DINNER | SUMMER 2026

ANTIPASTI

MARINATED OLIVES / s
NONNA’'S MEATBALLS, marinara braised veal, grilled bread / 1s
PRIMAVERA ARANCINI, zucchini, mozzarella, pecorino, marinara / 15

FRITTO MISTO, calamari, asparagus, spring onions / 2o
BURRATA, blueberry, rhubarb, candied oats /20 ..add prosciutto /s
TALEGGIO FONDUTA, endive, spring vegetables, crostini / 20
PEAS & PANCETTA, snap peas, snow peas, pecorino / 18 HOME GROWN

INSALATA

CAESAR SALAD, gem lettuce, pickled onions, parmesan, breadecrumbs / 14
CHOPPED SALAD, cucumbers, snow peas, carrots, sesame, goddess dressing / 15
HOUSE SALAD, mixed greens, oregano dressing / 10

PASTA FATTA IN CASA HOUSE MADE PASTA

RIGATONI BOLOGNESE, pork, veal, beef, parmesan / 28
SAFFRON SPAGHETTI, zucchini, shrimp, breadcrumbs, white wine / 30

SPICY SEAFOOD CRESTE, scallops, lump crab, tomato, red pepper pasta / ss
RAMP PESTO CALABRESELLI, blistered tomatoes, basil / 28 ..add burrata /s
ASPARAGUS MAFALDINE, sautéed asparagus, soft boiled egg, parmesan / 28
PISTACHIO RIGATONCINI, shrimp, pistachios, applewood smoked bacon / sa
BRISKET FETTUCCINE ., caramelized onions, carrots, aged cheddar / so

SECONDI

GRILLED BRANZINO, spring succotash, tomato sugo / 32

PORK MILANESE, cabbage, fava beans, squash, prosciutto, house ranch / 34
HALF CHICKEN, napa cabbage, carrots, potatoes, bacon, mustard vinaigrette / s4
HANGER STEAK, italian long hots, crispy potatoes / 38

26 0Z RIBEYE, roasted broccoli, cheddar cheese tots / s

CONTORNI

CRISPY POTATOES, spicy mayo / 12
SEARED BROCCOLTI, buttermilk dressing, black pepper / 14
FRIED POLENTA, sauteed mushrooms, garlic, herbs / 16

NOSTRANA

EXECUTIVE CHEF: Jan Christie

OUR LOCAL PLEDGE: We are committed to using the best locally-sourced ingredients that are seasonally available to
us. Doing so supports local farmers & purveyors, and keeps us educated about the food we are eating & where it comes from.

Please inform your server of any allergies or dietary restrictions. A 20% gratuity will be included for parties of 6 or more.



