
Small Plates 

Mussels Bianco fresh blue mussels steamed in a light 

broth of white wine butter and lemon zest. 
10 

Slyce’s Mac & Cheese our take on an American family 

classic. Cooked by our open flame and topped with Applewood Smoked 

Bacon.  

9 

Truffle Fries crispy shoe string potatoes that have been 

tossed with garlic, sea salt and truffle oil. 
9 Devil Peppers long hot Cubanelle peppers stuffed with Italian 

sausage and topped with provolone cheese. 
11 

Flame Roasted Wings jumbo wings that have our 

signature rosemary, lemon and garlic rub, finished in the open flame 

oven, atop caramelized onions. 

10 Coconut Shrimp fresh caught jumbo shrimp coated with 

toasted coconut served with a Sweet Chili and Orange Glaze . 
11 

Fried Calamari tender rings of breaded calamari seasoned 

with black pepper and sea salt served with a spicy aioli and tomato 

marinara or tomato devil’s sauce. 
11 Tips & Tails tender pieces of filet mignon topped with gorgonzola 

cheese and served over a garlic crostini. 
12 

Piccolos a cone of our miniature meatballs, served with a 

tomato dipping sauce. 
9 

Bucket O’ Bread cut fresh and served warm, our Ciabatta, 

Bastone and Italian bread are served with a rotating selection of artisanal 

olive oils and balsamic glazes. 

7 

Cutting Board a selection of our cured meats and 

artisanal cheeses. 

9/22/30 
(s/m/lg) 

Broccoli Rabe fresh tender cut broccoli rabe sautéed in a light 

garlic and oil. 
6 

Burrata genuine Italian burrata cheese served on fresh grilled 

tomatoes with a pesto sauce. 
12 Parmesan String Beans fresh French string beans 

sautéed in a garlic and oil topped with parmesan beans. 
8 

 Entrees 

Chicken Scarpariello pieces of boneless chicken 

breast,  Italian sausage, with your choice of hot or sweet peppers in a 

wine and garlic sauce. 

23 Orecchiette Verde ear shaped pasta sautéed with fresh broccoli 

rabe and sweet Italian sausage in a garlic and oil sauce. 
17 

THE Veal Parmigiana bone in veal chop, butterflied 

and panko crusted then topped with fresh mozzarella and served in our 

signature tomato sauce. 

26 Drunken Rigi Rigatoni pasta in our signature cream tomato vodka 

sauce. 
15 

Roasted Chicken Murray’s free range and hormone free 

boneless chicken breast, roasted until crisp in our open flame oven with 

a blend of herbs and spices. 

19 Cut Pasta rigatoni pasta with your choice of either tomato, devil, 

marinara, garlic and oil, or butter sauce. 
13 

  Nonna’s Lasagna Mom’s own classic recipe. Made fresh to order.  18 

Pizza  

New York Style 

The original New York style pizza that our family has been baking and serving since 
1975, in the Bronx and 1991 in Ardsley. Check our blackboards to see what we are 

making today. 

Artisan 

These 12” pies are our creations baked in our open flame oven, with our hand rolled dough using 
a pure Italian flour that we import from Milan. The selections are constantly changing based on 

ingredients availability and our imaginations. 

 s/lg  s/lg 

Plain (regular cheese) 16/18 Buffalo Chicken 19/21 

Sicilian 21 Ziti 19/21 

Grandma Sicilian 21 Chicken Marsala 19/21 

  Chicken Bacon Ranch 19/21 

  Meat Lover 19/21 

  Vegetable 19/21 

Create your own pizza with any of our toppings. pepperoni, sausage, meatball, 

mushroom, onion, peppers or any others available. 

Calzone 

Our half moon calzones are made fresh and baked in our Open Flame oven using the finest ricotta and mozzarella cheeses. 
Single 7 and Family 15. Order your calzone with any additional filling you desire for an additional 2 or 4. 

Sopressata & Smoked 

Mozzarella 
15 

Goat Cheese, Fig & Honey 
Fresh cut organic Turkish figs, 

crumbled Goat Cheese, organic honey 

drizzle.  

  15 

Arugula & Balsamic 

Glaze 
13 

Parma San Marzano plum 

tomatoes, imported Bufalo mozarella 

cheese, fresh sluiced prosciutto di 

Parma. 

  17 

Broccoli Rabe & 

Sausage 
15  

Wild Mushroom Blended cut 

mushrooms, fresh mozzarella cheese 

and a drizzle of white truffle oil. 

  17 

Gluten Free Pizza 15 
Lil’ Nonna San Marzano plum 

tomatoes, fresh mozzarella cheese, 

fresh cut basil on Sicilian style pizza.  

  15 

Fresh Clam 17 
Margherita San Marzano plum 

tomatoes, fresh mozzarella cheese, 

fresh cut basil  
  14 

If  you have any food allergies please consult your server or a manager. Thank you. *Ask about our Gluten Friendly options. 

         Salads s/lg 

Arcadian mesclun greens, dried cranberries, goat cheese, grape 

tomatoes and red onions. 

7/10 

Garden iceberg lettuce, cucumbers, green peppers, tomatoes, 

onions and black olives. 

5/8 

Caesar the traditional with fresh romaine hearts, plenty of Parme-

san cheese and a creamy Caesar dressing. 

7/10 

Roasted Beet slices of our open flame roasted beets over 

baby arugula, sprinkled goat cheese and balsamic glaze. 

7/10 

L’Estate baby arugula, strawberries and pine nuts with a white 

balsamic vinaigrette. Add grilled chicken for $3 or shrimp for $5  

to any salad  

7/10 

           Wedges   

Rustico breaded chicken cutlet, quickly fried and topped with tomato 

sauce and fresh mozzarella 
9 

Classic our house rolled all beef meatballs in tomato sauce, topped 

with smoked mozzarella. 
8 

Melanzane thinly slyced breaded eggplant layered with tomato 

sauce and mozzarella.  
8 

Open Face SLYCE’d Steak tender slyced steak with 

sautéed onions and peppers topped with provolone cheese on ciabatta 

bread.                                       
12 

We Deliver  

(914) 693-2664 

www.slyceny.com 

Open from 11am-11pm Daily  

27 Center Street  

Ardsley, New York  

10502 


