Antipasti

GarlicBread...........cccvvenieninnn. 5.00
Our house Italian bread baked with garlic, olive oil, and mozzarella
Bruschetta..................... 6.00

Our house Italian bread baked with traditional toppings of roma tomatoes, fresh basil,
red onion, olive oil and balsamic vinegar

Pan Fried Fish Cakes.....................850

We use the season s freshest catch in our house recipe then lightly bread and pan fry
served on a bed of greens with fresh lemon and tartar sauce

Calamari.....................8.95
Lightly hand breaded tender calamari fried and served with marinara
Steamed Musselsor Clams.....................8.95

Choice of Mussels or Clams steamed in our ‘crazy water “a mildly spicy blend of spices,
white wine and olive oil

Smoked Salmon Antipasto.....................8.95

A platter of smoked salmon, capers, red onion, lemon, and olive oil

served with toasted Italian bread

AntipastoCaprese .............c.ce..... 8.95

A platter of fresh mozzarella, tomatoes, basil, extra virgin olive oil and

bal samic vinegar

Antipasto Prosciutto Formaggio .....................8.95

A platter of thinly sliced prosciutto ham, Italian cheeses, and imported olives
Fried Zucchini..................... 6.50

Chicken Fingers.........cccceunnn.n. 7.50

Jalapefio Poppers........ccoevneenn... 6.50

Mozzardla Stick.........cccuene.. ... 6.50

Onion RINGS.......cccvvennn... 6.50

French Fries..........c.o....... 3.50

Zuppe e I nsalate

NonnaFinaHouse Salad ~  ..........coceeaels 5.50
A blend of fresh greens with balsamic vinegar and olive oil

topped with cherry tomatoes and red onion

Caesar Salad..................... 7.00

Romaine lettuce blended with Caesar dressing parmesan cheese,
and croutons

Grilled Chicken Caesar Salad..................... 9.50
Our traditionally prepared Caesar salad topped with grilled chicken



Grilled Shrimp Caesar Salad.....................950
Our traditionally prepared Caesar salad topped with grilled shrimp

Fresh Fruit Salad ..................... 9.50
Melon, Srawberries, and Oranges with yogurt
Soup of theday .....................6.50

Ask your server for today s selection



Spaghetti

Marinara.........L..850............D..9.50
With Meatballs ... L..9.95...... ...... D..10.95
With Sausage ..... L..9.95............ D..10.95
Meat sauce.....L..850.............D..9.50
With Meatballs ....L..9.95............ D..10.95
With Sausage ...... L.9.95............D..10.95
Siciliana .........L..9.95............D..10.95
Cherry tomatoes, garlic, and basil
Capdllini
Primavera........ L..11.95.......... D..13.95
Sauteed with garlic, olive oil and seasonal vegetable
Pomodoro.......L..9.95........... D.11.95
Garlic, olive ail and basil sautéed with plum tomato
Basil Pesto .....L.9.95........... D..11.95
With chicken........ L.11.95.........D..13.95
With shrimp........ L..12.95......... D..14.95
Primavera........... L..11.95.........D..13.95
Shrimp Scampi...L..12.95............D..14.95

Sautéed with garlic and butter then flambéed with
sherry

Chicken Scampi...L..12.95............ D..14.95
Sautéed with garlic and butter then flambéed with
sherry

Penne

Al aVodka........... L.8.95........... D..10.95
marinara, parmesan cheese and cream flambéed with
vodka

With chicken........... L..11.95.........D..13.95

With shrimp........... L..12.95......... D..14.95

With scallops and shrimp............... 14.95
Matriciana......... L..10.95......... D..12.95

Meat sauce with pancetta and parmesan

Pasta Ripiena

Cheese Ravidli......L..10.95........ D..12.95
L obster Raviali...... L..12.95......D..14.95
Smoked Chicken Ravioli..L..11.95....D.13.95
Mushroom Sacchetti...L..11.95....D..13.95
Cheese Tortdlini......L..10.95......D..12.95

Linguini

Garlicand ail......L..7.95.........D..9.95
Broccoli, garlic, and ail...L..9.95....D..11.95
Sausage, broccaoli, garlic and
oil...L.10.95...D..12.95

White clam sauce...L..10.95....D..12.95

Red clam sauce......L..10.95....D..12.95
Pescatora............... L.12.95.....D..14.95
Sautee of shrimp, clams, mussels, garlic and plum
tomato

Buttanesca.......... L..11.95......D..13.95
Sautee of shrimp, roasted red pepper, broccoli and
plum tomato

Fettuccini

Alfredo......L..850...... D..9.50
White cream sauce, parmesan cheese and spices
With chicken...L..11.95....... D..13.95
With shrimp...L..12.95....... D..14.95
With scallops and
shrimp...L..12.95......D..14.95
Mediterranean...L..12.45....... D..14.95
Salmon, artichoke, and roasted red pepper in a
cream sauce
Carbonara......L..10.95.....D..12.95
Pancetta, parmesan and a hint of cream finished with
€99
With chicken...... L..11.95....D..13.95
With shrimp......L..12.95.....D..14.95

*Whole Wheat Penne is available to replace any of our
pastas

Specialita al Forno

Lasagna......L..10.95........ D..12.95
With meatsauce
Vegetable Lasagna...L..10.95.....D..12.95
Mushrooms, Eggplant, Zucchini, and roasted red
peppers
Ziti al Forno...L..10.95......D..12.95
Choice of meat sauce or marinara baked with
mozzarella
Manicotti....... L.10.95.........D..12.95




Our ‘filled pastas”are served with your choice  Choice of meat sauce or marinara baked with

of sauce mozzarella
Marinara Wild mushroom  Stuffed Shells...L..10.95.......... D..12.95
pesto Choice of meat sauce or marinara baked with
Meat sauce Basil pesto mozzarella
Alfredo Sundried tomato  Eggplant Parmesan...L..10.95....D..12.95
pesto Choice of meat sauce or marinara baked with
Ala Vodka White wine and mozzarella
butter Eggplant Par mesan with a side of
spaghetti......... L.11.95......... D..13.95

*All dinners served with salad and warm dinner
rolls



Pasta Classica




From the grill

Carne
Ribeye.........................22.00
14 oz certified Black Angus, grilled to order
Delmonico........ccovvvviiinninn. 23.00
120z certified Black Angus,grilled to order
Sirloin Steak.........................14.95
8oz certified Black Angus,grilled to order
Chicken Breast.......................12.95

Marinated and grilled with garlic fresh herbs and
Olive ail

Grilled 8oz Atlantic salmon filet with fresh herbs
And olive oil

Shrimp........oocovvvevi . 1395
1/2Ib, skewered grilled with fresh herbs and olive il
Scallops......ccovvvvviiiiiinnnn. . 1395

1/2lb, skewered and grilled with fresh herbs and

Oliveoil

Broiled Scallops......................13.95
With fresh herbs and olive oil

Our grilled items are served with vegetables and
Potatoes of the day

Fried scallops.........................13.95
Served with French fries and coleslaw
Fried Haddock..........covvvvinnnenn. 12.95

Nonna Fina Specialties

Served with French fries and coleslaw

All dinners served with salad and warm
rolls



Chicken Picatta...........ccoevveeveennen. 14.95
80z chicken breast sautéed with mushrooms and
Capersin alemon, white wine sauce with spaghetti
Chicken Florentine.................. 14.95
8oz chicken breast, sautéed with baby spinach,
onions,

White wine and parmesan, served with spaghetti
Chicken Marsala...................... .14.95
80z chicken breast sautéed with mushrooms and
finished with marsala, served with spaghetti
Chicken Caprese.......................14.95
80z chicken breast sautéed with fresh tomatoes, basil
And fresh mozzarella, served with spaghetti
Chicken Parmigiana....................14.95
Baked with marinara or meat sauce and mozzarella
Cheese, served with spaghetti

Roasted Duck.............cocoiinnnnn. 22.00
A split roasted duck finished with a sherry and
apricot

Glaze, served with vegetables and potatoes of the day

Barbequed Pork Shank................. 14.95
Braised in BBQ sauce, served with French fries

and coleslaw

Italian Pork Shank....................... 14.95
Braised in our marinara sauce, served with spaghetti
Sicilian Pork
Shank.......................14.95

Sautéed with roasted red peppers, onions and garlic
And served with spaghetti

Ved

Veal Parmigiana.................c.oeene. 14.95
Baked with marinara or meat sauce and mozzarella
Cheese, served with spaghetti

Veal



Sautéed with mushrooms and finished with marsala,

Served with spaghetti

Veal Saltinbocca................... 14.95
Tomatoe, prosciutto,fresh mozzarella served with
Soaghetti

Veal Milanese........cccccevvrennennnn. 13.95

Veal cutlets lightly breaded and fried served with
fresh
Lemon, vegetables and potatoes of the day



Nonna Fina Pizza Beverages

Pepsi products

Margherita......................10.00
Traditional mozzarella and tomato sauce
MilK...ooviiiiiiei e 2.00
Pescatora......................14.95 Chocolate
MilK................ 2.00
Shrimp, Mussels, and Clams top this seafood pizza
JUICE....ccieeiece e 2.00
Prosciutto.........ccc.eeueeee. 13.95
o0 - TSR 2.00
Prosciutto, roasted red pepper and parmesan pizza
Aquafina.......cccoceeereneennnn, 2.00
Sfincione......................11.00
(O0] 1 1= = X 2.00
Anchovy, tomato, red onion, bread crumbs, and olive oil * no cheese* Hot
== R 2.00
Caprese.......cceevennen.... 12,95 | ced
== R 2.00
Fresh mozzarella, tomato, basil, and olive oil Hot
Chocolate..................... 2.00
QuattroFormaggi......................13.95
Mozzarella, ricotta, parmesan, and provolone cheese
PestoePollo........c..ccceuen..... 12.95 Beer

Sundried tomato and chicken with pesto sauce

Import-............. 3.75 Aladpollo........cccceeeeninl. 12.95
Peroni Italian Beer
Buffalo style hot sauce, chicken and mozzarella Corona
Alfredo Chicken......................12.95 Heineken
LabattsBlue
Chicken with alfredo and mozzarella Labatts Blue Light
Alfredo Shrimp.............o.....l. 13.95 Labatts Nordic
Shrimp with alfredo and mozzarella Molson Canadian
Pepperoni.......c.ccceeunennnn. 11.00 Ubu Ale
Traditional mozzarella tomato sauce and pepperoni 46er Pale Ale
Our pizzas are 11 inch personal sized pizzas
Mushroom......................11.00 Yeungling

Traditional mozzarella tomato sauce and mushroom
Mediterranean.........cvvvvvuenen. 12.95



Domedtic.........3.25
Feta cheese, spinach, olives, and mozzarella

Budweiser
Bud Lime
Bud Light
Michelob Light
Dessert
Canalli-............395
Chocolate layer cake-...5.95
Tiramisu-............ 5.95
Cheesecake-............5.95
With cherries- ............6.45

Michelob Ultra Light
CoorsLight
Saranac Pale Ale

Please ask your server about our wine selection
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