
ELDERFLOWER SPRITZ 14
Elderflower Liqueur, Italian Vermouth,
Prosecco, Grapefruit Wheel.

N O NNA MARTINI   14
Vodka, Pickled Banana Peper Brine 

LOST PLANE 15
Jamaican Rum, Cappelletti Bitter  
Orange, Montenegro Amaro, Fresh Lemon.

MANDORLA SOUR 15
Scotch Whisky, Amaretto, Lemon,  
Maraschino Cherry.

SEVEN 7 ’S 13
Seagram’s 7 Whiskey, Lemon 
Benedictine, Lemon-Lime Soda, Lemon Twist.

LIMONCELLO SOUR 14
House-made limoncello, Lemon, Mint leaf.

SBAGLIATO
Cocchi Vermouth Di 
Torino, Cappelletti 

Bitter Orange, Sparkling 
Prosecco Rose

14
BIANCO 

London Dry Gin, Italicus Rosolio di Bergamotto, Contratto 
Vermouth Bianco, Grapefruit Wedge

14

CLASSIC
London Dry Gin, 

Foro Sweet
Vermouth, 
Campari

13

N O N N A

N E G R O N I S

peroni
5.1%

9

hellbender 
Kolsch

4.7%
9

FLYING DOG Ipa
7.1%
1 0

B E E R S

C O C K T A I L S



T H E W IN E L IST

BY THE GLASS

Bubbles
 
GLERA, Terre di Marca, Prosecco, Veneto • 11/44

LAMBRUSCO, La Collina, Emilia-Romagna • 14/56

White

VESPAIOLA, Matervi, Veneto • 15/52
 

VERDICCHIO, Misco, Marche • 15/60

Rose/Skin Contact 

PINOT GRIGIO, Slavcek, Slovenia • 13/52

CORVINA , Campo delle rose , Bardolino • 13/52

Red 

CABERNET FRANC, Matervi, Anonimo, Veneto • 
15/60 

SANGIOVESE, Istine, Chianti Classico, Tuscany • 
16/64

MONTEPULCIANO, Boccadigabbia, Montepulciano, 
Tuscany • 16/64

BY THE BOTTLE

Bubbles 

REFOSCO, Fedora, Pet-Nat, Slovenia •69

GLERA, Le Contesse, Prosecco, Veneto • 75

LAMBRUSCO, Paltrinieri, "Grosso" Emilia-
Romagna • 95

White

REBULA, Fedora, Slovenia • 78

FIANO, Luigi Maffini, Kratos, Campania • 72

Rose/Skin Contact 
 
MONTEPULCIANO, Cantina Indigeno, “Sub 
Rosso”, Abruzzo • 68

GREGANICO, Cantina Marilina, “Sikele”, 
Sicily • 52

BRACHETTO, Angelo Negro, Rosso, 
Piedmont • 56

MALVASIA, IL Farneto, “Giandon”, Emiglia-
Romanga • 65

Red 

NERO D'AVOLA, Castellucci Miano,
Sicily •60

PINOT NOIR, Iuli, “ Ta Da”, Piedmont • 74

NEBBIOLO, Oddero, Barolo, Piedmont • 180

PARPATO, Bertolino, "Majara", Sicily • 78



CLASSIC 18
Aged and Fresh Mozzarella, Provolone,  
DiNapoli Tomatoes, Basil, Pecorino Romano

IL BRUCO 28
Aged and Fresh Mozzarella, Provolone,  
Garlic Cream, Roasted Mushrooms, Cippolini 
Onions, Truffled Pecorino 
 + Prosciutto di SanDaniele 6

HEATHER'S PIE 22
Aged and Fresh Mozzarella, Provolone, 
DiNapoli Tomatoes, Genoa Salami, Banana 
Peppers, Onion, Oregano, Pecorino Romano

SWEET TOOTH 23
Aged and Fresh Mozzarella, Provolone,  
DiNapoli Tomatoes, Calabrese Salami, Spicy 
Candied Garlic, Basil, Pecorino Romano

GREEN  GOODNESS 21
Aged and Fresh Mozzarella, Provolone,  
Collard Greens, Cream, Calabrian Chilis, 
Pecorino Romano 

DRUNKEN LOVE 22
Aged and Fresh Mozzarella, Provolone, 
Pepperoni, Vodka Sauce Swirl, Basil, Pecorino 
Romano

CAESAR
Romaine, Croutons,

Parmigiano Reggiano
  12

Salumi
Finocchiona, Salami Calabrese, Nduja,  
Culatello, Prosciutto Di San Daniele,  
Coppa, Mortadella, Salami Cotto

LA LUNA
Mixed Greens, Heirloom Tomatoes, 
Fresh Mozzarella, Shaved Onion, 

White Balsamic Vinaigrette 
12

IL GRECO
Mixed Greens, Feta, Tomato, 
Cucumber, Oregano, Pickled 

Banana Peppers, Kalamata Olives
13

Two meats  
14 

Four meats  
26

All meats  
50

CALAMARI 16
Spicy Pomodoro, Garlic Aioli, Lemon

BURRATA 13
Panzanella, Tomato Vinaigrette

ARANCINI 11
Wild Mushrooms, Marsala Sauce

TUNA CRUDO  18
Caper, Lemon, Parsley Oil

CLAMS CASINO 16
Topenecks, Bacon, Breadcrumb

A N T I P A S T I

I N S A L A T A

P I Z Z A S

Condimenti
Pepperoni / Sausage / Calabrese Salami +4
 

Onion / Mushroom / Cherry Peppers  +2

Served with Pizza Bianca 
Artichokes, Roasted Red Peppers,  

Fresh Mozzarella, Arugula,
House Pickled Banana Peppers,  
White Balsamic Vinaigrette

16

N O N N A  P L A T T E R



PARMIGIANA 
Bucatini, Pomodoro 
 + Chicken 29        
 + Eggplant 24  

P R O S C I U T T O  N '  P E A S  25
Mafalde, Garlic Cream, Prosciutto Di
San Daniele, English Peas  

SPINACI 24
Bucatini, Spinach Cream, Whipped Ricotta
 + Herb Roasted Chicken 12
 

VODKA SAUCE 20
Mafalde, Spicy Vodka Sauce
 + Shrimp 8

SUNDAY SAUCE 25
Lumache, Short Rib, Hot Sausage, Fennel,  
Carrot, Pecorino Romano 

MEATBALLS 23
Bucatini, Pomodoro

VONGOLE (red or white) 26
Bucatini, Clams, White Wine, Parsley, Shaved 
Garlic, Chili

Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-bourn illness.

CHICKEN VESUVIO
Crispy Fingerlings,  

Cippolini Onions, White Wine 
Gravy, Peas, Lemon

50

BONE-IN RIBEYE
Crispy Fingerlings, 

Broccoli, 
Chianti Jus

MPWHOLE BRANZINO
Braised Fennel,  

Caper Butter, Lemon
60

MEATBALLS 13
Pomodoro, Pecorino Romano                             
           + Burata                                     6

CRISPY FINGERLINGS 11
Cherry Peppers, Broccoli Rabe

ASPARAGUS  10
Lemon, Grana  

GARLIC BREAD 8
Seeded Pizza Bianco

M A C A R O N I

C O N T O R N I

L A R G E  F O R M A T


