NONBBIFTHATYS

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

5:00pm to Late

Aperitivo | Saturday & Sunday
3:00pm to 5:00pm Saturday & Sunday
12:00pm to Late

95 Swan Street
Richmond VIC 3121

@spaghetticlubmelbourne
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NONNO'S TABLE

- & SMAILS, 2 LARGERS & 1 SIDE -

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

SHATNTPAsT

NONNO
APPROVED

OYSTER - BPC (r,a) 18 TUNA CRUDO  (or.5) 22
melon / champagne / shallot +pcé nduja oil / capers / red grapes / shallot
WOOD-FIRED FOCACCIA (vyve0,bFo0) 15 HOUSE STRACCIATELLA 21
curried onion / oregano / house butter smoked honey / black olive
CACIO E PEPE ARANCINI - PPC W 18 add on half serve focaccia +7
black garlic aioli / crisped onion +pc9 SWORDFISH SKEWER - PPC OFA) 24
AHCHOYY TOAST . BPC 18 salmoriglio / smoked tomato / chilli +pciz
anchovy butter / lemon +pc9
POTATO HASH - 2PC(voyso,ro,1) 22
INYOLTH\H 24 cashew sour cream / chives / salmon roe +pc il
beef girello / provolone / herb crumb add on caviar (i) +10
MORETON BAY BUG CASARECCE PORK RAGU (pro)
SPAGHETTI A) pork ragu / pecorino romano
baby zucchini / chilli / walnuts ’ TA 32
38
BAKED PACCHERI v
NONNO’S LASAGNA vodka sauce / provolone
bolognese / bechamel sauce / ricotta >
- MACCHERONI ALLA NORMA
(V,VG0O,DFO)
SPAGHETTI & MEATBALLS ;ﬁfg;ﬁi smoked eggplant / tomato sugo /
tomato / pecorino romano +3 basil / ricotta salata
36 32
PORK CHOP COTOLETTA BUTCHER’S CUT (pro)
green goddess / fried capers / parmesan served with pepper sauce
34 58 | NT+12
WHOLE MARKET FISH (vrom) BRAISED LAMB SHOULDER (or)
pickled fennel / salsa verde dried herbs / citrus
55| NT+12 44
SIDESNTORN
CHARRED BROCCOLINI (v,veo,pr) 18 SEASONAL LEAF SALAD (vye,pro) 18
romesco / hazelnut stone fruit / currant / walnut / fennel
ROASTED POTATOES (vyepm 16 TOMATOES 2 (vvepm 18

confit garlic / parsley / chilli flakes

charred pepper / chilli oil / white bean

E E EXCEPTIONAL FOOD, WINE AND
e COMPANY ON SWAN STREET

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!

@ @spaghetticlubmelbourne
@mamasdininggroup

UPTO 1.5% SURCHARGE FOR CREDT CARDS |

2% SURCHARGE FOR AMEX | 10% SURCHARGE ON WEEKENDS |

15% ON PUBLIC HOLIDAYS

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

95 Swan Street
Richmond VIC 3121

@spaghetticlubmelbourne



PORK COTOLETTA

green goddess dressing

efpaghdle

LUNCH MI

SANDWICHES

sundried tomato / rocket / provolone /

L —er
w{é—%fﬂ
FOCACCIA

ROASTED MUSHROOMS )

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

OYSTER (6r,pF,A)

melon / champagne / shallot

POTATO HASH (vo,veo,6r,pro,1)
cashew sour cream / chives / salmon roe
add on caviar (i) +5

a—
195 e 17.5
NONNO’S MEATBALLS MORTADELLA
tomato sugo / pecorino romano stracciatella / pistachio pesto / rocket
18.5 17.5
STARTE]&"T' PAST/ WOOD-FIRED FOCACCIA (vyeopro) 14

curried onion / oregano / cultured butter

4% ANCHOVY TOAST 9ta

anchovy butter / lemon

T1EA

CACIO E PEPE ARANCINI (v) 9¢A

black garlic aioli / crisped onion

SPAGHETTI & MEATBALLS

tomato / pecorino romano

MACCHERONI ALLA NORMA
(V,Y60,DFO)
smoked eggplant / tomato sugo /
basil / ricotta salata

HOUSEMAD]&L BAKED PACCHERI v
PAST LUN vodka sauce / provolone

DEAL
29, S@

GLUTEN FREE
PASTA OPTION
+3

CASARECCE PORK
RAGU (ro)

pork ragu / pecorino romano

SIDFENTORN,

CHARRED BROCCOLINI (vyeo,0r)

romesco / hazelnut

ROASTED POTATOES (vyvenm

confit garlic / parsley / chilli flakes

SEASONAL LEAF SALAD (vysbro)

stone fruit / currant / walnut / fennel

TOMATOES & (v¥eGFDF)

charred pepper / chilli oil / white bean

Y A SWEET ¢

16
GU6’S CANNOLI
18 ricotta, pistachio
9EA

@ @spaghetticlubmelbourne
@mamasdininggroup
UPTO 1.5% SURCHARGE FOR CREDT CARDS |
20 SURCHARGE FOR AMEX | 15% ON PUBLIC HOLIDAYS

E| E EXCEPTIONAL FOOD, WINE AND
i COMPANY ON SWAN STREET

raise your glasses and create a memorable experience for

your event with our semi private dining booth, ideal for
V=VEGETARIAN | VG=VEGAN | DF=DAIRY FREE
DFO=DAIRY FREE OPTION
I=IMPORTED | A=AUSTRALIAN | M=MIXED

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

WE CANNOT COMPLETELY GUARANTEE ALLERGY-FREE MEALS, DUE TO THE POTENTIAL OF TRACE ALLERGENS IN THE SUPPLIED INGREDIENTS AND ENVIRONMENT.
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Lunch | Wednesday - Friday )
12:00pm to 3:00pm I\E/;l%raiamy t—oFEg‘aey
Aperitivo | Saturday & Sunday
3:00pm to 5:00pm S?t;(r)?)?)ﬁ&tiu[;lzy

95 Swan Street
Richmond VIC 3121

@spaghetticlubmelbourne



Céfpd%ﬁm
NOT YA NONNO’S NEGRONI ESPRESSO MARTINI HOT \ COLD
malfy originale gin / campari / pot &still vodka / montenegro / coffee liqueur /
fig aperitif / walnut bitters / fig jam espresso / chocolate / chai cream
22 23
(Aﬁﬁ‘
<>
SICILIAN SOUR LEMON MERINGUE
disaronno / frangelico / brown sugar / malfy limone gin / voir blueberry /
lemon / shiraz float passionfruit / lemon meringue foam
23 24
SPARKLING
NV MARETTI PROSECCO  piedmont,aly 16 65
NV TENUTA MACCAN SPARKLING BRUT ROSE friuli-venezia guilia, italy 18 90
21 ANTINORI SANTA CRISTINA GIARDINO ROSE  tuscany,italy 18 90
241 CONTE D’ATTIMAS-MANIAGO PINOT GRIGIO RAMATO DOC frivliveneza guilia, italy 21 80
25 VASSE FELIX FILIUS CHARDONNAY  margaret river, wa 18 90
25 JIM BARRY WATERVALE RIESLIBG  clare valley, sa 18 85
25 TOTARA SAUVIGNON BLANC  marlborough, nz 17 60
2% POGGIA ANIMA GABRIEL PECORINO regionsiitay 17 80
24 600D OLD DAYS SHIRAZ  barossa,sa 16 65
23 GIOVANRNI VIBERTI ‘LA 6EMELA’ BERBERA D’ALBA  piedmont,italy 22 80
22 MARETTI LANGHE NEBBIOLO  piedmont,italy 18 110
241 MESSAPI NEGROAMARO IGT  pugtia, italy 16 70
BIRRA MORETTI ity 15
STONE AND WOOD PACIFIC ALE austaia 14
ALTL WINE as o
NON 1 salted raspberry and chamomile 13 65
NON 2 toasted cinnamon and yuzu 13 65
NOHN B  lemon marmalade and hibiscus 13 65
PERONI 0.0% 10
SOFT DRINKS coca cola / coca cola no sugar / sprite / fever tree pink grapefruit soda / fever tree ginger beer / 6.5

fever tree ginger ale / fever tree mediterranian tonic

]UICES apple / orange / pineapple / cranberry 6.5
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COCKTAILS

= ESPRESSO MARTINI HOT \ COLD

vodka / montenegro / coffee liqueur /
espresso / chocolate / chai cream

(A’iu@
<>
SICILIAN SOUR LEMON MERINGUE
disaronno / frangelico / brown sugar / malfy limone gin / voir blueberry /
lemon / shiraz float passionfruit / lemon meringue foam

WINE

SPARKLING

NY MARETTI PROSECCO piedmont, italy
NV TENUTA MACCAN SPARKLING BRUT ROSE friulivenezia guilia, italy

ROSE

214 ANTINORI SANTA CRISTINA GIARDINO ROSE  tuscany,italy
24 CONTE D’ATTIMAS-MANIAGO PINOT GRIGIO RAMATO DOC  friulivenezia guilia, italy

WHITE

25 VASSE FELIX FILIUS CHARDONNAY  margaret river, wa
25 JIM BARRY WATERVALE RIESLING  charevalley,sa
25 TOTARA SAUVIGNON BLANC  marlborough, nz
21 POGGIA ANIMA GABRIEL PECORINO  regional italy

RED
21 600D OLD DAYS SHIRAZ  barossa,sa
28 GIOVANNI VIBERTI ‘LA GEMELA" BERBERA D’ALBA  piedmont, italy
22 MARETTI LANGHE NEBBIOLO  piedmont, italy
21 MESSAPI NEGROAMARO IBT  puglia, italy

BEER & NON. ALC.

BEER

BIRRA MORETTI ity
STONE AND WOOD PACIFIC ALE australia

ALT. WINE

HON 1 salted raspberry and chamomile
NON 2 toasted cinnamon and yuzu
NON B  lemon marmalade and hibiscus

NON. ALC BEER

PERONI 0.0%

OTHERS

SOFT DRINKS

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

JUICES

apple / orange / pineapple / cranberry




