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 - C H O O S E  Y O U R  D R I N K S -

Our very own beer brewed by our friends at To Øl

Our cocktails are available by glass
 or pitcher (suitable for 4-6 happy people)

Lemon Verbana G&T (6,5%)
Dry gin, lemon vebana and tonic water

Grapefruit Bubbles (6,5%)
Junta aperitivo, Cicchetti bitters, grapefruit and bubbles

Aperol Spritz (6,5%)
Mixed to order. A summer favourite

Coca Cola
Coca Cola Zero

Organic Rhubarb
Organic Lemon

Pico Session IPA 4.5%
Pico Pilsner 4.7%

C O C KTA I L S  -  55/220 

B E E R S  -  45

S O DA S  -  25

L E MO NA D E S  -  30

picopi zza _ cph

Per person. Unlimited
S PA R K L I N G  WATE R  -  1 5 Vesterbrogade 135

1620 Copenhagen V

Pico does  pizza in a  new way. 

We make smaller  sourdough pizzas, 

so  you can try different  combinations.

Turn the page and pick your favourites

Mon - Thu:
Friday:
Saturday:
Sunday:

16:0 0 -20:30

16:0 0 -21:30

12:0 0 -21:30

12:0 0 -20:30

Organic seasonal wines from our friends at Vinhanen
Available by glass or bottle

W I N E S  O N  TA P  -  55/220 
Take-away bottle - 135



 - C H O O S E  Y O U R  P I Z Z E  -

Vegan option: Butternut squash purée

Vegan option: Cashew creme

2 .  C A P R I C C I O S A
Tomato, mozzarella, semi-dried 

tomato, mozzarella di bufala, fresh 
basil and extra virgin olive oil

Tomato, mozzarella, 
chorizo, pink pepper 

and fresh oregano

Tomato, mozzarella, prosciutto cotto 
(italian ham), portobello and fresh 

thyme

Tomato, mozzarella, 
prosciutto cotto (italian ham), 

fresh pineapple, oregano

4. HAWAII

1 .  M A R G H E R ITA

5.  S L O P P Y J O E 6.  L E G E N D  O F  TH E  FA L L
Mozzarella, Pico’s bolognese, 

parmigiano reggiano 
and red irish cheddar

Butternut squash purée, mozzarella, 
fresh sage, brown beech mushroom 

and lemon oil

7.  R O S E M A RY ’ S  BAC O N
Mozzarella, sweet potato, 

fresh rosemary, smokey ahumad 
bacon and fried crispy capers

Mozzarella, ricotta, havgus, 
pecorino fresh basil, browned butter 

and lemon pepper

Mozzarella, parmigiano reggiano, 
portobello, oyster mushroom, 

thyme, garlic, porcini powder and 
flat leaf  parsley

8.  SW E ET C H E E S U S

9.  S E A S O NA L , FA L L Vegetarian

Vegan Option Available

FOR QUESTIONS ABOUT ALLERGENS, PLEASE REFER TO OUR STAFF

3 .  P E P P E R O N I  I N  D I S G U I S E

NATURALLY GLUTEN-FREE DOUGH - +8 (Per pizza)

SINGLE PIZZA - 45

Vegetarian option: Without bacon
Vegan option: Cashew creme

Vegan option: Cashew creme

 - C H O O S E  Y O U R  S I D E  O R D E R S  -

S E A S O NA L  S A L A D , FA L L  -  45

H OM E M A D E  C R U ST D I P

Green kale, roasted jerusalem artichokes, 

apple, pickled hokkaido, dried cranberries 

and agave vinaigrette

-  C H O O S E  Y O U R  M E N U  -

P I C O  TR I O  -  130

C O C KTA I L  C OM B O  -  380

P I C O  G R E E N  -  130

3 P I Z Z E  +  S O DA  + D I P

(Beer +10, pesto/chili +5)

2 P I Z Z E  + S A L A D  + S O DA  + D I P 

(Beer +10, pesto/chili + 5)

6 P I Z Z A S  + B OT TL E  O F  W I N E   +  2  D I P S
WINE N’ DINE COMBO - 380

P I C O  G R E E N  C OM B O  -  150P I C O  TR I O  C OM B O  -  150

Pesto - 15

6 P I Z Z A S  +  CO C KTA I L  P IT C H E R   +  2  D I P S

R E F I L L  W I N E  O R  CO C KTA I L  P ITC H E R ?  -  1 3 0

Truffle Mayo - 10Aioli - 10 Chili  -15

Vegan option: Cauliflower purée

S NAC K S  -25  E AC H  /  45 A  PA I R

 Olives
Green Nocellara olives from 

Sicily and black Leccino olives from 

Abruzzo in our own marinade 

Soy Toasted Almonds
Almonds toasted in tamari soy sauce

Spicy


