
We�take�pride�in�preparing�our�menu�from�scratch�every�day�and�only�serving�fresh,�not�frozen�pasta.��Some�items�will�have�limited�availability�and�we�respectfully�cannot�guarantee�beef�
prepared�‘medium�well’�or�above.�We�are�concerned�for�your�well-being.�If�you�have�any�allergies�please�alert�us�as�not�all�ingredients�are�listed!�We�are�obliged�to�tell�you�that�consuming�raw�or�

undercooked�meat,�seafood,�or�eggs�may�increase�your�risk�of�foodborne�illness.�18%�gratuity�applied�to�parties�of�6�or�more.�Please�enjoy�your�time�with�us.��Buon�Appetito!�

�Made�in�America
S06-E21

STARTERS
White Truffle Garlic Bread � �      19
baked,�Nostro�ricotta,�pecorino�romano,�olive�oil
Prosciutto di Parma DOP��� �  22
parmigiano-reggiano,�melon,�sliced�to�order�(doppio�+20)
Polpette � �  17
veal�meatballs,�pomodoro,�pecorino�romano,�basil,�olive�oil
House-Made Italian Sausage �� �  18
char-grilled,�fried�peppers,�pecorino�romano
Short Rib Arancini �  17
carnaroli�rice,�mozzarella,�pomodoro,�pecorino�romano
Fritto Misto �  18
crispy�calamari,�shrimp,�olives,�capers,�tartar,�pomodoro

SALADS
Burrata Caprese � � �  17
fresh�burrata�mozzarella,�tomato,�basil�pesto,�olive�oil�
Panzanella Salad � �     16
tomato,�cucumber,�bread,�olives,�onion,�torn�mint,
provolone�piccante,�red�wine�vinegar,�olive�oil
Rucola Salad �� �  16
arugula,�tomato,�parmigiano-reggiano,�
lemon-ginger�balsamic�dressing
Sunday Dinner Salad �� �  18
romaine,�bibb,�tomato,�olives,�onion,�basil,�pecorino�romano,
red�wine�vinaigrette

VEGETABLES + SIDES
Fried Sweet Peppers �� �             
Crispy Garlic Brussels Sprouts �� �            
Truffle Fries �� �            
Olive Oil & Rosemary Crispy Potatoes �� �     

Braised Greens �� �  9
Handmade Pasta Side �� �      8
��-choice�of�tagliolini,�rigatoni�or�gluten�free�penne�pasta
��-choice�of�butter�&�cheese,�alla�panna�or�pomodoro
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�Item�is�or�can�be�prepared�without�gluten������ Vegetarian�item������ Item�contains�dairy������ Item�contains�pork

- Cashless Payment Preferred -
VISA,�MASTERCARD,�DISCOVER,�AMERICAN�EXPRESS,�GIFT�CARDS,�BITCOIN�ACCEPTED

#NOSTRORESTOBAR

PASTA “fatta in casa”
Tagliatelle al Ragù traditional�Bolognese�meat�sauce,�parmigiano-reggiano�� �

Carbonara rigatoni,�guanciale,�pecorino�romano,�chive�� �

Tagliolini con Tartufo quaranta�tuorli�(forty�egg�yolk)�pasta,�imported�butter,�shaved�black�truffle,�parmigiano-reggiano�� �

Campanelle Pesto basil,�toasted�pine�nut,�garlic,�crispy�capers,�parmigiano-reggiano�� �

Gramigna alla Salsiccia gramigna�pasta,�house-made�sausage,�cream,�parmigiano-reggiano�� �

Cacio e Pepe spaghetti,�parmigiano-reggiano,�tellicherry�peppercorns,�olive�oil�� �

Rigatoni alla Vodka tomato,�onion,�pancetta,�calabrian�chili�pepper,�cream,�pecorino�romano�� � �

Spaghetti e Polpette pomodoro,�basil,�veal�meatballs,�pecorino�romano�� �

Bucatini alle Vongole baby�clams,�white�wine,�garlic,�onion,�lemon,�pecorino�romano��
Sweet Corn Ravioli saffron�cream,�parmigiano-reggiano�� �

Burro e Oro orecchiette,�Nostro�ricotta,�parmigiano-reggiano,�olive�oil�� �

Paccheri alla Genovese traditional�Neapolitan�meat�sauce,�parmigiano-reggiano,�olive�oil�� �

Risotto alla Milanese carnaroli�rice,�saffron,�parmigiano-reggiano,�olive�oil��
� Gluten Free Pasta:�+5
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MEAT + FISH
Chicken al Mattone half�chicken,�lemon,�olive�oil,�crispy�potatoes � �  32
Cozze con Patatine Fritte PEI�mussels,�white�wine,�garlic,�tomato,�onion,�french�fries � �  24
Herb Grilled Salmon roasted�scallion,�olive�oil,�herbs,�Brussels�sprouts � �  35
Branzino butterflied�&�grilled,�lemon,�white�wine,�rucola�salad � �   42
Filet Mignon�8oz�USDA�Prime�center�cut,�roasted�scallion,�aged�balsamic,�crispy�potatoes � �  46
Rib Eye 18oz�USDA�Prime,�charred�rosemary,�truffle�fries�(shareable)�� �   56
Chicken Parmigiana pan-fried�cutlet,�pomodoro,�mozzarella,�rigatoni�alla�panna �  31
Pork Chop 12oz�Berkshire�chop,�fig�jam,�Brussels�sprouts � � �    39
Pesto Grilled Shrimp pesto�rubbed,�risotto�alla�Milanese,�olive�oil � �  41


