
APPSAPPS

PASTAS + ENTREESPASTAS + ENTREES

FOCACCIA  10FOCACCIA  10
rosemar y-tomato focaccia, pesto butter 

ARANCINI 12ARANCINI 12
black truffle risotto croquettes, mushroom aioli, shaved parmigiano, chives

BURRATA  16BURRATA  16
gril led granny smith apples and acorn squash, red pepper jam, toasted pumpkin seeds

CALAMARI FRITTI  16CALAMARI FRITTI  16
seasonal vegetables, pomodoro, lemon

MEATBALLS 12MEATBALLS 12
chicken-eggplant meatball, ricotta, pane rustico 

CRISPY WINGS  14CRISPY WINGS  14
buttermilk battered wings, house-made buffalo sauce 

SPAGHETTI POMODORO 17SPAGHETTI POMODORO 17
pomodoro, garlic, white wine, basil
add meatballs +$6, add burrata +$8

AGNOLOTTI  20AGNOLOTTI  20
ricotta ravioli, squash, f ig reduction, sage butter, toasted pumpkin seeds  

SHRIMP PESTO 24SHRIMP PESTO 24
marinated tomatoes, pesto, lemon

NICOLETTA CHICKEN PARM’  24NICOLETTA CHICKEN PARM’  24
vodka sauce, burrata, basil
served with choice of spaghetti pomodoro or sautéed spinach 

BRANZINO  27BRANZINO  27
gril led mediterranean sea bass, carrot puree, marble potatoes, gril led fennel and 
thumbelina carrots, olive tapenade, sage butter

STEAK ‘N POTATOES  26STEAK ‘N POTATOES  26
8 oz. gril led hanger steak, tuscan potatoes, mushroom aioli

TRADITIONALTRADITIONAL
14-inch, signature 3-day dough 

CLASSICA  16CLASSICA  16
mozzarella, aged parmigiano, pomodoro, fresh basil

PARMIGIANA  19PARMIGIANA  19
crispy eggplant, mozzarella, ricotta

marinated tomatoes, pomodoro, basil

MUMBO CHICKEN  21MUMBO CHICKEN  21
crispy chicken, mozzarella, gril led scallion
house-made mumbo sauce, pickled chil is

CALABRESE 23CALABRESE 23
thick-cut pepperoni, fennel sausage, red onions 

pomodoro, mozzarella

NEAPOLITAN-STYLE NEAPOLITAN-STYLE 
10-inch 

MARGHERITA 14MARGHERITA 14
mozzarella, burrata, pomodoro, basil

BIANCA 14BIANCA 14
mozzarella, provolone, ricotta, pesto, scallion, espelette

THE TRI-STATE 15  THE TRI-STATE 15  
vodka sauce, pesto, mozzarella, parmigiana

 fried shallots, ever ything bagel crust

FUNGHI 16  FUNGHI 16  
mozzarella, provolone, mushrooms, kale, pickled onion

THE NICOLETTA  18THE NICOLETTA  18
burrata, prosciutto, tomato, pickled chil i, hot honey

CHEF DI CUISINE MOHAMED WAHIBA  • •  EXECUTIVE CHEF BILL DORRLER

NICOLETTA PIZZASNICOLETTA PIZZAS

Chef’s SpecialChef’s Special PIGS & GREENS / 10” NEAPOLITAN 16PIGS & GREENS / 10” NEAPOLITAN 16

ricotta, crispy prosciuitto, fennel, arugularicotta, crispy prosciuitto, fennel, arugula

honey lemon vinaigrette, balsamic glazehoney lemon vinaigrette, balsamic glaze

ask about our homemade, gluten-free crust

extra cheese, red onions, spinach, mushrooms,
italian hot peppers, ricotta, hot honey,
crispy eggplant 

thick-cut pepperoni, fennel sausage, 
chicken-eggplant meatballs

prosciutto di parma, burrata

*contains nuts |  **consuming raw or uncooked meats, poultr y, seafood, shel l f ish, or eggs may increase your r isk of foodborne i l lness

TOPPINGS   TOPPINGS   
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SALADSSALADS
add chicken +6, add shrimp +8, add burrata +8

HOUSE SALAD  12HOUSE SALAD  12
mixed greens, shaved asparagus, carrots, radish, ricotta, crostini, house vinaigrette

CAESAR SALAD  12CAESAR SALAD  12
romaine, radicchio, parmigiano, focaccia crisp

KALE SALAD  14KALE SALAD  14
tuscan kale, fennel, watermelon radish, green apple, goat cheese
lemon honey vinaigrette


