
Il Nonno
Restaurant Week Winter 2026

Three Course Dinner $45

Appetizer
Caesar Salad

Romaine, Homemade Caesar Dressing, Parmesan,

Croutons

Caprese with Mozzarella

Fresh mozzarella, tomato, basil

Zuppa di Giorno

Chef’s daily soup selection

Main Meat Ravioli with Sausage & Mushroom

House-made ravioli with Italian sausage and

mushrooms in a light cream sauce.

Spaghetti with Winter Seasonal Vegetables

Spaghetti tossed with winter vegetables in garlic and

extra-virgin olive oil.

Limoncello Pasta with Shrimp

Farfalle pasta with shrimp in a creamy limoncello-

infused sauce.

Snapper Piccata

Pan-seared snapper fillet in a lemon-caper white wine

sauce, served with sautéed spinach.

Dessert Tiramisù

Espresso-soaked layers, mascarpone cream

Gelato

Imported from Italy

Pollo alla Marsala

Pan-seared Chicken in mushroom wine sauce served 

with Roasted Potatoes & Spinach


