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PICCOLI MORSI
CHEF LUIGI"S FOCACCIA 5

peach compote, savannah bee honey butter, olive oil & balsamic

PACCI MEATBALLS 13

slow-cooked meatballs, red sauce, cheesy garlic bread

BURRATA CAPRESE 16

heirloom tomatoes, baby arugulo, balsamic glaze, sea salt

SAVANNAH SALUMI 28

two local meats, savannch bee company honey,
whipped feta, olives

DUCK BREAST PROSCIUTTO BRUSCHETTA 16

roma fomatoes, garlic, goat cheese, balsamic reduction

ZUPPA DI MUSSELS 16

tomatoes, shallots, garlic, white wine, butter, house made focaccia

VERDURE
CAESAR SALAD 13

romaine lettuce, caesar dressing, roasted anchovies,
herbed focaccia crostini, parmesan

add: chicken +6, shrimp +10

PACCI HOUSE SALAD 12

winter greens, tomatoes, red onions, kalamata olives,
pepperoncini, fefa, red wine vinaigrette

BRUSSELS SPROUTS SALAD 14

spinach, blueberries, avocado, sliced almonds, red onions,
feta cheese, lemon poppyseed dressing

COMPRESSED WATERMELON SALAD 12

feta cheese, minf, maple syrup, fried prosciutto, radicchio,
baby radish, balsamic reduction

FLATBREADS
MARGHERITA 16

house sauce, fresh mozzarella, balsamic glaze, micro basil

MEDITERRANEAN 19

sundried tomatoes, shaved onions, olives, feta, pesto, arugula

SAUSAGE & PEPPERS 19

italian sausage, ricotta caramelized peppers & onions, garlic oil

DINNER MENU

PASTA
CLASSIC BEEF BOLOGNESE 28

hearty beef sauce, shaved parmesan, linguine

SHRIMP & CLAMS SCAMPI 34

angel hair pasta, leeks, roasted red peppers,
lemon chablis sauce

SEASONAL RAVIOLI 28

please ask your server for our handmade selection

CHICKEN PARM WITH GEMELLI PASTA 32

breaded chicken breast, red sauce, fresh mozzarella

PACCI SPAGHETTI CARBONARA 28

crisped duck prosciutto, egg yolks, white wine, fresh garlic,
parmesan cheese

SEAFOOD MANICOTTI 34

lump crab meat, blackened shrimp, ricotta cheese, lemon zest,
roasted red pepper and sun dried fomato sauce

SHORT RIB MARSALA 36

house made pappardelle, braised short ribs, snap peas,
wild mushrooms

PESCE E CARNE
BRANZINO 36

roasted red pepper risotto, garlic asparagus, butter caper sauce

CHICKEN CONTADINA 32

roasted peppers, creamer potatoes, sweet italian sausage,
sweet pepper vinaigrette

NY STRIP STEAK 52

roasted fingerling potatoes, garlic confit, brussels sprouts

ROASTED CHICKEN BREAST 32

brined airline chicken breast, honey bourbon glazed
carrots, creamy risotto

PESCE DEL GIORNO MP

dayboat catch, seasonal risotto, garlic asparagus, citrus pesto

COCA COLA-BRAISED SHORT RIB 34

boursin polenta, seasonal vegetables

CONTORNO

GARLIC ASPARAGUS 7
ROASTED BRUSSELS SPROUTS 6

MUSHROOM RISOTTO 8
SEASONAL VEGETABLES 7

Consuming raw or undercooked meat, poultry, seafood, eggs, or dairy may increase your risk of foodborne illness
Parties of 6 or more are subject fo an automatic 20% gratuity.



