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Nonno's Lunch Wednesday - Friday
Dine-in & Takeaways 12:0@pm to 3:00pm

95 Swan Street
Richmond VIC 31271

@spaghetticlubmelbourne



LUNCH MEJL ¢

12—'5"‘\
FOCACCIA
SANDWICHES

PORK COTELLETA ROASTED MUSHROOMS )

sundried tomato / rocket / provolone / ricotta / salsa verde / rocket /
green goddess dressing d_’: grilled eggplant / green olive
(=
19.5 S 1.5

NONNO’S MEATBALLS MORTADELLA

tomato sugo / pecorino romano stracciatella / pistachio pesto / rocket

18.5 17.5

STARTE]&NT’ PAST, WOOD-FIRED FOCACCIA (ve0,0r0) 124

curried onion / oregano / cultured butter

OYSTER (6F,pr,A) 4EA

melon / champagne / shallot ANCHOVY TOAST 9eA
anchovy butter / lemon

POTATO HASH (vo,veo,6r,pro,1) Men

cashew sour cream / chives / salmon roe CACIO E PEPE ARANCINI (v) QA

add on caviar (i) +5 black garlic aioli / crisped onion

SPAGHETTI & MEATBALLS HOUSEM AD]?“ BAKED PACCHERI (v)

tomato / pecorino romano \_UN vodka sauce / provolone
PAST DEAL

H—=>

MACCHERONI ALLA NORMA CASSARFEECE PORK

(VV60,6F0,DFO) 29 S@ RAGU (6ro.pr0)
smoked eggplant / tomato sugo / . pork ragu / pecorino romano
basil / ricotta salata QLUTEN FREE
+3

NTORN,
SIS o5 N SWEET gy,
CHARRED BROCCOLINI (vys06ro.0r) 18 @& 47

romesco / hazelnut

ROASTED POTATOES (v,vs,0p) 16 l
confit garlic / parsley / chilli flakes GUG’S CANNOLI
SEASONAL LEAF SALAD (vyepro) 18 ricotta, pistachis

OEA

stone fruit / currant / walnut / fennel

TOMATOES & (v¥eGFDF) 18

charred pepper / chilli oil / white bean

EI e EI EXCEPTIONAL FOOD, WINE AND (O) @ ramasiiningaros
L % COMPAI\IY OH SWAH STREET UP TO 1.5% SURCHARGE FOR CREDT CARDS |

2% SURCHARGE FOR AMEX | 15% ON PUBLIC HOLIDAYS

raise your glasses and create a memorable experience for

your event with our semi private dining booth, ideal for
| V=VEGETARIAN | VG=VEGAN | GF=GLUTEN FREE | DF=DAIRY FREE
groups up to 8 guest. scan to find out more! GFO=GLUTEN FREE OPTION | DFO=DAIRY FREE OPTION
I=IMPORTED | A=AUSTRALIAN | M=MIXED

WE CANNOT COMPLETELY GUARANTEE ALLERGY-FREE MEALS, DUE TO THE POTENTIAL OF TRACE ALLERGENS IN THE SUPPLIED INGREDIENTS AND ENVIRONMENT.




