
OSTERIA MENU Wednesday & Thursday / Spring 2012

“Osteria” comes from the word “to host” in Italian. Osterie traditionally serve a casual menu 
of regional food and wine in a rustic atmosphere. Nino’s Osteria menu is seasonally inspired—
featuring local farmer’s eggs, homemade Italian specialties, and wine for pairing and sharing.

Glass of House Wine—$5

Antipasto della Casa daily variety—small or large plate, served to the table		     8 / 14

Pizzette Special—buy one thin crust pizzetta, get a second pizzetta half price! 
Our full list of “little pizzas” can be found on our Tavern Menu.

Pomodoro, Basil & Fresh Mozzarella Pizzetta classic pizza margherita	                     10

Shrimp & Asparagus Pizzetta garlic butter, lemon zest, and fontina cheese	                    13

Hearts of Palm & Gorgonzola Salad watercress, kalamata olives,
toasted pine nuts, extra virgin olive oil and lemon						               8

Iceberg Wedge bacon, red onion, tomatoes, crumbled and creamy bleu		            8

Asparagus, Sage & Fontina Frittata Italian open-faced omelette 
made with local eggs, parmigiano, romano, and fresh garden sage,
served alongside toasted ciabatta bread with extra virgin olive oil		                      11

Hot Pepper Linguine sweet and hot peppers, garlic oil or pomodoro		                      15
add local hot sausage						      		                      17

Homemade Ricotta Gnocchi delicate dumplings made with fresh ricotta	                     15
prepared al burro—with butter, romano cheese, and fresh ground pepper
or al pesto—with toasted pine nuts, parmigiano, and fresh basil

Broiled Crab Cakes order of two made with lump crabmeat, fresh fennel 
garnish, roasted potatoes, wilted spinach with lemon					             25

Pan Seared Halibut spring salsa verde, green onion risotto, watercress salad	         24

Pollo o Vitello Romano chicken or veal scaloppine in an egg and romano 
batter, pan fried in olive oil, served with lemon alongside asiago polenta 
and seasonal roasted vegetables								         19 / 24

NINO’S CLASSIC  five course dinner				            
cup of soup  /  house salad  /  entrée choice 
side of pasta or beans and greens  /  imported cheeses, fruit, nuts		        entree price + $10

We proudly support the slow food movement. Please enjoy our relaxed atmosphere as we prepare each meal to order with raw ingredients.

Looking for our thin crust pizzette, sandwiches, and lighter fare? Ask to see the Tavern Menu.


