COAL FIRED PIZZA
RESTAURANT

Appetizers - First Gourse

+ NINO’S COAL FIRED WINGS

10 Wings $15.95 « 20 Wings $28.95

Traditional... marinated in extra virgin olive oil, lemon, garlic &
rosemary, coal fired in our old-world oven. Add long hot Italian
peppers for hot wings

+BROCCOLI RABE & SAUSAGE

Individual $18.95

Nino’s Family Style (feeds 5-6) $68

Fresh broccoli rabe, homemade sausage, sautéed with garlic
& extra virgin olive oil

FIRECRACKER CALAMARI

Individual $18.95

Nino’s Family Style (feeds 5-6) $68

Fried calamari tossed with hot peppers, capers & our
homemade tangy balsamic reduction or with balsamic
reduction only

CALAMARI FRITTI Individual $18.95

Nino’s Family Style (feeds 56) $68
Traditional fried calamari served with hot or sweet marinara sauce

PORTABELLA GORGONZOLA

Individual $16.95

Nino’s Family Style (feeds 5-6) $48

Fresh portabella mushroom topped with gorgonzola cheese
& baked. Served on a bed of greens & drizzled with balsamic
demi glaze

ANTIPASTO FREDDO

Individual $9.95

Nino’s Family Style (feeds 56) $36

An assortment of Italian meats & cheeses with grilled vegetables

SICILIAN ANTIPASTO
CITTERO Individual $18.95

Prosciutto, genoa salami, capicolla, fresh mozzarella, shaved
parmesan, roasted peppers, kalamata olives and pecorino
romano cheese

ARANCINI Individual $18.95

Nino’s Family Style (feeds 5-6) $68
Arborio rice filled with ground meats, cheese & peas. Fried
golden brown & served with marinara sauce on the side

HOMEMADE MOZZARELLA STICKS

Individual $16.95
Fresh mozzarella breaded & battered; fried &
served with a side of marinara sauce. Made fresh daily

+ROASTED CLAMS Individual $18.95

A dozen little neck clams roasted on the grill, and served in a
garlic lemon butter white wine broth

+MUSSELS FRA DIAVOLO Individual $18.95

Fresh mussels sautéed in a fresh pomodoro sauce
- Add linguini $22.95

+COAL FIRED BABY BACK RIBS
Half Rack $18.95 ¢ Full Rack $27.95

COCONUT SHRIMP $18.95

Jumbo shrimp dipped in eggs, flour and rolled in fresh coconut
flakes, then deep fried to perfection; served with a side of
raspberry sauce and Italian crostini

Insalata - Salads

+Ask for no dressing

+NINO’S CHOPPED SALAD
Individual $12.95 ¢ Nino’s Family Style (feeds 5-6) $48

All regularly priced Family Style entrees feed 5-6 but you only pay for 4
pasta is fresh homemade on the premises... Taste the difference

POLLO OR VITELLO MILANESE

Chicken or veal cutlet, lightly pan fried in extra virgin olive oil, topped
with diced tomatoes, shaved parmesan, red onion, balsamic, lemon &
basil. Served over arugula

Chicken $19.95 / Nino’s Family Style (feeds 5-6) $68
Veal $23.95 / Nino’s Family Style (feeds 5-6) $89

POLLO OR VITELLO SALTIMBOCCA

Topped with prosciutto, spinach & mozzarella cheese. Sautéed in sherry
demi glaze

Chicken $19.95 / Nino’s Family Style (feeds 5-6) $79
Veal $24.95 / Nino’s Family Style (feeds 5-6) $89

POLLO OR VITELLO

FRANCHESE OR MARSALA
Chicken $19.95 / Nino’s Family Style (feeds 56) $79
Veal $24.95 / Nino’s Family Style (feeds 5-6) $89

CHICKEN PARMESAN MARCANGELO
Individual $21.95 ¢ Nino’s Family Style (feeds 5-6) $79

Tender breaded chicken cutlet sautéed with olive oil and garlic; then
topped with vodka sauce and melted mozzarella served over penne
pasta

+ CHICKEN BRUSCIETTA CANTALUPO
Individual $19.95
Nino’s Family Style (feeds 56) $79

Fresh grilled chicken and our tomato bruscietta,
extra virgin olive oil, garlic and basil tossed with penne pasta +Ask for
no pasta

CHICKEN SAVOY Individual $22.95

Nino’s Family Style (feeds 56) $89
Pan seared chicken breast in a balsamic demi glaze with potatoes,
peppers and onions

*STEAK ANTHONY $28.95

Rib eye steak marinated in imported olive oil, garlic, basil & seasonings.
Grilled to your liking and served with a side of sautéed broccoli rabe
*Ask for no oil

GRILLED TRIO $25.95

Grilled baby back ribs, our award-winning wings and homemade
sausage served with a side of French fries

COAL FIRED BABY BACK RIBS
Half Rack $18.95 ¢ Full Rack $25.95

NINO’S ULTIMATE $26.95

Nino’s Family Style (feeds 56) $95
Fresh shrimp, chicken and veal tossed with a sherry cream demi glaze
and a touch of tarragon, served over homemade fettuccini

GNOCCHI CAMPAGNOLA $24.95

Nino’s Family Style (feeds 56) $88
Sautéed crumbled sausage with garlic, onion, spinach, sun-dried
tomatoes in a white wine sauce

VEAL PIZZIAOLA $24.95

Nino’s Family Style (feeds 56) $89
Tender veal sautéed with onions, garlic, green peppers, mushrooms,
crushed tomatoes and Kalamata olives over homemade linguine

VEAL MILANO MEDALLIONS $26.95

Medallions of veal tossed with our homemade
fettuccini in a portobella sherry demi glaze with a touch of cream

ZUPPA DE MARE Individual $28.95
Nino’s Family Style (feeds 56) $95

Clams, mussels, shrimp and calamari sautéed in a light white wine
broth; served with Italian crostini

SHRIMP SCAMPI Individual $24.95

Nino’s Family Style (feeds 56) $95
Tiger shrimp sautéed in a lemon butter white wine sauce and
style tossed with fresh homemade linguine

BACON-WRAPPED SALMON

(Nino’s Style) Individual $23.95

Salmon steak sprinkled with Italian seasoning then wrapped in bacon,
baked to perfection and topped with ber-blanc sauce and served with
grilled vegetables

Crisp iceberg & romaine lettuce, red onions, tomatoes,
cucumbers & kalamata olives with homemade balsamic
vinaigrette dressing

CLASSIC CAESAR
Individual $12.95 ¢ Nino’s Family Style (feeds 5-6) $48
Add chicken $15.95 / $58

+SPINACH WALNUT

Individual $15.95 ¢ Nino’s Family Style (feeds 5-6) $58
Tender baby spinach, tossed with candied walnuts,
sprinkled with gorgonzola cheese & shaved parmesan
cheese, topped with bacon with our homemade house
vinaigrette +Ask for no cheese

CAPRESE

Individual $18.95 ¢ Nino’s Family Style (feeds 56) $55
Fresh mozzarella, tomato and basil over arugula and
drizzled with imported olive oil

RASPBERRY GOAT CHEESE SALAD
Individual $18.95 ¢ Nino’s Family Style (feeds 56) $58
Fresh baby greens, candied walnuts, sun dried cranberries,
tomato, red onion and fried goat cheese in our raspberry
vinaigrette dressing

+NINO’S SLICED STEAK SALAD

Individual $16.95 ¢ Nino’s Family Style (feeds 5-6) $59
Fresh rib eye steak served atop mixed greens and tossed
with tomatoes, red onions and our homemade garlic lemon
vinaigrette

+TUSCAN SALAD

Individual $15.95 ¢ Nino’s Family Style (feeds 5-6) $58
Romaine lettuce tossed with cannellini beans, kalamata
olives, red onion, roasted peppers, shaved parmesan and
our homemade lemon vinaigrette dressing

Our pasta is fresh homemade on the premises... Taste the difference!
All regularly priced Family Style entrees feed 5 but you only pay for 4.

+PASTA PRIMAVERA DI NINO
Individual $21.95 ¢ Nino’s Family Style (feeds 56) $79

Sautéed zucchini, mushrooms, broccoli, eggplant & spinach in a light
cream sauce tossed with penne pasta

HOMEMADE LOBSTER RAVIOLI
Individual $24.95 ¢ Nino’s Family Style (feeds 5-6) $89

In our creamy vodka sauce

LINGUINI WITH RED OR
WHITE CLAM SAUCE Individual $24.95

LINGUINI MUSSELS FRA DIAVOLO
Individual $21.95

LINGUINI ANNA MARIA
Individual $21.95 ¢ Nino’s Family Style (feeds 56) $79

Sautéed artichoke hearts, peas & prosciutto, laced in a creamy sherry
wine sauce and served over homemade linguini

EGGPLANT ANTONINA
Individual $21.95 ¢ Nino’s Family Style (feeds 56) $79

Roasted eggplant, garlic & caramelized onions in a rich pomodoro
sauce tossed with penne pasta

+SEAFOOD FRA DIAVOLO
Individual $26.95 ¢ Nino’s Family Style (feeds 5-6) $98

Shrimp, mussels, clams & calamari in our spicy fra diavolo sauce
featuring San Marzano tomatoes; tossed with our homemade linguine

+MANGIARE MARY BETH
Individual $22.95 ¢ Nino’s Family Style (feeds 56) $89

Shrimp sautéed with sun dried tomatoes, mushrooms, artichoke hearts
and diced tomatoes & basil over linguine in a white wine sauce

CARBONARA NICOLA
Individual $21.95 ¢ Nino’s Family Style (feeds 56) $78

Homemade spaghetti tossed with extra virgin olive oil, garlic, onions,
bacon, eggs & peas, laced in a parmesan sauce with a touch of cream

CHOICE OF PASTA

Penne, Spaghetti, Linguini, Fettuccini
Add Chicken $4 < Add Shrimp $6

POMODORO $16.95 $39
VODKA $17.95 $52
SUNDAY GRAVY $17.95 $52
AGLIO E OLIO $17.95 $52
BOLOGNESE $18.95 $46
PESTO $18.95 $52
ALFREDO $18.95 $52

Alforno - Baked

Individual Family

FRANCA'’S LASAGNA $24.95 $62

Made with homemade Bolognese sauce & béchamel sauce

SHRIMP PARMIGIANA $24.95 $76
Lightly floured shrimp deep-fried, then topped with marinara
sauce, mozzarella cheese & baked to perfection; served with a
side of penne

PARMESAN

Sautéed in imported olive oil, topped with pomodoro
sauce & mozzarella

EGGPLANT $18.95 $52
CHICKEN $19.95 $60
VEAL $23.95 $72
MANICOTTI $21.95 $58

Fresh homemade pasta filled with ricotta, parsley & romano
cheese, topped with marinara sauce & melted mozzarella

CHEESE RAVIOLI
PARMESAN $18.95 $52

Homemade ravioli topped with San Marzano tomato sauce,
then topped with mozzarella & baked

BAKED ZITI $17.95 $54
Fresh pasta topped with pomodoro sauce, ricotta, mozzarella
& parmesan

Zuppa - Soup

PASTA FAGIOLI $10.95

Pasta with beans

+ CHICKEN STRACCIATELLA $12.95
Egg drop chicken with spinach

SHRIMP BISQUE $15.95




COAL FIRED PIZZA
RESTAURANT

Sandwiches, Wraps
& Burgers

All our sandwiches are served on fresh Semolina Bread!

SOPHIA’S STEAK
SANDWICH $15.95

Grilled tender steak, sautéed with peppers & caramelized
onions, topped with melted mozzarella on fresh semolina
bread

PAULIE’S CHICKEN PESTO $12.95

Grilled chicken seasoned with Nino’s zesty pesto sauce
topped with roasted peppers & mozzarella on semolina bread

CHICKEN CAESAR $12.95

Served on a sandwich or wrap in Nino’s homemade dressing

PARMESAN

Your choice of eggplant, chicken, meatball or veal on semolina
bread

Eggplant $12.95 ¢ Meatball $12.95

Chicken $12.95 ¢ Veal $16.95

JOEY’S ITALIAN SANDWICH $11.95

Ham, salami, capicolla & mozzarella drizzled with imported
olive oil & seasonings. Served on semolina bread

NINO’S ANGUS BURGER $14.95

Fresh angus beef seasoned & grilled to perfection. Topped
with lettuce onions & tomato. Served with French fries
(With cheese $9.95)

SAUSAGE & PEPPERS
SANDWICH $12.95

Homemade sausage topped with peppers and onions then
drizzled with marinara sauce, served on semolina bread

GRILLED VEGGIE SANDWICH $12.95

Grilled vegetables topped with caramelized onions & drizzled
with a balsamic demi-glaze & mozzarella on semolina bread

GRILLED CHICKEN FRESCO $12.95

Grilled chicken, fresh mozzarella, & roasted peppers; drizzled
with balsamic & served on semolina bread

Healthy Ghoices

*+ MEDITERRANEAN SALAD
WITH GRILLED CHICKEN $16.95

Green beans, Kalamata olives, tomatoes, cucumbers, red
onion, and romaine.

*+ SAUTEED SHRIMP, MUSSELS, CLAMS,
SCALLOPS $26.95

Broccoli rabe, red peppers, portobello mushrooms in fresh
garlic, and plum tomato. Served with oil-free broccoli rabe.

*+ GRILLED LEMON DILL SALMON $22.95
Wine sauce, spinach, and roasted peppers.

*+ PECAN CRUSTED CHICKEN

WITH GRILLED ZUCCHINI $22.95

Gontorni « Sides

Individual Family
$8.95 $34

$12.95 $48

MEATBALLS OR SAUSAGE

BROCCOLI RABE
Sautéed with Garlic & Oil

SPINACH $9.95 $35
BROCCOLI $8.95 $35
MIXED GRILLED

VEGETABLES $15.95 $48
ITALIAN LONG

HOT PEPPERS $14.95 $58
GARLIC BREAD $5.50

Add cheese $5.50

*Healthy Selection ¢ + Low Calorie

NINO’S TOMATO PIE

Cheese on Bottom - San Marzano tomatoes, mozzarella, fresh basil &
imported olive oil

$10.95 $16.95

AMERICANO $10.95 $16.95

Cheese on Top - San Marzano tomatoes & mozzarella

NINO’S CLAM PIE $14.95 $22.95

Clams, garlic, imported olive oil, parmesan cheese, crushed pepper,
oregano & sea salt

MEATBALL PARMESAN PIE $14.95 $24.95
Nonna’s meatballs, San Marzano tomatoes, mozzarella & ricotta
CHEESE STEAK PIE $14.95 $25.95

Thinly sliced top round, marinated & topped with caramelized onions,
San Marzano tomatoes & mozzarella

RABE & SAUSAGE PIE $14.95 $24.95

Fresh broccoli rabe, mozzarella & homemade sausage

BELLA BIANCO PIE $14.95 $24.95

Ricotta, mozzarella, garlic, imported olive oil & parmesan cheese

FRESH FIG & GOAT CHEESE $14.95 $25.95

Figs, prosciutto, caramelized onions, goat cheese, basil, mozzarella with
balsamic reduction

TOMATO BASIL PIE $12.95 :$22.95

Sliced tomatoes, kalamata olives, imported olive oil, fresh basil &
mozzarella

BUFFALO PIE $14.95 $24.95

Chicken cutlet, glazed with tangy buffalo sauce, drizzled with bleu
cheese

ZUCCHINI &
GORGONZOLA PIE $14.95 $24.95

Grilled zucchini, prosciutto, Gorgonzola & balsamic reduction

FRUTTI DI MARE PIE $18.95 $29.95

Sautéed shrimp, scallops, calamari, garlic, olive oil, fresh mozzarella
and bruscietta

PIZZA E ITALIANO $14.95 $24.95

Thin ham, capers, San marzano tomatoes, freshmozzarella, pecorino
romano, olive oil, fresh basil

PENNE VODKA PIZZA $14.95 $24.95
Shredded mozzarella, penne pasta & our homemade vodka sauce
MONA LISA PIE $14.95 $24.95

Balsamic demi baked into the crust, then topped with arugula,
bruscietta and shaved parmesan

SHRIMP SCAMPI PIE $18.95 $28.95
BOLOGNESE PIE $15.95 $27.95
GRANDMA PIE $15.95 $24.95
CHICKEN FRANCHESE $16.95 $28.95
OR MARSALA PIE

TOPPINGS $1.50  $2.85

Pepperoni, Olives, Sliced Tomatoes, Italian Hot Peppers, Pesto,
Sausage, Mushrooms, Meatballs, Anchovies, Onions, Broccoli Rabe,
Roasted Peppers, Eggplant

(Add Fresh Mozzarella $4)

Buonasera! My mother, “Nonna”’,
has been the heart of this restaurant
since Nino’s began. It is because of
her that our recipes have passed the
test of time, traveling over 100 years
from the back country of Sicily, right
to your mouth! Homemade pasta,
fresh seafood, and sauces that are
second to none. All of our dishes
are developed using only the finest
ingredients under Nonna’s strict
orders! We pride ourselves in what
we do, and we’re so happy you've
decided to dine with us this evening.
So sit back, relax, and let Nino’s take
care of the rest! You deserve it!

The FDA advises consuming raw or undercooked meats,
poultry, seafood or eggs increases your risk of foodborne
illness. Prices subject to change without notice.

Available until 5pm everyday - $16.95
Veal and shrimp $8 upcharge

Veal or Shrimp $6 upcharge * Includes a house salad, entree,
coffee and choice of Tiramisu or Zeppollis.
Prix Fixe menu cannot be combined with coupons or other offers.

POLLO OR SHRIMP FRANCAISE

Chicken breast or veal sautéed in a lemon,
butter and white wine sauce

POLLO OR VITELLO SALTIMBOCCA

Chicken breast or veal topped with prosciutto, spinach and
mozzarella cheese and sautéed in a sherry demi glaze

POLLO OR VITELLOF MILANESE

Chicken breast or veal lightly pan fried in extra virgin olive
oil. Topped with diced tomatoes, red onion, balsamic
vinegar, lemon and basil

CHICKEN, VITELLO OR
SHRIMP PARMESAN

Served over a bed of pasta

NONNA'’S LASAGNA

Made with homemade Bolognese sauce and
Bechamel sauce

BAKED ZITI

Fresh pasta topped with pomodoro sauce, ricotta,
mozzarella and parmesan

LINGUINE WITH WHITE CLAM SAUCE

Served over a bed of linguine

HOMEMADE PASTA

Penne, Spaghetti, Linguini, Fettuccini... In any of our
sauces: Pomodoro, Vodka, Sunday Gravy, Aglio e Olio,
Bolognese, Pesto or Alfredo

SUNDAY

CUSTOMER APPRECIATION NIGHT

Bring any receipt from the prior week
with us to get 20% off your check

MONDAY

KIDS 10 & UNDER EAT FREE

With a reg priced adult entrée

TUESDAY

PASTA NIGHT
Unlimited pasta $16.95
Chef’s choice - Ask for today’s selection

WEDNESDAY

PIZZA NIGHT

Large Margherita pizza,
chopped salad & calamari $39

THURSDAY

FAMILY-STYLE NIGHT

Choose any family-style
entrée at 20% off

Theme nights may not be combined
with other offers and are for
dine-in only. No sharing.

Let Nino’s Cater Your Next Party!
Ask for Catering Menu.

CHILDREN’S MENU AVAILABLE




