NONNA'S MENU

TO SHARE

Grilled Ciabatta 8.00
With garlic & olive oil. (3)

Patatine Fritte $10.00

Hand-cut potato, seasoned with
Nonna's rosemary salt.

Insalata Mista

Radicchio, cos lettuce with tomato,
cucumber and red onion in light extra
virgin and vinaigrette dressing.

+ grilled chicken +$8
$16.00

$12.00

Pumpkin Arancini
Handmade pumpkin arancini with mozzarella
cheese served with Napoletana sauce. (3)

Polpette al Sugo $16.00
Pork & veal meatballs slow cooked in

Napoletana sauce, with grilled ciabatta. (4)

Pipi e Patate $14.00
A Southern Italian dish of roasted
capsicums and crispy potatoes cooked

in extra virgin olive oil and basil.
add Pork & Fennel Sausage +$5

Piatto di Burrata $20.00

Burrata with marinated cherry tomatoes,
basil, olive oil, and sticky balsamic, with
grilled ciabatta.

add Prosciutto +$4
Antipasto $23.00
Prosciutto, cacciatore sausage, mixed

olives, marinated/grilled vegetables and

parmesan cheese, with grilled ciabatta

MAINS

Parmigiana di Melanzane

Layered eggplant served with Napoletana
sauce, served with rosemary potatoes and
a cos and radicchio salad.

Cotoletta di Pollo

Nonna's crumbed chicken breast served
with rosemary potatoes, cos and
radicchio salad and a wedge of lemon.

add Parmigiana topping

Calamari Fritti

Lightly dusted fried calamari with Nonna's
tartare sauce, served with rosemary
potatoes, cos, radicchio, rocket, red onion
and orange salad and a wedge of lemon.

Chicken Saltimbocca

Pan seared chicken breast medallions
topped with prosciutto and provolone in a
sage & white wine butter sauce. Served

with mashed potatoes, carrots & broccolini.

Scallopini di Vitello

Pan seared veal medallions in a white
wine, lemon, butter and caper sauce,
served with rosemary potatoes and a cos
and radicchio salad.

$26.00

$27.00

+$3

$28.00

$29.00

$30.00

Pronzo

Tagliata di Manzo

Char-grilled Scotch fillet, thinly sliced,
served with rosemary potatoes and a
rocket, red onion, balsamic salad, topped
with shaved parmesan.

PASTA

$39.00

Nonna just wants fo make you happy! Tell her
what you want and she'll make it - fresh!

Choose your Pasta:

Tagliatelle

Penne

Paccheri

Beef Ravioli
Potato Gnocchi
Gluten Free Pasta

Choose your Sauce:

Napoletana - classic tomato & basil

Broccoli - garlic, chilli, olive oil & parmesan
Alla Panna - cream, bacon & mushroom
Ragu - beef brisket, tomato & olive oil

Rosé - chicken, mushroom, basil & parmesan
Marinara - prawn, calamatri, crab, scallop, fish

Please advise staff of any allergies or
dietary requirements prior to ordering.
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$22.00
$22.00
$22.00
$24.00
$24.00
$25.00

+%4
+ %4
+ %4
+ $8




Pane Tostato

A choice of freshly toasted breads,
including plain croissant, banana bread,
fruit bread or Italian continental bread,
served with butter and jam.

Uova a Modo Tuo

Eggs your way poached, scrambled, or
fried, served with grilled sourdough
bread.

Bircher Muesli con Pera
Overnight oats served with a saffron-
poached pear, vanilla yogurt,
raspberry compote and seasonal
berries.

Uova al Sugo

Baked eggs in Nonna's Napoletana
sugo, with grilled sourdough topped
with a thyme black pepper whipped
ricotta.

Uova alla Benedict

Poached eggs on sliced sourdough
bread with baby spinach, bacon, and
hollandaise sauce.

Please advise staff of any ullergies s
dietary requirements prior to ordering.

NONNA'S MENU

$8.00

$15.00

$18.00

$19.00

$23.00

Bruschetta ai Funghi $23.00

Roasted balsamic mushrooms topped
with asiago cheese, served on a grilled
sourdough bread with smashed
avocado and two poached eggs.

Nonna's Frittata $23.00

Nonna's omelet filled with sautéed
spinach, mushrooms, caramelised red
onions, provolone, and parmesan
cheese, served with grilled ciabatta.

Panino con Salsiccia e Uovo $23.00

ltalian Sausage & Egg Panino - grilled Italian
sausage patty, crispy bacon, fried egg,
melted provolone cheese and lettuce,
finished with tomato chutney.

Uova con Salmone e Rosti $25.00

Homemade sweet potato Rosti with
honey mustard yoghurt, served with
poached eggs, smoked salmon and
finished with a fennel and apple slaw.

colazione€

Festa della Nonna $32.00

NC's big breakfast: eggs your way, with
grilled sourdough bread, pork sausage,
grilled bacon, roast tomato, baked
balsamic mushrooms, and sweet potato

Rosti.
ADDITIONS

GF Bread $2.00
Extra Egg $3.00
Sourdough (1 slice) $2.00
Mushrooms $4.00
Grilled Tomato $4.00
Sautéed Baby Spinach $4.00
Avocado $4.00
Bacon $5.00
Stef's Pork & Fennel Sausage $5.00
Smoked Salmon $5.00

About ust Nonna’s Cucina is a not for profit, home
meal delivery service for the elderly and people
with disabilities. Our meals are prepared by our
talented group of staff and delivered by dedicated
volunteers each weekday. All money raised fhrough
Nonna’s Cucina Cafe directly helps keep this
essential service affordable for those who need it
most.
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