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Ristorante

Antipasti ~ Appctfzers

Frcsh Brcad & Dip

1% Serving is complimcntarg and will be

served as soon as the menus are removed
from the table.
(Additional serving of 4 rolls. 2.5)

C ozze al Vino Bianco

Mussels, Jtalian Parslcg, garlic, butter

Pinot grigio sauce w/ crostini. 19.95

Bruschetta T radizionale (V)
T omatoes, garlic, and basil with balsamic

Glazc, Farmigiano and evoo. 1%.95
Carciofi Croccanti (V)

Artichokes heart croquettes fried to a

golclen crisP, with lemon aioli.1 .95

Prodetto di Mare

Salmon, 5l1rimp, clams, mussels in a spicg

tomato garlic sauce w/crostini. 22.95

Burrata Antipasto

Fresh creamy burrata cheese, imPortcd

salamc, olivcs, marinated tomatoes &

artichokes hearts & crostini. 22.95

Folpc’cte al ]:orno
3 Homcmac]c beef & cheeses meatballs
baked with marinara & mozzarella. 14.95

Carpaccia di Manzo (G{')
Thinly sliced raw beef sirloin drizzled with

extra virgin olive oil, lemon, capers and

shaved Farmigiano. 22.95

Calamari Fritti
Tender squid & bell peppers friedto a

golclcn brown, served with a side of

marinara sauce.19.95

Insalate ~ Oreanic Salads

Del Bosco ((GF)

SPring mix lettuce, onions, tomatoes,

Farmigiano and balsamic drcssing. 11.95
Caesar
Romaine lettuce, croutons, Farmigiano

cheese and Caesar drcssing. 12.95
Add:

Anchovies 2.5 chicken 7 shrimP 9 salmon 12.

Caprcsc di Burrata ((GP

reshn cream urrata c €Eese, oma OCS,
Fresh gb ta ch tomat

basil, olive oil, and balsamic glazc. 16.95

Light & Hca]tf‘:q

Mediterranea ((Gf) 2%.95
Baby sPinach, gri“cd shrimp, tomato,

onions, olives, blue cheese & balsamic

vinai grcttc.

Forto{:ino (GQ 24.95

Mix greens, gri”cd salmon, tomato, onions

cuaumbcrs, fresh squcczcd lemon & evoo.

SPaghctti Fﬁmavcra (\/e;) 22.95
Gar]ic, artichokcs, sFinach, broccoli

mushrooms, bell peppers, marinara sauce.
Add 5ausagc or chicken 7 shrimP 9 salmon 12

% %k %k %k

G]utcn free Fasta 22.95

Fcnnc Fasta with: Frimavcra, Marinara,

Bologncsc, Alfredo or Pink Vodka.
Add Sausagc or chicken 7 sl’mrimP 9 salmon 12

% %k %k %k %k

ALLEKG]ES Nonno's is not rcsPonsil)lc for any

a"crgic reaction from consumption of our food. We do not
guarantee any food item to be free from spcchcic
ingrcclicnts or seasonings, including but not limited to
lactose, soy, wheat, fish, shellfish, nuts, fruits, vcgctablcs

sPiccs, to which certain guests may be a”crgic,

Buon Appctito e'Grazie Millets
Chef, Lugd Mazzaro




La Fasta

]:cttuccinc bologncsc

Tomato~bascc{ sauce & ground sirloin
slow cooked with carrots, cclcry, onion
and red wine. 22.95

Rigatoni al Salmone

5almon tips, garlic, capers, spinach, and
tomato in a creamy lemon sauce. 26.95

Fettuccine AH:rcdo (V)
Rich creamy Alfredo sauce.18.95

Aclcl Sausage or chicken 7, 5hr1'mp9,
Spag[—xctti Marechiaro

Shrimp, scaﬂops, clams, mussels, garlic, in

a spicy tomato white wine sauce. 26.95

Rigatoni alla Diavola

Sausagc, onions, bell peppers, mushroom
ina sPicy Pink vodka sauce. 23.95
Spaghctti alle Vongole

Fresh clams, ]ta|ian Parslcg, garlic Pinot

grigio sauce. 24.95

Rigatoni San Remo

Chicken, garlic, artichokes, tomatoes, in a

Pink creamy vodka sauce. 23.95
Spaghctti alla NaPolctana
3 [Homemade beef mcatba”s, gar]ic

marinara sauce, basil. 20.95

| a Fizza j2” Onlq

Paesana

Fcppcroni, sausage, mushroom, bell
peppers, onion, tomato sauce mozzarella
cheese. 2%.95

Marghcrita

f:rcsh mozzarc"a, tomato sauce
Farmigiano cheese, fresh basil. 20.95
Americana

Classic PcPPcroni and cheese. 21.95
California

Chicken, pesto sauce, sun-dried tomato

mozzarella, onions, basil. 22.95

SkdkeR

*+$%.99 to split any Platc * 20% service chargc will be
added to Parl:ics of 6 ormore.

House Spccialtics

(Gnocchi
With your choice of sauce: chto, Vodka
Marinara, Bologncsc, Almcrcdo. 22.95

Add 5ausagc or chicken 7, Shrimp9.
Ravioli di Manzo
Filled with ground sirloin and herbs,

served in a mushroom and rosemary
Marsala, cream sauce. 25.95

| asagna (no sPlit Plcasc)

Stacked laycrcs of pasta with ricotta,
mozzarella and meat ragu. 21.95

ettuccine Mare e Monti

Shrimp, sca”oPs, mushroom, shallots in a
creamy rosemary 5hcrr3 wine sauce.

26.95
Ravioli di Aragosta con Scampi

| obster ravioli and sautéed shrimp,
fresh tomato, served in a creamy garlic
lemon white wine sauce. 29.95
Farmigiana a Modo Mio (V)

Oven baked breaded sliced cggplant

over ricotta cheese ravioli, toPPcd with
marinara and mozzarella. 24.95

Ravioli di Formaggio

With your choice of sauce: Pesto, Vodka

Marinara, Bologncsc, Alfredo. 22.95
Add Sausagc or chicken 7 shrimP 9 salmon 12

Organic Chicken Breast

Served with a side of sPaghctti & vcgctablcs.

Parmigjana

Panko breaded, with marinara sauce basil

mozzarella and Farmigiano. 24.95
Carciofi

Artichokes and capers ina garlic femon
butter white wine sauce. 24.95

Marsala

Shaﬂots and mushroom in a sweet

Marsala sauce. 24.95

*ANY substitutions are subjcct to an extra cl*nargcl




