
Il Nonno

Restaurant Week Summer 2026
Two Course Lunch $30

Main

Spaghetti al Pollo e Rucola

Spaghetti with Chicken & Arugula in Garlic & Olive Oil

Appetizer Gazpacho Soup

Chilled garden vegetable soup

Arancini di Riso con Salsiccia e Mozzarella

Rice ball stuffed with sausage & mozzarella in 

a Porcini Mushroom Sauce

Penne alla bolognese

Slow-cooked beef ragù & Penne pasta

Roasted Pork Medallions alla Nonno

Pork Loin Medallions in a Pancetta & Mushroom Sauté

served with Roasted Potatoes & Spinach

Red Snapper al Vino Bianco

Pan-seared Red Snapper with Cherry Tomatoes served

with Asparagus

Risotto alle Verdure

Seasonal vegetables & Parmesan



Il Nonno
Restaurant Week Summer 2026

Three Course Dinner $45

Appetizer Burrata con Pomodorini e Basilico

Burrata with Cherry Tomatoes

Arancini di Riso con Salsiccia e Mozzarella

Rice Ball stuffed with sausage & mozzarella in 

a Porcini Mushroom Sauce

Gazpacho Soup

Chilled garden vegetable soup

Main Penne alla bolognese

Slow-cooked beef ragù, Penne pasta

Gnocchi della Casa with Pistachio Pesto &

Stracciatella

Homemade Gnocchi with Pistachio Pesto and Creamy

Stracciatella

Roasted Pork Medallions alla Nonno

Pork Loin Medallions in a Pancetta & Mushroom Sauté

served with Roasted Potatoes & Spinach

Red Snapper al Vino Bianco

Pan-seared Red Snapper with Cherry Tomatoes served

with Asparagus

Dessert Tiramisù

Espresso-soaked layers, mascarpone cream

Lemon Sorbet

Chocolate Gelato

Pollo al Marsala

Pan-seared Chicken in mushroom wine sauce served 

with Roasted Potatoes & Spinach


	Il Nonno
	Restaurant Week Summer 2026
	Two Course Lunch $30

	Appetizer
	Main
	Restaurant Week Summer 2026
	Three Course Dinner $45



	Il Nonno
	Appetizer
	Main
	Dessert


