
W H I T E  W I N E S
MAN CHARDONNAY, SA    	                                                  $8	         $12	       $32 
Delicate balance of fruit flavors and light touch of oak. Orange marmalade, pineapple, 
and butterscotch aromas; hints of citrus, lime, and stone fruit flavors

THE LITTLE SHEEP, DELLE VENEZIE PINOT GRIGIO, IT         $10        $15	       $35 
Crisp and refreshing with delicate floral aromas with flavors of citrus, pear, and apple

COL DI LUNA ‘FLORA’ PROSECCO , IT		             $11                        $45	
Lovely notes of granny smith apples and garden flowers with a crisp, lingering
finish. Hand harvested Glera grapes, fermented with native yeasts, bottled with low 
sulphites

THRESHER SAUVIGNON BLANC, CHILE		             $12        $18	       $46 
Light to medium bodied and dry, bold and fruity with grapefruit zest and hints of 
green peppers and passion fruit, medium acid, and a long fruity finish

PODERI CELLARIO, E BIANCO, IT		             $12        $18	       $46 
Light and summery with refreshing notes of lemon, mint, clementine and ginger

MAZ CAZ ROSE, COSTIERES DE NIMES, FR	            $13        $19	       $52 
Watermelon and cotton candy on the nose, with a dry yet smooth taste of black-
berries and strawberries

JASPER RAATS CONCRETE & CLAY CHARDONNAY, SA      $13        $19	       $52 
Distinct aromas of fresh pear with white apple blossoms and a hint of grapefruit

CASTELLO DI TASSAROLO ‘ORSOLA’ GAVI, IT                                                      $42
DOMAINE DU PAS ST. MARTIN ‘PEIRRE FRITES’ CHENIN BLANC, FR                $45
THREE BY WADE, CHENIN BLANC, CLARKSBURG, CA		        $50
PAUL NICOLLE, CHABLIS, VIEILLES VIGNES, FR               		        $65

R E D  W I N E S
MAN CABERNET SAUVIGNON, SA      	                               $8           $12	       $31
Garnet color with a ruby red rim, aromas of mint and pencil shavings, cigar box and 
dark cherries followed by cassis and red-currant fruit flavors on the palate; ends with 
silky tannins and a long finish 

GOLDEN PINOT NOIR, MONTEREY, CA                                     $10        $15	       $40
Ripe cherries, strawberry preserves, floral notes of roses, earthiness, and a touch 
of oak; great balance of fruit and oak on the palate that resembles cherry pie; light, 
refreshing quality of watermelon on the finish; smooth finish 

MONTEMELINO ‘MALPASSO’ UMBRIA, IT                               $10       $15	       $45
A rustic sangiovese with dusty dark berry flavors and a distinct note of it  alian spices 

STEMMARI NERO D’AVOLA, DOC SICILIA, IT                         $11       $17	       $45
Deep ruby-red with reflections of violet, intense notes of currant, wild strawberries 
and pomegranate

PASSIONE NATURA IL LUPO, MONTEPULCIANO D’ABRUZZO, IT
A lighter, fresh style of Montepulciano featuring bright red and dark fruit flavors with 
a hint of spice

					                $12        $17	       $48
LA MIRAJA, RUCHE DI CASTAGNOLE MONFERRATO, IT                                      $65
ZENATO, RIPASSA VALIPOCELLA, IT                                                                      $65
DUCKHORN VINEYARDS, MERLOT, NAPA VALLEY, CA                                        $90
LUIGI GIORDANO BARBARESCO ASILI, PIEDMONT, IT                                         $95
CHATEAU ANGLUDET, MARGAUX, FR                                                                     $100
ALTESINO, BRUNELLO DE MONTEPULCIANO, IT                                                   $110
STAG’S LEAP ARTEMIS, CABERNET SAUVIGNON, NAPA, CA                            $120
 

Piecasso is thrilled to partner with Cork Restaurant & Natural Wine Shop to offer
natural wine selections made with organic or biodynamic grapes and little to

no chemical intervention.
 

If you enjoyed these select wine offerings, please stop by their shop in Stowe 
and pick up some bottles to take home.

www.corkvt.com

C O C K T A I L S
 

BLACKBERRY SAGE MULE					        $15
Silver tequila | Blackberry sage simple syrup | Ginger beer | Lemon juice 

STRAWBERRY JALAPEÑO MARGARITA 				       $14
Jalapeño & strawberry infused tequila | Lime juice | Orange liqueur 
Strawberry simple syrup | Lemonade
 
LOUISVILLE TEA PARTY   		   			      $16
Chamomile infused bourbon | Honey syrup | Bitters

ESPRESSO MARTINI 						         $15
Green Mountain Organic Vodka | Baileys | Kahlua | Espresso | Coffee beans 

DEWDROP					       	    	    $16
Barr Hill Gin | Lillet Blanc | Simple syrup | Basil 

POMEGRANATE MARTINI  		   			      $17
Green Mountain Organic Vodka | Pomegranate | Cointreau | Lemon 

SUMMER SANGRIA	     		   			      $16
Triple melon mix | Prosecco

PAINKILLER	     		   			      $16
Light Rum | Pineapple | Orange | Coconut cream | Nutmeg | Toasted coconut
Dark Rum float

CBD RUM PUNCH			    			      $15
Light rum | Cranberry and orange juice | Lime | Zenbarn Farms CBD 
Dark rum float | Topped with a cherry 

SAYULITA SUNSET         		   			      $18
Vida Mezcal | Aperol | Prosecco | POW! syrup

C I D E R S / S E L T Z E R S
STOWE CIDER MOUNTAIN GLOW	      	                                         $10
Ginger | Orange | Lemon

STOWE CIDER HIGH & DRY		         	                                         $10
Super dry | No sugar | Preservative free 

VT HARD SELTZER - RAZZLE DAZZLE		    		    $10
HALYARD BREEZE HARD GINGER BEER				      $8
HIGH NOON HARD SELTZER 					       $10
CANTINA ESPECIAL WATERMELON MARGARITA TEQUILA SODA                $9
WHITECLAW						        $7

B E E R S  -  CANS & BOTTLES

THE ALCHEMIST         	 FOCAL BANGER    		  $10 CAN
THE ALCHEMIST		  HEADY TOPPER		  $10 CAN
HARPOON		  UFO WHITE                        	 $8   CAN
LAWSONS 		  HAZY RAYS		  $9   CAN
LAWSONS 		  SIP OF SUNSHINE		  $10 CAN
VON TRAPPS		  HELLES			   $7   CAN
ZERO GRAVITY		  CONEHEAD	        	 $9   CAN
ZERO GRAVITY		  LITTLE WOLF PALE ALE	 $9   CAN
ANHEUSER-BUSCH  	 BUDWEISER	        	 $4   BTL
ANHEUSER-BUSCH  	 BUD LIGHT	        	 $4   BTL
COORS BREWING    		 COORS LIGHT	        	 $4   BTL
CORONA	           		  EXTRA	    		  $6   BTL
GUINNESS		  STOUT			   $8   CAN
HEINEKEN           		  HEINEKEN	    	 $5   BTL
LABATT	           		  BLUE LIGHT	    	 $5   CAN
MILLER BREWING 		  HIGH LIFE   	        	 $4   BTL
MICHELOB             		  ULTRA	       	        	 $5   BTL
PBR			   AMERICAN LAGER		  $4   CAN
CLAUSTHALER   		  NON-ALCOHOLIC  		  $6   BTL
ZERO GRAVITY		  NON-ALCOHOLIC IPA	 $7   CAN

DRAFTS, 
WHISKEY & BOURBON

6 O Z       9  O Z          B T L

6  O Z       9  O Z           B T L

ADD 20 MG. ZENBARN FARM CBD 
OIL TO ANY DRINK  $3



D E S S E R T S
SORBET 							      $5 
Assorted flavors | Made locally | Please ask your server

ISLAND ICE CREAM					     $4.5
Assorted flavors | Made locally | Please ask your server

PIECASSO’S HOMEMADE TIRAMISU				   $7
Lady fingers | Espresso | Layered mascarpone mousse

PEANUT BUTTER MOUSSE PIE				    $6
Chocolate sauce | Whipped cream

BLONDIES A-LA-MODE					     $7
Chocolate chip cookie bar | Butterscotch | Ice cream

CANNOLI						      $5
Fried pastry shell | Sweetened ricotta cheese | Mini chocolate chips 
Chocolate sauce

FLOURLESS CHOCOLATE TORTE				    $8  
Strawberry purée | Whipped cream

M O C K T A I L S  ( N O N - A L C O H O L I C )
STRAWBERRY BASIL MULE 			                                      	 $7
Strawberry simple syrup | Lime juice | Fresh basil | Ginger beer
Club soda

COCOA COW 				                                               $5
Chocolate milk | Hershey’s syrup | Whipped cream

BLACKBERRY LEMON-TINI			                                              $7
Blackberry simple syrup | Lemon juice | Lime juice | Orange juice

LAVENDER LEMONADE			                                              $6

F O U N T A I N  D R I N K S
COCA~COLA PRODUCTS					     $2.5
	 COKE | DIET COKE | SPRITE | DR. PEPPER  

              FANTA - ORANGE | BARQS ROOT BEER | GINGER ALE

              MELLO YELLO | CRANBERRY JUICE

S O F T  D R I N K S
SMART WATER						      $2.5
SARATOGA WATER					     $5.5
MANSFIELD DAIRY MILK					     $2.5
MANSFIELD DAIRY CHOCOLATE MILK				   $5.5
SHIRLEY TEMPLE						      $2.5
KIS KOMBUCHA 						      $6.5
   WATERMELON HIBISCUS | SOUR CHERRY ROSE | LAVENDER LEMON

        BEET LEMON | JASMINT | CONCORD GRAPE | CARROT GINGER

		
YERBA MATE - ASSORTED FLAVORS		
RED BULL - REGULAR OR SUGAR FREE

LIQUID DEATH - ASSORTED FLAVORS

D R I N K S  T O G O
GUINNESS				  
BUDWEISIER
BUDLIGHT
PABST BLUE RIBBON
LABATT BLUE
LAWSONS FINEST 4-PACK
HEADY TOPPER 4-PACK

O U R  M I S S I O N
Piecasso is more than a pizzeria. It’s a pact with our community 
to provide a refuge from the norm. Our attention to the “little 
things”, our Sicilian heritage, and our commitment to artisan pizza. 
Our creative Italian menu sets us apart as the area’s Restaurant 
of Choice. Like Pablo Picasso himself, we value ambience & vibe & 
deliver it through colors that soothe, flavors that move, & music 
that grooves. 

As a family business, we value children, providing them with 
areas for play & peace. We provide a variety of ways to enjoy our 
hospitality including take out, dine in, delivery & dining 
al fresco. Our bar is a friend who always wants company, reserving 
the right to mix it up with live music or even Karaoke. Our produce 
& meats are from local farms & ranches, whenever possible.
 

And, yes...we make GREAT pizza!
 

“Top 11 Slices in the country”
-Travel Leisure Magazine

BE COOL, BUY 
LOCAL MERCH!

CHECK OUT
OUR DRINK

COOLER!

add a shot of Green Mountain Vodka to any drink $6


