Nico’s of NY

Italian Restaurant

Pizzeria
Open

Monday - Friday
3:00-9:30PM

Saturday
3:00-10:00PM
Early Bird
Monday-Friday
3:00-5:00PM

Beer and Wine
Available

Smoking and
Non Smoking
Sections

Private Parties
Welcome and
we Cater.

Credit Cards
Accepted:
Visa
Mastercard
(18% Gratuity
added to parties
of six or more)

Free Delivery
Pizza
Calzones
Full Dinners
Murrells Inlet
to
Hwy 544

3030 Highway 17
Business,

Garden City, SC

843-651-1528
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MENU SAMPLING

~ANTIPASTI~

Zuppa di Clams - (red or white) Cooked in fresh marinara and garlic or white
wine sauce and garlic. Also available spicy.

Eggplant Rollatini - Slices of eggplant rolled and stuffed with ricotta and
parmigiana.

Mozzarella and Tomatoes - Sliced fresh mozzarella and sliced tomatoes, drizzled
with extra virgin oil.

Cold Antipasto - Sliced salami, imported provolone, prosciutto, black and green
olives, anchovies, mozzarella and tomatoes over lettuce.

Insalate (Salads) - Ceasar, Spinach, Chef, House

~PASTA~

Tortellini alla Nico - Cheese filled tortellini in a creamy sauce with mushrooms,
peas and prosciutto.

Gmnocchi Mediterraneo - Potato pasta with roma tomatoes, basil and chunks of
fresh Mozzarella.

Fettuccine Alfredo - White creamy cheese sauce

Manicotti - Mozzarella and ricotta cheese filled pasta tubes in a tomato sauce.
Spaghetti Matriciana - Prosciutto, onions, roma tomatoes and basil in a light

red sauce.
~CHICKEN~

Chicken Parmigiana with Spaghetti - Chicken cutlet breaded and fried with
mozzarella and tomato sauce placed on top, then baked.

Chicken Piccata - Chicken breast cooked in a lemon and butter sauce.
Chicken Sicilian - Chicken breast rolled up with fresh mozzarella and onions
baked and served over parmesan potatoes.

~VEAL~

Veal Alla Mamma - Veal scaloppine cooked in vinegar, white wine and garlic.
Veal Marsala - Veal sautéed in marsala wine with champignon mushrooms.
Veal Parmigiana with Spaghetti - Tender veal

cutlet breaded and fried with tomato sauce,

layered with mozzarella and tomato sauce on

top then baked.




