ANTIPASTI

MINESTRA | 13
greens & beans (GF)

ARANCINI | 15

spicy smoked mozzarella risotto balls, marinara cream sauce

CLASSIC FRITTI | 19
fried calamari, onions, cherry peppers
VONGOLE | 23

12 littleneck clams, garlic, white wine butter sauce (GF)

BRUSCHETTA | 15

marinated tomatoes, fresh mozzarella, balsamic reduction

MOZZARELLA BREAD | 12

roasted garlic butter, mozzarella cheese

STACK | 17

eggplant cutlets, roasted tomatoes, fresh mozzarella, balsamic reduction

BELLINI'S MEATBALL | 15

signature 1/2 Ib. meatball, ricotta cheese

FAMILY STYLE

CLASSIC FRITTI | 29
fried calamari, onions, cherry peppers

CLASSIC MEATBALLS | 28
12 house-made meatballs, marinara, ricotta

ANTIPASTO | 25

Sicilian olives, roasted artichokes, roasted red peppers,
pepperoncini, onions, prosciutto, soppressata, mixed greens (GF)

INSALATA

DI CASA 11 | 15

mixed greens, tomatoes, dried berries, reggiano,
polenta croutons, balsamic vinaigrette (GF)

CAESAR 11 | 15

romaine hearts, polenta croutons, reggiano (GF)

PRODOTTO 13 | 17

mixed greens, pears, dried berries, walnuts, carrots, tomatoes,
gorgonzola, balsamic vinaigrette (GF)

SUMMER BERRY | 18

arugula, mix of summer berries, goat cheese, citrus vinaigrette (GF)

BURRATA | 19

heirloom tomatoes, burrata, balsamic reduction, mixed greens, pesto (GF)

(SALAD ACCOMPANIMENTS)

grilled chicken +7 | tuscan chicken +8 | salmon +12
jumbo shrimp (two) +9 | (three) +12

PlZZA

QUATTRO FORMAGGIO | 16

Italian 4 cheese blend, red sauce

MARGHERITA | 21

roasted tomatoes, mozzarella, pesto

EGGPLANT | 23

breaded eggplant, fresh mozzarella, basil,
balsamic reduction, red sauce

DA NICO | 24

roasted garlic, prosciutto, spinach, goat cheese,
mozzarella

SICILIAN | 23

sweet ground sausage, meatballs, red sauce,
mozzarella
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CLASSICO

CHICKEN PARMIGIANO | 28

pan fried cutlets, mozzarella, rigatoni, marinara cream sauce

VEAL PARMIGIANO | 35

pan fried cutlet, mozzarella, linguine, marinara cream sauce

CHICKEN MARSALA | 28

pan seared, roasted wild mushrooms, marsala, risotto (GF)

CARCIOFO | 30

chicken medallions, artichokes, capers, lemon, white wine, spinach,
roasted red peppers, risotto (GF)

NAPOLITAN | 35

chicken, jumbo shrimp, wild mushrooms, roasted tomato garlic sauce, risotto (GF)

VEAL SALTIMBOCCA | 36

veal cutlet, prosciutto, sage, mozzarella, roasted potatoes, spinach + escarole,
white wine pan sauce (GF)

SALMONE | 34

seared salmon, Mediterranean vegetables, light chardonnay butter sauce,
risotto (GF)

FILETTO | 49

8 oz center cut filet, veal-demi, roasted potatoes, caramelized onions, (GF)

SOLE PICCATA | 38

pan seared Sole, spinach risotto, white wine, lemon, caper butter sauce

VEAL MILANESE | 33

pan fried cutlet, fresh arugula, heirloom cherry tomatoes, citrus vinaigrette

GIARDINO | 26

roasted zucchini, squash, spinach, artichoke hearts, linguine,
parmesan cream sauce (GF)

PROSCIUTTO HOT HONEY PIZZA | 25

prosciutto di parma, marinara, Italian cheese blend, house hot honey

PASTA

NINO'S CLASSICO | 26

1/2 1b. meatball, Italian sausage, pecorino romano, marinara-cream, cavatappi

PAPPARDELLE | 29

seared chicken, spinach, artichokes, sun-dried tomatoes, light cream sauce (GF)

CIOPPINO | 40

jumbo shrimp, Georges Bank sea scallops, clams, mussels, calamart,
white wine, marinara, linguine (GF)

SHRIMP PESTO | 30

jumbo shrimp, roasted garlic, sun-dried tomatoes, linguine,
creamy pesto parmesan sauce (GF)

CHICKEN A LA VODKA | 27

seared chicken, broccoli, caramelized onions, pecorino romano,
vodka sauce, rigatoni (GF)

BOLOGNESE | 26

meat sauce of veal, beef and pork, red sauce, ricotta, pappardelle (GF)

TORTELLINI CARBONARA | 24

pancetta, peas, caramelized onions, parmesan cream sauce
pan seared chicken +6 | jumbo shrimp (two) +9 (three) +12

GNOCCHI | 27

Our homemade gnocchi, 1/2 lb. meatball, pecorino romano, marinara sauce
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(GF) Gluten Free - Menu Selections that can be modified to meet Gluten-Free guidelines. Consuming raw or uncooked meats,
poultry, seafood, shellfish or egg may increase your risk of food borne illness.
Gratuity will be applied to groups of 6 or more. We do not provide separate checks for groups of 6 or more.



