
Pas ta 

nonnas house
Mezze Rigatoni - spicy sausage, vodka sauce 	 24

Linguine - garlic, clams, white wine 	 24

Rigatoni - “sunday ragu,” parmigiano 	 24

Ricotta Gnocchi -  yellow tomato passata, 

basil pesto alla genovese, pecorino romano 	 24

Spaghetti - arrabiata, shrimp, olives, capers 	 24

Pappardelle - truffle fontina cream, mushroom xo,  
short rib 	 24

Carrot Cavatelli - chicken sausage, brocoli rabe, 

ricotta salata 	 25

Su Pitzosu - sundried italian peppers, crab, 

parmigiano, pangrattato	 25

Lasagna - bolognese, béchamel 	 24

**gluten-free pasta available upon request**

Entr e e

Pork Osso Bucco - piccata, garlic, capers  	 30

Picanha Steak (8oz) - italian chimichurri 	 30

Eggplant Parma - spaghetti pomodoro 	 24

Branzino - pistachio-herb gremolata 	 40

sa l ads  &  s i d e s 

Chopped Italian - ricotta salata, red wine vinaigrette 13

Caesar Salad - parmigiano, croutons	      13

Broccoli Rabe - garlic, chili crisp	 12

Crispy Potatoes - truffle aioli 	 8

Roasted Brussel Sprouts - calabrian chili agrodolce,

stracciatella 	 13

Appe t i z e rs

Mozzarella Stick - eggplant parm mousse,  
yellow tomato 	 14

Fritto Misto - calamari, shrimp, lemon aioli 	18

Nonna’s Meatballs - tomato, basil, parmigiano 	14

Chicken Parm - vodka sauce, ricotta 	 20

Burrata -  fig conserva, prosciutto, 

hazelnuts, 9 year balsamico	 18

Mussels - tomato, n’duja, sicilian oregano, 
charred focaccia   	 17

Charcuterie - imported cured meats, 

artisan cheeses, accoutrements  	 27

Breads

Nonna’s Focaccia - rosemary, garlic confit	 5

Roman Focaccia - garlic, evoo 	 7

South Philly Rolls - roasted pork, 

brocoli rabe, provolone, long hot cream 	 12

P i z za

Margherita - san marzano, fresh mozzarella, 
basil 	 20

Fig - truffle cream, arugula, prosciutto, 
burrata 	 22

Sausage - broccoli rabe, long hot wiz, chili 
crisp 	 21

Spicy Meatball - tomato, mozzarella, 	

pepperoni, ricotta, spicy honey               21

Napoletana - san marzano, fresh mozzarella, 

proscuitto di parma, arugula, parmigiano 	 22

        



wi n es  by  t h e  g l a s s

Prosecco, Paladin,	 12|48 

Veneto, Italy, N.V.

Moscato d’Asti, La Morandina, “Bricco Del Sole,”	 14|56 

Piedmont, Italy, 2024

Pinot Grigio, Atla,	 13|52 

Veneto, Italy, 2023

Chardonnay, Aviary,	 13|52 

Napa Valley, California, 2022

Sauvignon Blanc, Sandy Cove,	 13|52 

Marlborough, New Zealand, 2024 

Grenache Rosé, Stolpman,	 13|52 

Central Coast, California, 2023

Chianti Riserva, Donna Laura,	 14|56 

Tuscany, Italy, 2021

Pinot Noir, Pas de Probleme,	 13|52 

Languedoc, France, 2023

Cabernet Sauvignon, Lockhart,	 14|56 

Lodi, California, 2022

wi n es  by  t h e  bot t l e

Moscato d’Asti, La Morandina, “Bricco Del Sole,” 

Piedmont, Italy, 2024	 56

Lambrusco, Denny Bini,                     

Emilia-Romagna, Italy, N.V.	 45

Falanghina, Guido Marsella,              

Campania, Italy, 2021	 65

Sancerre, Lauverjat,                         

Loire Valley, France, 2024	 105

Chardonnay, Bouchaine,                        

Napa Valley, California, 2021	 80

Nebbiolo, Guidobono, 

Piedmont, Italy, 2020	 55

Montepulciano, Fabulas, 

Abruzzo, Italy, 2022	 60

Pinot Noir, Lingua Franca, 

Willamette Valley, Oregon, 2022	 105

Barolo, G.D. Vajra, “Albe,” 

Piedmont, Italy, 2020	 115

Brunello di Montalcino, Caparzo, 

Tuscany, Italy, 2019	 125

Taurasi Riserva, Luciano Ercolino, 

Campania, Italy, 2016	 125

Cabernet Sauvignon, Jordan,             

Alexander Valley, California, 2019	 165

cock ta i l s 

Aperol Spritz                                15

Aperitivo, prosecco, soda

Lychee Martini                               15 
Vodka, grapefruit, lemon, mint

El Infante                                   16                         
Repo Tequila, orgeat, lime, orange bitters  

Bramble On                                   16                         

Gin, lemon, creme de mure, cardemom bitters                                    

Kentucky to Calabria                         15 
Bourbon, blood Orange, lemon, calabrian chili                                   

Negroni                                      16 
Gin, campari, vermouth, amaro

Old Fashioned                                16 
Bourbon, amaretto, apricot, orange bitters

Espresso Martini                             16 
Vodka, illy Espresso, cherry, dark chocolate

be e rs  on  d r af t

Miller Lite - American Light Lager            6

Milwaukee, Wisconsin                    

Peroni – Italian Lager                        7 

Rome, Italy                               

Pilsner Urquell – Czech Pilsner               7                     

Plzeň, Czech Republic 	         

Allagash White – Belgian-Style Wheat Ale      8 

Portland, Maine         	            

Founders All Day IPA – Session IPA            7 

Grand Rapids, Michigan  	

Big Oyster Brewery– Hammerhead IPA           7 

Lewes, Delaware

Broad street Brewing – Hey-yo Hazy IPA	        7 

Bristol, Pennsylvania 

Brooklyn Post Road – Pumpkin Ale              8 

Brooklyn, New York 	

2SP Brewing – Poni Boy Lager                  8     

Ashton, Pennsylvania  	

Guinness – Irish Dry Stout                    8 

Dublin, Ireland	

drinks
@casanonnade - www.casanonnade.com  

casa


