
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



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

WO OD-GRI L LE D  SPATCHCO CK  (GF , DF )
corn custard  /  chicken jus  /  black garlic

32

PORK  CHOP  COTELLE TA
green goddess  /  fried capers  /  parmesan

32

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

55 | NT+10

BUTCHER ’ S  CUT  (GF , DFO)
served with pepper sauce

58 | NT+10

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

42

CHA R RE D  BRO CCOL IN I  (V,VG O,GFO,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

SQU ID  INK  SPAGHE TT I (GFO,DFO,A )
prawn  /  salumi XO  /  tomato /  pangrattato

34

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

smoked eggplant  /  tomato sugo  /  
basil  /  ricotta salata

30

BAKE D  R IGATON I  (V)
vodka sauce  /  provolone

32NONNO ’S  LASAGNA
bolognese  /  bechamel sauce  /  ricotta

30

14

18

18

16

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

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

Smalls

CACIO  E  PEPE  A RANC IN I    2PC  (v)
black garlic aioli  /  crisped onion

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

I NVOLT IN I
beef girello  /  provolone  /  herb crumb

SWORDF ISH  SKEWER     2PC  (GF , DF ,A )
salmoriglio  /  smoked tomato  /  chilli

SALSICC IA  FRE SCA     (GF , DFO)
lime crema  /  pork sauce  /  housemade sausage

ANTIPASTI
18

24

20

+pc 6

18
+pc 9

22

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 -

SPAGHE TT I  VONG OLE  (GFO,DFO,A )
clams  /  garlic  /  lemon
  /  bottarga  /  parsley

36

10 -HOUR  Z I T I  (GFO,DFO)
pork ragu  /  pecorino romano

30

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

add on caviar (i) +10

22
+pc 11

HOUSE  STRACC IATELLA  (GF )
smoked honey  /  black olive

add on half serve focaccia +6

NONNO ’S  MEATBALLS    3PC  (DFO)
tomato  /  pecorino romano

20

21
+pc 7

LARGERS

PASTA

GLUTEN FREE 
PASTA OPTION

+3

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

14


