
Lunch  |  Wednesday - Friday
12:00pm to 3:00pm

Aperitivo  |  Saturday & Sunday 
3:00pm to 5:00pm

95 Swan Street
Richmond VIC 3121

@spaghetticlubmelbourne

Monday - Friday
5:00pm to Late

Saturday & Sunday
12:00pm to Late

NONNO APPROVEDSPAGHETTI CLUB
FOOD MENU



PORK  CHOP  cotole tta
green goddess  /  fried capers  /  parmesan

34

WHOLE  MA RKE T  F I SH  (DFO,M)
pickled fennel  /  salsa verde

55 | NT+12

BUTCHER ’ S  CUT  (DFO)
served with pepper sauce

58 | NT+12

BRA ISE D  LAMB  SHOULDER  (DF )
dried herbs  /  citrus

44

CASA REcce  PORK  RAGU  (DFO)
pork ragu  /  pecorino romano

32

MACCHERON I  ALLA  NORMA 
(V,VG O,DFO)

smoked eggplant  /  tomato sugo  /  
basil  /  ricotta salata

32

BAKE D  PACCHERI  (V)
vodka sauce  /  provolone

34NONNO ’S  LASAGNA
bolognese  /  bechamel sauce  /  ricotta

32

V=VEGETARIAN  |  VG=VEGAN  |  DF=DAIRY FREE
|  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.

EXCEPT IONAL  FO OD,  WINE  AND 
C OMPANY ON  SWAN STREE T
raise your glasses and create a memorable experience for 

your event with our semi private dining booth, ideal for 

groups up to 8 guest. scan to find out more!

UP TO 1.5% SURCHARGE FOR CREDT CARDS |
 2% SURCHARGE FOR AMEX | 10% SURCHARGE ON WEEKENDS | 

15% ON PUBLIC HOLIDAYS

@spaghetticlubmelbourne
@mamasdininggroup

MORE TON  BAY  BUG
SPAGHE TT I  (A)

baby zucchini / chilli / walnuts
38

SPAGHE TT I  &  MEATBALLS
tomato  /  pecorino romano

36

LARGERS

PASTA

GLUTEN FREE 
PASTA OPTION

+3

OysteR    3pc  (DF ,A ) 
melon / champagne / shallot

Smalls

CACIO  E  PEPE  A RANC IN I    2PC  (v)
black garlic aioli  /  crisped onion SWORDF ISH  SKEWER     2PC  (DF ,A )

salmoriglio  /  smoked tomato  /  chilli

ANTIPASTI
18
+pc 6

18
+pc 9

24
+pc 12

3121
EST. 2026

NONNO
APPROVED

NONNO’S TABLE
MIN 2 GUEST - MAX 6 GUESTS  |  ALL MUST PARTICIPATE

[[ [[

59PP- 2 SMALLS, 2 LARGERS & 1 SIDE -

HOUSE  STRACC IATELLA
smoked honey  /  black olive

add on half serve focaccia +7

21WO OD-F IRE D  FO CACC IA  (v,vg o,DFO)
curried onion  /  oregano  /  house butter

15

POTATO  HASH    2PC (VO,VG O,DFO, I )
cashew sour cream  /  chives  /  salmon roe

add on caviar (i) +10

22
+pc 11I NVOLT IN I

beef girello  /  provolone  /  herb crumb
24

TUNA CRUD O    (DF ,A )
nduja oil  /  capers  /  red grapes  /  shallot

22

ANCHOVY TOAST    2PC
anchovy butter  /  lemon

18
+pc 9

CHA R RE D  BRO CCOL IN I  (V,VG O,DF )
romesco  /  hazelnut

ROASTE D  POTATOE S  (V,VG ,DF )
confit garlic  /  parsley  /  chilli flakes

SEASONAL  LEAF  SALAD  (V,VG ,DFO)
stone fruit  / currant  /  walnut  /  fennel

TOMATOE S     (V,VG ,DF )
charred pepper  /  chilli oil  /  white bean

SIDESCONTORNI

16

18

18

18



CHE BUENO!SPAGHETTI CLUB
LUNCH MENU

Nonno’s Lunch 
Dine-in & Takeaways

95 Swan Street
Richmond VIC 3121

@spaghetticlubmelbourne

Wednesday - Friday
12:00pm to 3:00pm



HOUSEMADE
PASTA

29.50

LUNCH
DEAL

CHA R RE D  BRO CCOL IN I  (V,VG O,DF )
romesco  /  hazelnut

ROASTE D  POTATOE S  (V,VG ,DF )
confit garlic  /  parsley  /  chilli flakes

SEASONAL  LEAF  SALAD  (V,VG ,DFO)
stone fruit  / currant  /  walnut  /  fennel

TOMATOE S     (V,VG ,G F , DF )
charred pepper  /  chilli oil  /  white bean

SIDESCONTORNI

SPAGHE TT I  &  MEATBALLS
tomato  /  pecorino romano

MACCHERON I  ALLA  NORMA 
(V,VG O,DFO)

smoked eggplant  /  tomato sugo  /  
basil  /  ricotta salata

BAKE D  PACCHERI  (V)
vodka sauce  /  provolone

16

18

18

18

V=VEGETARIAN  |  VG=VEGAN  |   DF=DAIRY FREE
  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.

EXCEPT IONAL  FO OD,  WINE  AND 
C OMPANY ON  SWAN STREE T
raise your glasses and create a memorable experience for 

your event with our semi private dining booth, ideal for 

groups up to 8 guest. scan to find out more!

UP TO 1.5% SURCHARGE FOR CREDT CARDS |
 2% SURCHARGE FOR AMEX  |  15% ON PUBLIC HOLIDAYS

@spaghetticlubmelbourne
@mamasdininggroup

FOCACCIA
SANDWICHES

WEDS
THURS

FRI

12PM
TO 3PM

CASA RECCE  PORK
RAGU  (DFO)

pork ragu  /  pecorino romano
GLUTEN FREE 

PASTA OPTION
+3

19.5

PORK  cotole tta
sundried tomato  /  rocket  /  provolone  /  

green goddess dressing

NONNO ’S  MEATBALLS
tomato sugo  /  pecorino romano

18.5

ROASTE D  MUSHRO OMS (V)

ricotta  /  salsa verde  /  rocket  /  
grilled eggplant  /  green olive

17.5

MORTADELLA
stracciatella  /  pistachio pesto  /  rocket 

17.5

OYSTER  (GF , DF ,A )
melon  /  champagne  /  shallot ANCHOVY TOAST

anchovy butter  /  lemon

STARTERSANTIPASTI

CAC IO  E  PEPE  A RANC IN I  (V)
black garlic aioli  /  crisped onion

9 EA

9 EA
4 EA

   
   

  FA
NCY A SWEET TREAT?

Gug ’s  CANNOL I
ricotta, pistachio

9 EA

WO OD-F IRE D  FO CACC IA  (v,vg o,DFO)
curried onion  /  oregano  /  cultured butter

14

POTATO  HASH (VO,VG O,GF , DFO, I )
cashew sour cream  /  chives  /  salmon roe

add on caviar (i) +5

11 EA

LUNCH MENUWED-FRI
12-3PM



Lunch  |  Wednesday - Friday
12:00pm to 3:00pm

Aperitivo  |  Saturday & Sunday 
3:00pm to 5:00pm

95 Swan Street
Richmond VIC 3121

@spaghetticlubmelbourne

Monday - Friday
5:00pm to Late

Saturday & Sunday
12:00pm to Late

CIN CIN E ALLEGRIA
SPAGHETTI CLUB
DRINKS MENU



BEER
15BIR RA  MORE TT I    italy

14STONE  AND  WO OD PAC I F IC  ALE    australia

alt. wine
65NON 1    salted raspberry and chamomile

65NON 2    toasted cinnamon and yuzu

65NON 3    lemon marmalade and hibiscus

NON. ALC BEER
10PERON I  0 .0%

OTHERS
6.5SOFT  DR INKS    coca cola / coca cola no sugar / sprite / fever tree pink grapefruit soda / fever tree ginger beer / 

                                fever tree ginger ale / fever tree mediterranian tonic

6.5JU ICE S    apple / orange / pineapple / cranberry

SPARKLING
65NV MA RE TT I  PRO SECCO    piedmont, italy

90NV TE NUTA  MACCAN SPA RKL ING  BRUT  RO SE    friuli-venezia guilia, italy

ROSÈ
9024  ant inori  santa  cr ist ina  g ia rdino  RO SÈ    tuscany, italy

8024  conte  d ’att imas-man iag o  pinot  gr ig io  ramato  d o c    friuli-venezia guilia, italy

WHITE
9025  vas se  fel ix  f i l ius  cha rd onnay   margaret river, wa

8525  j im  ba r ry  watervale  r i e sl ing    clare valley, sa

6025  tota ra  sauvignon  blanc    marlborough, nz

8024  PO GG IA  AN IMA GABRIEL  PECORINO    regional italy

RED
6524  g o od  old  days  sh iraz    barossa, sa

802 3  g iovann i  v ibert i  ‘ la  gemela’  berbera  d ’alba    piedmont, italy

1102 2  ma re tt i  LANGHE  NEB BIOLO    piedmont, italy

7024  me s sa pi  negroama ro igt    puglia, italy

NOT  YA  NONNO ’S  NEGRON I
malfy originale gin  /  campari  /  pot & still 

fig aperitif  /  walnut bitters  /  fig jam
22

E SPRE S SO  MA RT IN I  HOT  \  C OLD
vodka  /  montenegro  /  coffee liqueur  /  

espresso  /  chocolate  /  chai cream
23

SIC I L IAN  SOUR
disaronno  /  frangelico  /  brown sugar  /  

lemon  /  shiraz float
23

LEMON MERINGUE
malfy limone gin  /  voir blueberry  /  

passionfruit  /  lemon meringue foam
24

COCKTAILS

WINE

BEER & NON. ALC.

GLS BTL

16
18

18
21
18

18
18
17
17

16
22
18
16

GLS BTL

13
13
13



BEER
BIR RA  MORE TT I    italy

STONE  AND  WO OD PAC I F IC  ALE    australia

alt. wine
NON 1    salted raspberry and chamomile

NON 2    toasted cinnamon and yuzu

NON 3    lemon marmalade and hibiscus

NON. ALC BEER
PERON I  0 .0%

OTHERS
SOFT  DR INKS

coca cola / coca cola no sugar / sprite / fever tree pink grapefruit soda /
fever tree ginger beer / fever tree ginger ale / fever tree mediterranian tonic

JU ICE S
apple / orange / pineapple / cranberry

SPARKLING
NV MA RE TT I  PRO SECCO    piedmont, italy

NV TE NUTA  MACCAN SPA RKL ING  BRUT  RO SE    friuli-venezia guilia, italy

ROSÈ
24 ant inori  santa  cr ist ina  g ia rdino  RO SÈ    tuscany, italy

24  conte  d ’att imas-man iag o  pinot  gr ig io  ramato  d o c    friuli-venezia guilia, italy

WHITE
25  vas se  fel ix  f i l ius  cha rd onnay   margaret river, wa

25  j im  ba r ry  watervale  r i e sl ing    clare valley, sa

25  tota ra  sauvignon  blanc    marlborough, nz

24  PO GG IA  AN IMA GABRIEL  PECORINO    regional italy

RED
24 g o od  old  days  sh iraz    barossa, sa

2 3  g iovann i  v ibert i  ‘ la  gemela’  berbera  d ’alba    piedmont, italy

2 2  ma re tt i  LANGHE  NEB BIOLO    piedmont, italy

24  me s sa pi  negroama ro igt    puglia, italy

= E SPRE S SO  MA RT IN I  HOT  \  C OLD
vodka  /  montenegro  /  coffee liqueur  /  

espresso  /  chocolate  /  chai cream

SIC I L IAN  SOUR
disaronno  /  frangelico  /  brown sugar  /  

lemon  /  shiraz float

LEMON MERINGUE
malfy limone gin  /  voir blueberry  /  

passionfruit  /  lemon meringue foam

COCKTAILS

WINE

BEER & NON. ALC.


