatoes, Di”, 8 House Made Bleu

Cheese Dressing

GREEK SALAD 13.5

Ciiopped Romaine, Grape Tomato,
Kaiamata 0 ives, Cucum|9er, Onion,
Pepperoncini, Carrots, imported Feta

Ciieese, 8 Red Wine Vinaigrette
CHOPPED ANTIPASTO 14.5

Ciioppe(i Romaine, Gra
Kalamata 0 ives, Onion,
Carrots, Sa ami, Ham, Pepperoni,

Mozzare“a, 8 Reci Wine Vinaigrette
RUSTIC WEDGE 14.5

Quartered Romaine |-|eart, Gor
Crumioies, Cucumi)er, Tomato,
Onion, Crispy Onion, Baisamic Drizzle,

Crispy Pancetta, 8 Bieu Ciieese Dressing

STRACIATELLA & BARBABIETOLA 17

Creamy Stracciate”a Ciieese, on a Bed oiC
Aruguia, witii Can(iie(i VVainuts, Beets,

Crispy Onions, Balsamic Pearls, Carrot

Ciiips,gi House Made Appie Vinaigrette
“*BASILICO FARMHOUSE 16

Ciioppe(i Romaine, Aruguia, Sundried
Tomato, Drie(i Crani)erries, G[azeri

Wainuts, Cris
§ House Made A

Onion, Gorgonzoia
ri”e(i Ciiic|<en,

e Vinaigrette

STEP ONE STEP TWO
CHOOSE YOUR SAUCE ~ CHOOSE YOUR PASTA
SPAGHETT]
GARLIC & OIL13.5 FETTUCCINE
MARINARA 13.5 RIGATONI
CREAMY PESTO 15.5 CAPELLINI
BOLOGNESE 15.5 TORTELLINT 3
VODKA SAUCE16.5 GLUTEN FREE PASTA 3.5
S[LP THREE STLP FOUR
CHOOSE YOUR PROTEIN CHOOSE YOUR VEGGIES
BROCCOLI 2
BACON 3 MUSHROOM 2
PANCETTA b SPINACH 2
ITALIAN SAUSAGE 6 KALAMATA QLIVES 2
MEATBALLS 6 RED ONION 2

GRILLED CHICKEN 7 SUN DRIED TOMATO 2
SAUTEED SHRIMP 12 ROASTED PEPPERS 2
LUMP CRAB 13 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

CONTORN]
SIDES

SAUTEED BROCCOLI 8
SAUTEED SPINACH 8
HOUSE MADE MEATBALLS 8
ITALIAN SAUSAGE 8
ANCHOVIES 4
EXTRA SALAD DRESSING |
SOUP (WHEN AVAILABLE)
BOWL 9.5
CUP 7.5

PANIN

CHICKEN PESTO 15

Gri”ed Ciiicl(en, Sun(irie(i Tomato,
Roasted Pgep‘per, Arugula, Fresh

Mozzare“a, esto Aioii on focaccia

CHICKEN CAPRESE 15
Grilled Ciiicken, Sliced Tomato, Basii,

Aruguia, Fresii Mozzarei]a, Baisamic

Glaze & EVOO on Focaccia
BURATTA ¢ PROSCIUTTO 16

Prosciutto, Buratta, Aruguia, Baisamic
Giaze g( Pistaciiio Paste on Focaccia

5 ASé\P()'RI FRRESCAHPI 15
Su;ijriefgp ant, Koaste eppers,

omato, Fresii Mozzare“a,
Aruguia, 8 Pesto Aioii on Focaccia

CAPRESE PANINI 14
Siiced Tomato, Fresii Mozzare”a, Basii,
Aruguia, EVOO 8 Balsamic on Focaccia

SICILIANO Th

Ham, Prosciutto, Pepperoni, Saiami,
Fresii Mozzare| a, Lettuce, Tomato, an(i
Re(i Wine Vinaigrette on Focaccia

PROSCIUTTO DI PARMA 15

Prosciutto, Tomato, Fresii Mozzare”a,

Arugu]a, 8 Fig Jam on Focaccia
**OUT TO PASTURE 17

S]ice(i Rii)eye, Provo]one, Tomato, Crispy
Onion, Creamy Horsera(iisii, Baisamic
G aze, g Arugu a on focaccia

**BLEU MOO 17
Sliced Ripelye, Gor onzo|a, Sundried

Tomato, Fig am, 8 rugula on Focaccia

BUFFALO CHICKEN 15
Fried Ci\icken, Gorgonzoia, Mozzare“a,

Bui\caio Sauce, Lettuce, Tomato, Rancii or
Bieu Ciieese on itaiian Breaci

PHILLY CHEESESTEAK 15
With Grilled Onion, i_ettuce, Tomato, &

Mayo on ]taiian Bread

Add Peppers or Musiirooms lCOi' 50

PHILLY CHICKEN 15
V\/itii Gri”e(i Onion, i_ettuce, Tomato, g
Mayo on ]taiian Bread

Add PEPPGI’S or MUSI"IYOOmS lCOi' 50
SAUSAGE, PEPPER, ONION Th

Served on itaiian Bread

A(icl Sauce an(i Ciieese $]
PARMIGIANA SUB 15

Ciiici(en, Meativa”, or Eggpiant witii

Sauce an(i MOZZBFEHB on itaiian Brea

i Consuming Ravv or Un(iercooi(eci Eggs, Fisii, or Meat couid resuit in Foodporne Hiness.** i8% Gratuity vvi” i)e added to Dine—in Parties OFG or more.

CENE

We Po]iteiy Decline Non- Aiiergy Related

ModiFications to tinis Section of the Menu

CHICKEN MILANESE 26
(2) Frieci Ciiici(en Cutiets, Top ed witii a
Fresii Tomato Sa]ad witii Basii 8 Eied Onion

Serve(i over Creamy Risotto

CHICKEN RUSTICO 28

Pan Seareri Ciiici(en Breast, Rustic Roasted
Tomato, Garlic 8 Carameiize(i Onion Sauce, 8
Baisamic Giaze, Serve(i over Creamy Risotto

CHICKEN PARMIGIANA 25
(2) Frie(i Cilicken Cutiets, Togped 8 BaLe(i

with Marinara & Mozzare”a, erve(i witii a
Side of Pasta Marinara

VEAL PARMIGIANA 26

50/ Frie(i Veai Cutlet, To pe(i 8 Bai&e(i Witl’i
Marinara & Mozzareila, Eerved witii a Side
oi‘ Pasta Marinara

VEAL MILANESE 27
507 Fried Vea] Cutiet, Topped witii a Fresii
Tomato Salaci Wit["l Basii 8 Reci Onion, Serve(i

over Creamy Risotto

**RISQTTO BISTECCA 30
6 0/ Siioed Riiaesye, Musiirooms, witii a Bieu

Port Cream auce, Toppe(i witii Ba]samic
Serve(i over Creamy Risotto

**SPAGHETTI CARBONARA 21

Spagi'ietti, Tosse(i witii Panoetta, Coarse

BI&CI{ Pepper, PECOFiHO, ngem ere(i E YOH{
NOT RECCOMENDED FiOR TAEigEOU

EGGPLANT ROLLANTINI 21
|(12) Eggg]ant Cutiets, Stuffed with
apellini,

iieeses, Basi 9 8 Marinara

Bai(e(i Wlt["l Marinara 8{ Mozzare”a
(EgGPEANT PARMIGIANA 280

rie Eggpiant Cutlets, Toppeti

aked with Marinara ozzarella,

Serveci witii a Si(ie oi‘ Pasta Marinara

LASAGNA DI BASILICO 20

i_asagna i_ayere(i & Baked with Boiognese,
Beciiamei, & Mozzarella Cheese

BAKED RIGATONI 20
Rigatoni, i_ayered 8 BaLed witii
Boiognese, Basii, 8 3 Cheeses

RAVIOLI AL FORNO 19
(5) Cheese Ravioii, Baked with Boiognese

or Marinara witii Mozzare”a Cheese

SPAGHETTI WITH CLAMS 22

Bai}y Ciams inalemon Gariic VViiite
Wine Sauce, Served Spicy or Miici

SHRIMP SCAMPI 25
(5) U12 Siirimp inalemon Gar]ic VViiite
Wine Sauce, Served Spicy or Mlld

LOBSTER RAVIOLI 36
(5) |_oioster StuFFe(i Ravioii

in Si'ierry Cream Sauce Witi’l

(5) ut2 Siirimp & |_ump Crab Meat




PIZZA A LA CARTE

CREATE YOUR OWN PIZZA

GOURMET TOPPINGS

Ancnovies
Articnol(e Hearts
Aruaula
Frie Eggplant
Feta Cneese

Gorgonzola
Griﬁed Cnicl(en

Ka'amata Olives

Pancetta

Prosciutto
Ricotta Cineese
Roasted Garlio

Fresn Spinacii

Sundried Tomato
Hot Cnerry Peppers Fresii Mozzare”a

REGULAR TOPPINGS

Basi| Musnrooms

Bacon Meatloa”s

B'acl( Olives V\/nite Onion
CnecJ(JarFCiieJese Pesl,)to Saucle
ig Jam ineapple

éarlic Pe peizni

Green Peppers ausage
Cnoppecf am Tomato Slices

SELECTIONS BASE PRICES REG. TOPPINGS GOUR.TOPPINGS

Sma” Stromlooli 12”
(lncludes ] Topping)

Sma” Calzone 12”
(lncludes ] Topping)

Family Size Stromlooli
(lncludes ] Topping)

Family Size Calzone

(Includes T 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

2.00

2.00

3.00

3.00

2.00
2.00
2.00
2.00
3.00
3.00

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)

Breauast Loversl Frittata Eggs,
Mozzare”a, Cne(iclar, Bacon, Sausage,
Ham, Onion, 8 Green Peppers

THE CURED 12"($18.5) 18"($25)
Meat Loversl Pegperoni, Sausage,

Ham, MeatpaH, acon 8 Extra neese

MARGHERITA 12"($17.5) 18"($22)
S|iced Tomato, Fresn Basi|, Gar|ic,
EVOO 8 Fresn V\/nole MIH( Mozzare”a

BASILICO DELUXE 12"($18.5) 18"($25)
Pepperoni, Sausage, Ham, Mushroom,

Onion, Green Pepper, B|ac|< Olives, 8
Extra Cneese

QUATTRO STAGION] 12"($17.5) 18"($22)

BUFFALO CHICKEN 12"(17.5) 18"(24)
Gri”ed Cnicken, BUiCiCa]o Sauce,
Mozzare”a, Cneddar, Gorgonzo|a, Side
oF Ranch or Bleu Cheese Dressing

FIGGY PIGGY 12"(18.5) 18"(24)

Fig Jam Base, Pancetta, Caramelized
Onion, Mozzarella Cheese, Fresh Arugu|a

WHITE PRIMAVERA 12"(17.5) 18"(24)
Gar]ic g EVOO Ricotta, Mozzare”a,
Sundried Tomato, Brocco|i, g Spinacn

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

Pistacnios) Gri”ed Cnicken, Roasted
Peppers, 8 Mozzare”a Cneese

POLLO FLORENTINE 12"(18.5) 18"(25)

Articnoke Hearts, B|acl< O[ives,
Musnrooms, 8 Cnopped Ham

ALOHA 12"($18.5) 18"(§24)

Cnopped Ham, Bacon Crumloles,
Pineapp'e, Q Extra Cneese

SOL e TERRA 12"(8$18.5) 18"(§25)
Frie& EEgp|ant, Musnroom, Onion,
Spinac , Brocco]i, Sundried Tomatoes,

8 Extra Cneese

CHEESESTEAK 12"($18.5) 18"($25)
PniHy Steak, Green Peppers, Onions,
Mozzare”a g Cneddar Cneesse

STUFFED CHEESESTEAK 30

PniHy Steak, Gri”ed Green Peppers,
Onions, 8 Cneddar Cneese

STUFFED DELUXE 30

Pepperoni, Sausage, Mushroom, Onion,

el flee Olives, Chorped

Gar|ic 8 EVOO Ricotta, Mozzare”a,
Gri”e& Cnici(en, Spinacn, § Musnrooms

QUATTRO FORMAGGI 12"(18.5) 18"(25)
Garlic & EVOO, Ricotta, Mozzarella,
Gorgonzo]a Crum|9|es, 8 Cheddar

TOSCANQ 12"(18.5) 18"(25)

Gar[ic 8 EVOO Ricotta, Mozzare”a,
Roasted Garlic, Articnoke, Finisned witn
Fig Jam, 8 Fresii Arugula

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

Pep
5apico|a, Spicy Sauce, an(i Hot Honey

STUFFED MEAT LOVERS 30

Pepperoni, Sausage, Ham, Meatloa”,
Bacon, 8 Extra Ciieese

NONNA'S PIZ7A 24

Home Styie Pan Pizza, with Hand Crushed
Tomatoes, Fresn Gar|ic, Basil, EVOO g
Fresn Mozzare”a Cneese

(CANNOT BE MODIFIED) 90 Minute Prep
Time Requireo, Ca” Anead Recommende&

HAPPY HOUR

DAILY FROM 4-7 PM

APPETIZERS 8.5
Spinacin Arancini

Sicilian Arancini
Mozzare”a Sticl(s
Onion Rings

Bacon Cneese Fries

Straciate”a Dippers
Bruscnetta Di pers
i/2 Bleu Heart Ealad
Dozen Garlic Knots

Zucc'nini Sticl(s

DINNER SPECIALS
PIZZA & BUCKETS 36

alCOhO| must |9e oonsume(i on premises

]8" One Toppin%, ]/2 Dozen

Knots, 8 Bucket 0 Domestic Beer

BASILICO FOR TWO 50

CHOOSE (1) SALAD  CHOOSE (2) ENTREES
CL‘OPPG‘J Caesar Lasagna <Ji Basilico

Casa di Basilico [ -
nti ggplant Rollatini
MRIFEL (facois Baked Rigatoni

Greek Salad
e Pasta Bolognese

gHMOiSiS(%a(Jgo?iESSERT Pasta witn Meatloa”s
Dl loc Sorpresa Pasta with Sausage
NY Style Cheesecake Pasta Marinara

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




