
 

  
 

 
 
 
 
 

 
 
 

 
 
 
 
 
 
 
 

 
 
 

 
 

 
 
 

 
 
 
 
 
 
 
 
 

313 ½ Worth Avenue 
Palm Beach , FL - 33480 

561.385.1600 
bicepb@bellsouth.net 

www.bice-palmbeach.com 

 

 

 
 

 
 

Happy hour by the bar area 
From 4:00 pm to 6:00 pm 

Week days except holidays 
 

Happy hour drink list 
 
 

Wines 
 
HOUSE WINES     $9                                                                 
Prosecco, Chardonnay, Pinot Grigio, Sauvignon Blanc 
Chianti, Supper Tuscan, merlot, Pinot Noir, Cabernet 
 

 
HOUSE CHAMPAGNE    $13                                                                 
Nicolas Feuillates, Brut, France 
 

 
 

Liquors 
 

MIXED DRINKS (no top shelf)   $12 
 

MARTINI (no top shelf)    $14 

                                                         
 

     Beers 
 

Beer       $6 

 

http://www.bice-palmbeach.com


 

 

 
 

Antipasti 
 

CALAMARETTI FRITTI      $13 
Fried calamari, zucchini, mushrooms,  
spicy tomato sauce 

 

VITELLO TONNATO      $14 

Thinly sliced all natural veal, tuna sauce, capers,  
tomato, tri-color salad 

 

Insalate 
 

INSALATINA MISTA  DI STAGIONE   $9 

Mixed greens, fresh tomato, balsamic vinaigrette 
 

INSALATA CESARE       $11 

Romaine, Caesar dressing, croutons, Parmesan  
 

MOZZARELLA ALLA CAPRESE    $12 

Buffalo mozzarella, vine ripened tomatoes, basil, 
aged balsamic 

 
Zuppe 

 

SOUP OF THE DAY      $9 
 

MINESTRONE DI VERDURE    $9 
Mixed vegetable soup 
 
 
 
 

Please no substitutions, $6 surcharge for sharing 

 

 

 
 

Paste 
 

PENNE ALL’ARRABBIATA     $15 
Penne, spicy tomato sauce 
 

*PAPPARDELLE AL TELEFONO    $16 
Large noodles, tomato cream sauce, mozzarella, basil 
 

*RIGATONI ALLA NORMA                 $15 
Rigatoni with eggplant, tomato, basil, mozzarella 

 

FARFALLE ALLA VODKA E SALMONE   $16 
Bow-tie pasta, salmon, green peas, vodka sauce 
  

*TAGLIOLINI ALLA BOLOGNESE                $16 
Tagliolini with meat sauce 
 

* House made pasta 
 

Secondi 
 

SALMONE ALLA GRIGIA       $23                                                                  
Grilled king salmon, kalamata olive & sun dried tomato pesto, 
braised lentils, spinach  
 

PAILLARD DI POLLO ALLA GRIGLIA   $14 
Grilled chicken paillard, mixed greens, shaved parmesan 
 

SCALOPPINE DI VITELLO AL LIMONE                            $23 
Veal scaloppini, white wine lemon caper sauce, mashed potatoes, 
sautéed vegetables 

 

Dolci 
 

TIRAMISU’ ALLA BICE CON SALSA AL CAFFE’   $9 
Ladyfingers dipped in espresso, mascarpone cream mousse 

 

SORBETTO/GELATO      $8 
Gianduia (hazelnut chocolate), Vanilla, Coffee 
Mango, Lemon, Raspberries 


