
ANTIPASTI  Appetizers

Marinara
Tomato sauce puree, made from 
scratch daily 12
Add meatballs or sausage  4
 
Bolognese
Meat sauce 14  
 

Funghetti
Mushrooms , tomato sauce 15

Aglio e Olio
Garlic, olive oil, basil  14

Carbonara
Prosciutto, romano, onions, cream 
sauce 15

Tortellini alla Panna
Proscuitto, romano, cream sauce 15

Ravioli
(choice of cheese or spinach ravioli)
tomato sauce13

Pasta choice of penne, Spaghetti, or Linguini
Bruschetta
Tomatoes, garlic, romano, basil, olive oil 
marinade 8  

Caponata 
Eggplant, green olives, celery, onions, caper 
marinade 8

Calamari
Squid litely floured and fried  10

Caprese
Tomatoes, fresh mozzarella, basil, olive oil, 
balsamic glaze 9

Cozze Marinara / Bianco
PEI mussels in your choice of sauce 10
Bianco: capers, garlic, onions, lemon, wine
Marinara: sherry wine, tomato sauce

Mozzarella Sticks
Mozzarella battered and fried 8

Antipasto TAGLIERE
Genoa salami, sopresato, proscuitto, 
mortadella, capicollo, provolone auricchio, 
sun dried tomatoes, artichokes, assorted 
olives 13

Boscaiola
Eggplant ,mushrooms, basil, tomato sauce 15

penne Broccoli & chicken
Garlic, romano, olive oil  15

Penne Romana
Onions, mushrooms, proscuitto, peas,  
sherry wine cream sauce 15    

Fettuccine Primavera
Garlic, romano, olive oil, mixed vegetables 15 

Gnocchi alla Piemontese
Pink sauce 15

Fettuccine Alfredo  
Cream sauce 15

Ravioli gorgonzola
(choice of cheese or spinach ravioli)
Gorgonzola  cream sauce 15

all    e n t r e e s  a r e  s e r v e d  w i t h  s o u p  o r  s ala   d

s e r v e d  OVER     L IN  G UINI  

piatti di mare from the sea

flatbreads
margherita  
Fresh mozzarella, tomato sauce, basil, olive oil 9

mediterranean 
Roasted red peppers, onions, kalamata olives, pepperoncini, capers, 
pinenuts, feta, chicken 10

Leo’s gorgonzola steak 
Mozzarella, balsamic glaze, italian herbs 10

arugula & prosciutto 
Mozzarella, balsamic glaze 10

Linguini with clams
Red or white sauce 16 

cALAMARI mARINARA
Sherry wine, tomato sauce 16 

Linguini con cozze
PEI mussels in your choice of sauce: 
marinara or bianco 16
Bianco: capers, garlic, onions, lemon, wine
Marinara: sherry wine, tomato sauce

shrimp Parmesan
Breaded shrimp, tomato sauce, 
mozzarella 19

shrimp Portofino
Mushrooms, lemon, sherry wine cream sauce 19

grouper GENOVESE
Capers, garlic, onions, pinenuts, kalamata 
olives, lemon, white wine 20

grouper BARESE
Onions, crush red pepper flakes, kalamata 
olives, sherry wine, tomato sauce  20

Zuppa di Mare marsalese
Grouper, clams, calamari, mussels, shrimp, 
scallops, onions, sherry wine, marinara 27

INSALATA  Salads

House Salad
Mixed greens, tomatoes, cucumbers, red 
onions 9

insalata mediterranean
Mixed greens, arugula, tomatoes, fresh 
mozzarella, walnuts, balsamic glaze 11

Greek
Mixed greens, tomatoes, cucumbers, 
red onions, Imported feta, kalamata olives, 
pepperoncini 10

nONNO’S Caesar
Romaine, shaved parmesan, croutons 10

Antipasto della casa
Mixed greens, tomatoes, cucumbers, red 
onions, genoa salami, ham, capicollo, 
provolone, pepperoni, artichokes, roasted 
red peppers, assorted olives  12

aDD Chicken  3
aDD shrimp      6

soup of the day 5

Add soup or salad $2.00



tortellini di LEO
Pink meatsauce, prosciutto, mozzarella (baked) 16

pollo di Stefano
Chicken, sausage, prosciutto, pepperoncini, mushrooms, 
black olives, lemon, wine 18

Sausage & Peppers 
Onions, wine, tomato sauce 17

gnocchi del nonno
Romano, tomato sauce, mozzarella (baked)  15

Veal & Shrimp Parmesan
Breaded and baked in a tomato sauce, mozzarella 23

chicken Cacciatore
Carrots, celery, onions, green peppers, mushrooms, green 
and black olives, wine, tomato sauce  17

signature dishes

Select preparation & protein
Veal   18                             chicken   17

PARMESAN  
Breaded cutlet, tomato sauce, mozzarella

PICCATA        
Capers, lemon , white wine

MARSALA    
Mushrooms,  marsala wine

Pizzaiola
Green & black olives, pinenuts, capers, onions, wine, tomato sauce  

Chicken maria  
Breaded cutlet topped with prosciutto, mozzarella, marsala wine,
mushrooms

MILANESE
Breaded cutlet, panfried, served with fries 

scallopini
White wine, mushrooms

CLASSIC ITALIAN dishes 
EGGPLANT PARMESAN
Tomato sauce, mozzarella 14

EGGPLANT ROLATINi 
Seasoned ricotta, tomato sauce, mozzarella 15
Add spinach 2

four layer Lasagna
Meat sauce, seasoned ricotta, romano, mozzarella 15

manicotti
Ricotta, tomato sauce, mozzarella 14 

stuffed shells
Ricotta, tomato sauce, mozzarella 14

baked ziti
Ricotta, tomato sauce, mozzarella  14

giro della sicilia (tour of sicily)
Stuffed shell, manicotti, eggplant rolatini, meatball, tomato sauce, 
mozzarella  (baked) 16

BEVANDE Beverages

SIDES  
meatballs 4

sausage 4

broccoli 5

spinach 5

mixed vegetables 5

alfredo 5

marinara 5

meat sauce 5

pink sauce 5

Ask about our 
homemade desserts

connect with us
@nonnositalianrestaurant

/nonnositalianrestaurant

www.nonnositalianrestaurant.com

Fountain Drinks 3
coffee  3
milk (NO REFILLS) 3
TEA 3
espresso  2
cappuccino 3
latte 3
san Pelligrino water 5
bottled water 3


