Soups

Soup Oftﬁe Day- $3.75cup  $5.00 bowl
Chicken Escarole - $3.75 cup  $5.00 bowl

Pasta e Fagioli - $4.00 cup $5.50 bowl

Appetizers Q

gar[ic Bread - alla parmigiana - $1.00 extra- $3.95

Bruschetta Bread - topped with diced tomatoes, onions, garlic, basil and Pecorino Romano cheese $7.95
Buffalo Wings - hot or mild $7.95

Stufffed Mushrooms - with bread crumb stuffing

Fried Mozzarella - $6.95

Broccoli Rabe and Grilled Sausage - Italian sausage, grilled, served over a bed of sautéed broccoli rabe §$11.95
Fried Calamari - served with marinara sauce $10.95

Escarole and Beans - garlic and extra virgin olive oil 8.95

Shrimp CocKtail - $9.95

Clams Casino - stuffed with peppers, onions < cracker crumbs and topped with bacon $7.95

Hot Peppers, Sausage, and Potatoes - pan fried with extra virgin olive oil §10.95

Mozzarella Caprese - fresh mozzarella with sliced tomatoes, roasted peppers, basil, spices and extra virgin olive oil $8.95
Calamari Siciliano - fried calamari tossed with hot cherry peppers I gorganzola $12.95

Fried Clam S trips - served with fries $12.95

Suffrito - veal hiearts sautéed in a light spicy tomato sauce $10.95

Family Style Appetizers

serves 4 to 6 people

@latter One (fami[y sty[e )— Fried Mozzarella, Fried Calamari, Clams Casino, Stuffed Mushrooms $38.00

Platter Two (family style)- Broccoli Rabe, Grilled Sausage, Fried hiot peppers, Sausage <l Potato $38.00



Salads

House Sallzd' - greens, tomatoes, carrots and cucumbers 4.25

Tomato, Red Onion and Gorgonzola Salad - drizzled with a fresh lemon vinaigrette $8.95

Baby Spinach, Pear I Goat Cheese Salad - tossed in a fioney balsamic dressing, garnished with walnuts $8.95
Caesar Salad - romaine, Caesar dressing 6.95

Romaine Wedge Salad - romaine heart, onions, tomatoes I crumbled blue cheese; with balsamic vinaigrette $7.95

Grinders

Sausage Parmigiana Grinder - oven baked $8.95
Eggplant Parmigiana Grinder - oven baked $9.95
Chicken Parmigiana - oven baked $10.95
Meatball Parmigiana Grinder - oven baked $8.95

/' Fra Diavolo over Linguini
served with a house salad

Clams - sautéed in a red or white sauce, hot or mild $16.95

Calamari - sautéed in a red or white sauce, hot or mild $16.95

Mussels - sautéed in a red or white sauce, hot or mild §14.95

Sca[[ops - sautéed in a red or white sauce, hot or mild $20.95

Shrimp - sautéed in a red or white sauce, fiot or mild $19.95

Combo of two - any two choices of above seafood § 19.95

Combo of Three - any three choice of above seafood, $21.95

Zuppa di Pesce - shrimp, clams, calamari, mussels, and scallops sautted in a red or white sauce $26.95

V)

single order for two as main course add $3.00



Our house sauce is prepared with meat
Marinara sauce is meatless

served wit/fP g)‘zgtgg salad
Spaghetti - Penne - *Gemelli -* Fettuccini - Linguini - Angel Hair
(Cavatelli & Gnocchi, 2.00 extra) *indicates house-made pasta
Add meatballs or sausage $3.00

Marinara - traditional, meatless tomato sauce $11.95
House Sauce - prepared with sausage and beef $11.95
Spaghetti al Pomodoro - fresh basil; onions, extra virgin olive oil e plum tomatoes §12.95
Capellini Puttanesca - onions, olives, capers, anchovies, fresh basil, extra virgin olive oil and plum tomatoes §13.95
Fettucini ﬂlﬁ'edb - creamy Romano cheese sauce $13.95
Gemelli al Pesto Cream - Lun.12.95 Din. 14.95
Penne alla VodRa - with prosciutto and scallions Lun.12.95 Din.14.95
Gemelli Bolognese - a hearty sauce of ground beefel sausage, fiouse sauce and a touch of cream §$13.95
Gemelli Primavera - vegetables, garlic & olive oil Lun.12.95 Din.14.95
#?/} Cavatelli all Nino - hot peppers, chicken, broccoli rabe, garlic and extra virgin olive oil §17.95

Chicken and Broccoli - chicken and broccoli sautéed with garlic and extra virgin olive oil; over penne $17.95

Stuffed Pasta /Pasta al Forno
served with house salad

Boiled Ravioli - our Own Made with a fresh ricotta filling and topped with house sauce $12.95
Baked Ravioli - with house sauce and baked with mozzarella $13.95

Ravioli Bolognese - cheese ravioli topped a hearty meat sauce and a touch of cream $14.95
Baked Ziti - with ricotta and house sauce $13.95

S tu_ﬂéf Shells - our own ricotta stuffing, house sauce, and baked with mozzarella $13.95

fb’a&ez{ Lasagna - meat and cheese filled, house sauce, and baked with mozzarella $14.95

@asta Combo - S tuffed Shells, Ravioli and Lasagna, baked with house sauce and mozzarella $14.95

single order for two as main course add $3.00



Entrées

served with a house salad
Baccala e Potato - (salted cod) with potatoes, onions, basil L olive oil in a plum tomato sauce $12.95
Meatball and Sausage Parmigiana - with mozzarella cheese and house sauce; served with gemelli $14.95
Eggplant Parmigiana - L-§13.95 D-$15.95
Sausage, Pepper, and Onion - with gemelli D.16.95
Fried Shrimp - fresh breaded, served with french fries and cole slaw $17.95

Scrod al Forno - baked with wine, butter and sprinkled with cracker stuffing; served with a side of vegetables $19.95

Sole Florentine - egg batter dipped, sautéed in a lemon, wine < butter sauce, over spinach; served with a side of gemelli $19.95

Baked S tuﬂéf Jumbo Sﬁfimp - cracker stuffing, lemon, wine, and butter; served with vegetables $22.95
Shrimp and Broccoli Alfredo - shrimp and broccoli florets in a creamy Alfredo sauce, over angel hair pasta $22.95
Roasted Free-Range Chicken - baked with spices, sprinkled with rosemay; served with a side of gemelli $16.95
Italian Smorgasbord - meatballs, sausage & eggplant parmigiana, served with gemelli §15.95

C/iic,{en Q’angiana - breaded chicken cutlet with mozzarella cheese and house sauce, served with gemelli $16.95
Cﬁic&en Marsala - with mushrooms, Marsala wine reduction; served with a side of gemelli $16.95

Chicken Florentine - with gemelli Lun.-Din.17.95

Veal Parmigiana - breaded veal cutlet with mozzarella cheese and house sauce; served with gemelli §18.95

Veal Marsala - with gemelli Lun.-Din.19.95

Veal Rosemary - served over angel hair Lun. 16.95 Din.18.95

Veal Saltimbocca - egg-battered, with proscuitto and mozzarella, in a lemon, white wine, butter sauce; served with gemelli $21.95

@or&CIiop Siciliano - sweet and fot vinegar peppers, garlic &l olive oil; with side of gemelli $13.95.95
PorR Chops con Rabe - grilled porkchops, served with sautéed broccoli rabe $21.95
New York Sirloin - grilled; served with a baked potato $22.95

Side Orders
French Fries- $2.95
Baked Potato - $3.95
Fried Potatoes - sliced potatoes pan fried in extra virgin olive oil $4.50
Vegetable of the Day- $3.50
Fried Hot Peppers - $5.95
Broccoli Rabe - sautéed with garlic and oil $5.95

single order served for two as main course add $3.00

&



Pizza

Extra Cheese - Pepperoni -Sausage- Meatballs- Bacon-Ham- Green Peppers - Onions
Roasted Peppers - Mushrooms-Eggplant-Tomatoes-Broccoli-Olives-Spinach-Garlic-Basil-Anchovies

Personal 10"
Medium 14"
Large 18"

Additional Item - 1.05 @ersonal 1.55 Medium 2.05 Large
Mozzarella- 8.95 Personal 10.95 Medium 12.95 Large
3- Item Special - choice of any three above listed items 10.95 Personal 13.95 Medium 17.95 Large

Nino's Specia[ - Extra Cheese, Pepperoni, Peppers, Onions,Sausage, Mushirooms, Meatballs

13.95 Personal 16.95 Medium 19.95 Large

‘Veggie Pizza - broceoli, eggplant, tomatoes, onions, peppers, mushrooms, garlic, olive oil (red or white) 12.95 ®ersonal 17.95 Medium
19.95 Large

Calzone - fresh dough stuffed with our own ricotta filling and mozzarella 9.95 additional items 1.05 each
Stufffed Breads - mozzarella, broccoli,pepperoni and sausages $11.95

Gourmet Personal Pizza

Margarita - plum tomatoes, fresh basil, extra virgin olive oil; mozzarella 10.95 Personal 16.95 Medium 18.95 Large
White Clam and Bacon - 12.95 Personal 15.95 Medium 18.95 Large

Hawaiian Pizza - ham, pineapple I mozzarella; white 12.95 Personal 17.95 Medium 18.95 Large
Chicken and Broccoli - extra virin olive oil & garfic 11.95 ®ersonal 17.95 Medium 19.95 Large



