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Ristorante

Antipasti - Appetizers
Appetizers $2 off SumThu from "r~6pm
Dine-in onlgl

Pread

Complimentarg Pt serving of warm house
made rolls & balsamic olive oil diP.

Additional serving 1.59

Bruschetta T radizionale
] omatoes, gar]ic, basil with balsamic

(Slaze, Farmigiano and evoo. 9.99

Carciofi Croccanti
Artichokes heart croquettes fried to a

golclen crisP) served with lemon aioli. 1 5.99

Erodctto di Mare

Shrimp, c:lamsJ sa]mon, sPicg tomato garlic

sauce & crostini. 17.99

Antipasto Jtaliano
(old cut meats, olives, tomato

bruschetta, imPortc& cheese. 1 7.99

Folpcttc al f:orno
f"]omemade three cheeses meatballs

baked with marinara & mozzarella. 14.99

Carpaccio di Manzo
Thinly sliced raw beef filet drizzled with
extra virgin olive oil, lemon, and capers

shaved Farmigiano. 15.99

Calamari Fritti
T ender squid friedto a goldcn brown and

served with a side of marinara sauce.14.99

5Campi Piccata
SErimP, gar]ic, capers, Pars]eg, tomato,
Piﬂot grigio butter sauce15.99

Pt ot Pt oect Pt fondd

Fresh made SOUP
Buon Appctito e (Grazie Mi”c!l
hef / uigr Mazzaro

Insalate ~ Oreanic Salads

Dcl Bosco

SPring mix lettuce, onions, tomatoes

Farmigiano & balsamic dressing. 8.99

Caesar

Komaine lcttuce, croutons Farmigiano

cheese and Caesar dressing. 9.99
Side of anchovies 2.5

Panzanella T oscana

eri”ed Bread, fresh tomatoes, lettuce

cucumbers olives, red onions, shredded

mozzare”a, olive oil basil c{ressing. 9.99

E)urrata alla Caprcsc

Burrata is a fresh [talian cow milk cheese
made from mozzarella and cream. ] he
outer shell is semi-solid mozzare”a, while
the inside contains stracciatella and cream
giving it an unusual, soft texture, served
with tomatoes, balsamic glaze, evoo and

basil. <5ubjcct to avai]a})i]itg.) 1%5.99
Lig,h’c & Healthq

Mediterranea

Baby 5Pinach, gri”ed shrimp, tomato
onions, olives, blue cheese & balsamic

vinaigrette dressing. 18.99

Ccsarc con Fo"o

Komaine, chicken breas‘c, croutons

Farmigiano & (_aesar dressing. i4.99

Fortoﬁno
Babg greens, gri”ed salmon, tomato
onions, cucumbers & balsamic vinaigrette

clressing. 18.99

5Paghctti Primavera (\V cgctarian)
(Harlic, artichokes, sPinach) broccoli

mushrooms, bell peppers, marinara. 16.99

Adc{ Sausage or chicken 5.5, Shrimp 6.5




! a Fasta

Glutcn free pasta available for an additional 3

]:cttuccinc AlFrcdo
Rich creamy Alfredo sauce14.99
Acld Sausage or chicken 5.5, Shrimp 6.5

SPag[':ctti Marechiaro
Shrimp, sca”ops, c!ams, gar!ic white wine

ina sPic9 tomato sauce. 2%.99

SPag[‘rctti al Salmonc

Fresh salmon tiPs, garlic, capers, spinach

tomato with creamy lemon sauce 22.99

Linguinc Alle Vongolc
Fresh Clams, ]ta]ian Pars]cg, Finot Grigio
garlic sauce 19.99

Rigatoni San Remo

(hicken, garlic) artichokes, tomatoes
finished with Pink vodka sauce. 18.99

l_inguinc Cinquc Terre
Shrimp, sun-dried & fresh tomatoes
thyme, sPinach, Finot Grigio sauce. 19.99

La Fizza 12” Onlq

Paesana

Fcppcroni, sausage, mushroom, bell
peppers, onion, tomato sauce, mozzarella
cheese. 16.95

Margherita

["resh mozzarella, tomato sauce
Farmigiano cheese, fresh basil. 15.95
Americana

Classic Pepperoni Pizza 15.95
\/cgctalc

Tomato sauce, mozzare”a, artichokes
SPiﬁaC!’I, onion,muslﬂroom, bell peppers

fresh basil. 16.95

CONSUMING RAW OR UNDERCOOKED MEATS POULTRY,
SEAFOOD, SHELLFISH, OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS.
Nonno’s Ristorante is not responsible for any allergic reaction or the
subsequent treatment resulting from such after consumption of our food. We
do not guarantee any food item to be free from particular ingredients or
seasoning, including but not limited to lactose, soy, wheat, fish, shellfish,
nuts, fruits, vegetables, spices, synthetic and natural colors and chemical
additives. Client’s property:
Nonno’s will not hold items or accept responsibility for client’s properties
such as left overs, electronics etc.

House Spccialtics

SPaghct’ci alla Napolctana
Homemade three cheeses meatballs

garlic) marinara sauce, basil. 1 7.99

Kavioli di Manzo
Filled with sirloin, herbs served with a
mushroom, rosemary Marsala, cream

sauce. 21.99

Lasagna

Baked with Eechamel, ricotta, mozzarella

and meat ragu. 16.99

ettuccine Mare e Monti
Shrimp, sca”ops, mushroom, shallots in

a rosemarg SI’TCYT\IJ wine cream sauce.

2%.99

Ravioli di Aragosta con Scampi
| obster ravioli, sautéed shrimp served in

a lemon tomato white wine garlic sauce.

24.99

Fettuccine alla Bologncsc
Tossed with ground sirloin and mirePoix
tomato ragu. 17.99

Oreanic Chicken Preast

Farmigiana

FPanko breaded, with marinara sauce basil
mozzarella and Farmigiano. 21.99
Carciofi

Ar‘tichokes, garlic, lemon, capers, and
white wine sauce. 21.99

Marsala

Sha”o‘cs and mushroom in sweet Marsala

sauce. 21.99

e

*+%$3 to split any Plate *20% service chargc will be
added to Partics o{: 6 or more. Mcnus are sukfjcct to

availabﬂitg and Pricc cl*nangcs without notice.




