
S M A L L  P L A T E S

Michael's Meatballs 
Wagyu beef house-blend, hand rolled

and smothered in zesty marinara
with melted mozzarella

15

Arancini 
hand-breaded risotto with house

marinara and fontina cheese

13

White Wine Mussels 
garlic, shallot, white wine butter and

lemon with garlic crostini

16

Brad's Stuffed Peppers 
Hungarian hot pepper stuffed with

housemade Italian sausage, garlic crostini
and house marinara

16

Bruschetta 
fresh tomato, garlic, basil, pecorino and

whipped ricotta on garlic crostini
finished with balsamic glaze

11

Eggplant Parmesan Appetizer 
hand-breaded eggplant, provolone blend,

Parmesan, basil and house marinara

13

Calamari 
lightly breaded with buttermilk seasoned cake
flour, fried and served with house marinara

16

Fried Mozzarella 
mozzarella-provolone blend, hand-breaded

in--house, fried and served with house marinara

10

 

S O U P  &  S A L A D S
Freshly Made In-House

Wedding Soup 

homemade meatball, mirepoix, escarole
and acini di pepe

7

Chopped 

iceberg, pancetta, tomato, onion,
gorgonzola and peppercorn ranch

12

House Caesar 

romaine, crouton, Parmesan and
broken Caesar dressing

10

Caprese 

burrata, grape tomato, basil,
balsamic glaze and olive oil

13

Garden Tossed Salad 

mixed greens, onion, tomato, cucumber,
cheese and house red wine vinaigrette

8

Add to Your Salad
Grilled Chicken 9 - Shrimp 11 - Salmon 13

C A P R I C C I O ' S

CAPRICCIO 'S
28020  MILE S  RD. ,  SOLON ,  OH 44139

CAPRICCIO SOFSOLON.COM
CAP@CLE -RE STAURANTS .COM

H O U S E M A D E
P A S T A S

Fusilli Lunghi Col Buco 18

Linguine 18

Capellini 18

Mezzi Rigatoni 18

Cavatelli 19

Bucatini 18

Cheese Ravioli 20

Gluten-Free Pasta +2

CHOOSE YOUR SAUCE

Marinara

Alfredo +3

Aglio E Olio

Bolognese +3

Alla Vodka

ADD PROTEIN
Meatballs 8
Sausage 4
Chicken 8
Shrimp 11

HOURS OF  OPERATION
MONDAY TO THURSDAY 4  PM -  9  PM

FRIDAY AND SATURDAY 4  PM -  10  PM
CLO SED SUNDAY

S I D E S
Sausage 4

Two Meatballs 4

Parmesan Fingerlings 9

Escarole 8

Sauteed Broccolini 8

Fried Hot Peppers 9

Side of Pasta 10

M I S S I O N  S T A T E M E N T
At Capriccio's, we are committed to blending the

rich traditions of Italian culture with the warmth of
genuine human connection. Our mission is to create
an inviting space that nourishes the body, uplis the
spirit, and brings people together to share the joy of

exceptional food and meaningful moments.
Here, you're not just a guest - you're family.



P I Z Z A
All 12" Pizzas are Made with

Non-GMO Double Zero Flour from Italy

Pepperoni 
house cheese blend,

pepperoni and
marinara

17

Bianco 17
house cheese blend,
olive oil and oregano

House 
house cheese blend,
one topping pizza

16

Funghi 
house cheese blend,

mushrooms and
Pecorino Romano

16

Caprese 17
fresh tomato,

marinara, oregano,
roasted garlic,
Parmesan and

balsamic

Tony P 18
sausage, tomato,

giardiniera, mozzarella
and EVOO

Rapini and Sausage 
broccolini, housemade

sausage and our
cheese blend

18

Build Your Own 15
12" hand-stretched with
your choice of marinara

or white base

Add Toppings
Pepperoni 2
Sausage 2

Meatballs 2
Roasted Red Pepper 1.25

Onion 1.25
Olive 1.25

Broccolini 1.25
Arugula 1.25

M A I N  E N T R E E S

Lasagna 21
layers of fresh pasta, rich

meat ragu, creamy bechamel
sauce and a generous

blend of mozzarella and
Parmesan cheese

Fish Piccata 

light, flaky cod sauteed in
lemon cream, white wine

and capers with
a side of aglio e olio pasta

26

Shrimp Fra Diavolo 30
fusilli pasta with sauteed
shrimp, blistered grape

tomatoes, basil and spicy
marinara

Beef Funghetto* 
8 oz. CAB filet

topped with mushroom
demi, sauteed peppers and
served with smashed crispy

Parmesan fingerlings

65

Chicken Piccata 
thinly pounded chicken
breast, lightly fried with

lemon cream, white wine
cream, fried capers and a
side of aglio e olio pasta

25

Chicken Milanese 25
thinly pounded,

hand-breaded chicken breast,
lightly fried with blistered
tomato creme fraiche and
served with a mini arugula

salad tossed with
lemon-pepper vinaigrette

Tuscan Salmon 

shallot, tomato, escarole and
grape tomato pan sauce with

Parmesan fingerlings

26

Filet Mignon* 65
8 oz. CAB filet

pan seared and butterflied,
served with your
choice of one side

Chicken Parmesan 25
tender chicken breast,

delicately coated, gently
crisped, topped with fresh

mozzarella, Parmesan,
house marinara and

served with pasta

Eggplant Parmesan 
hand-breaded eggplant,

house marinara, provolone
blend, Parmesan, basil
and served with pasta

23

Pork Chop Parmesan 27
melted mozzarella cheese

with vodka sauce and pasta

Pork Chop Milanese 
lightly breaded and fried

pork with shaved Parmesan
and served with a mini

arugula salad tossed with
lemon-pepper vinaigrette

27

*Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses.
Alert your server if you have special allergy requirements. April 2025

D O L C E
Cannoli

6 each
Tiramisu

11
Spumoni

8
Biscoff

Cheesecake
11

D I N N E R  W I T H
F R I E N D S

CHOOSE ONE APPETIZER

CHOOSE TWO PASTA SIDES

CHOOSE TWO ENTREES

FROM THE FOLLOWING LIST:

Chicken Parmesan

Chicken Piccata

Eggplant Parmesan

Tuscan Salmon

Lasagna

CHOOSE ONE DESSERT
45 per person


