STARTERS
HOMEMADE MEATBALLS 14
Marinara * Ricotta
SAUSAGE & PEPPERS 13

Sausage * Green Peppers * Hot Banana Peppers * Onions °
Marinara

FRIED FORMAGGIO 10
Breaded Provolone  Marinara

MOZZARELLA CAPRESE 10
Fresh Mozzarella » Tomatoes * Basil * Red Onion * Balsamic
GARLIC BREAD WITH CHEESE 12
Garlic  Olive Oil « Baked Provolone « Side of Marinara
FRIED CALAMARI 17
Lightly Breaded  Side of Marinara

CLAMS AND MUSSELS 15
White Wine « Roasted Garlic * Olive Qil « Marinara
GARLIC SHRIMP 14
Roasted Garlic « Olive Oil « Formaggio * Breadcrumbs
BREADED ARTICHOKE HEARTS 12

Side of Marinara

SOUP AND SALADS
Served with Italian Bread and Garlic Butter
House Italian * Ranch  Sweet and Sour * Sweet Italian
Bleu Cheese Crumbles or Provolone « Add $3

ITALIAN WEDDING SOUP 7
Fresh Vegetables « Meatballs « Pasta

MINESTRONE 7
Fresh Vegetables * Beans * Pasta

DINNER SALAD 9
Fresh Greens * Tomatoes * Pepperoni ¢ Pasta

ANTIPASTO SALAD - SmorLg 19 - 28

Fresh Greens ¢ Salami * Pepperoni
Pasta  Provolone ¢ Olives *Pepperoncini

FELICE SALAD * Sm or Lg 1725
Fresh Greens  Green Peppers * Mushrooms
Onions ¢ Olives * Provolone * Bacon

PASTA ENTREES
Served with Italian Bread and Garlic Butter
Choice of Soup or House Salad

Spaghetti - Angel Hair - Penne - Fettuccine - Linguini-

Cavatelli or Gluten Free Penne - Add $3.50
PASTA with HOMEMADE SAUCE

Tomatoes Simmered with Braised Pork Neckbones

PASTA with MARINARA

Tomatoes Simmered in Garlic

PASTA with MEATSAUCE
Tomatoes Simmered in Ground Beef and Onions

AGLIO PASTA
Olive Oil » Roasted Garlic * Formaggio * Breadcrumbs

FETTUCCINE ALFREDO

Cream Sauce » Formaggio * Fettuccine

BLUSH PASTA
Creamy Marinara « Formaggio

ADDITIONS

HOMEMADE MEATBALL
HOMEMADE SAUSAGE LINK
BRAISED PORK NECKBONE
Melted Provolone

SLICED or BUTTON MUSHROOMS
BREADED CHICKEN

SHRIMP

BROCCOLI

CLASSIC ITALIAN ENTREES
Served with Italian Bread, Garlic Butter
Choice of Soup or Dinner Salad

CHEESE RAVIOLI

Ricotta » Meatsauce

LASAGNA

Ricotta » Homemade Italian Sausage * Meatsauce

EGGPLANT PARMIGIANA
Breaded Eggplant « Marinara « Provolone
Spaghetti with Homemade Sauce

CHICKEN PARMIGIANA
Breaded Chicken  Marinara » Provolone
Spaghetti with Homemade Sauce

VEAL PARMIGIANA
Breaded Veal » Marinara * Provolone
Spaghetti with Homemade Sauce

ASIAGO STUFFED GNOCCHI
Blush Sauce

CAVATELLI
Rolled Dumpling, Meatsauce
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MEAT LOVERS PASTA 31
Meatball « Sausage * Braised Pork Neckbone
Spaghetti with Meatsauce

NANA'’S SPECIALTIES
Served with Italian Bread, Garlic Butter
Choice of Soup or Dinner Salad

BROCCOLI AGLIO 24
with Chicken or Shrimp 32
Broccoli ¢ Aglio Sauce * Angel Hair

CALABRESE 25
Sausage ¢ Marinara ¢ Linguini

AN-TO-NINO’S 29

Sausage * Hot and Green Peppers * Mushrooms
Marinara or Aglio Sauce ¢ Linguini

CARBONARA 31
Pancetta » Onions ¢ Peas * Alfredo Sauce » Fettuccine
CAVATELLI BIANCO 34
Chicken ¢ Basil » Onions ¢ Alfredo Sauce * Cavatelli
VEGGIE PRIMAVERA 28

w/CHICKEN or SHRIMP 36
Vegetables ¢ Aglio « Spicy Arrabiata Sauce « Penne

PASTA VITO 31
Chicken « Mushrooms ¢ Capers ¢ Aglio Sauce * Spaghetti *
over Marinara

MARSALA | CHICKEN - VEAL 35-39
Button Mushrooms » Marsala Wine Sauce * Angel Hair

MUSHROOM LOVERS | CHICKEN - VEAL 32-36

Button Mushrooms ¢ Angel Hair » Marinara or Aglio Sauce

POMPEII | CHICKEN - VEAL 32-36
Artichoke Hearts « Capers » Marinara or Aglio Sauce+ Angel
Hair

PICATTA | CHICKEN - VEAL 32-36
Lemon * Butter * Capers ¢ Scallions  White Wine ¢ Linguini
MARTINA | CHICKEN or SHRIMP 34
Broccoli ¢ Alfredo Sauce * Angel Hair

LINGUINI WITH CLAM SAUCE 27
Butter, Clams, Carrots, Celery, Parsley

FANTASEA 45

Cod ¢ Scallops * Shrimp * Lobster « Alfredo * Clam Sauce



Pizza

Small * Large

PLAIN 1-14
House Pizza Sauce  Provolone

WHITE 1215
Olive Oil « Garlic « Provolone * Side of Marinara

OLD WORLD FORMAGGIO 14 17
Marinara * Fresh Mozzarella « Basil

MARGHERITA 1417

Olive Oil » Garlic » Tomatoes * Basil
Fresh Mozzarella « Formaggio

VEGETARIAN 1619
House Pizza Sauce  Provolone « Broccoli

Tomatoes » Mushrooms » Onions ¢ Black Olives

Green Peppers

DELUXE 17-21
House Pizza Sauce * Provolone * Sausage

Pepperoni « Mushrooms ¢ Onions  Black Olives

Green Peppers

SEAFOOD 18-24
Olive Oil » Garlic * Provolone ¢ Scallops
Shrimp ¢ Lobster

TOPPINGS

Small Add $2 - Large Add $3
Extra Cheese * Pepperoni * Sausage * Anchovies
Mushrooms * Onions ¢ Green Peppers * Black Olives
Green Olives * Hot Banana Peppers * Tomatoes *
Spinach * Broccoli * Pineapple *Roasted Red Peppers

DELUXE TOPPINGS

Small Add $3 - Large Add $5
Breaded Chicken * Bacon « Meatball
Fresh Mozzarella - Eggplant « Artichoke

SANDWICHES
Served with Fries * Substitute Dinner Salad for $3
MEATBALL 14
Marinara * Provolone « Ciabatta
SAUSAGE 14
Marinara » Sweet Fried Peppers * Ciabatta
CHICKEN PARMIGIANA 15

Marinara « Provolone * Ciabatta

DESSERTS

LEMON ICE SORBET 9
CANNOLT'S 10
Fried Shell * Cherries
BREAD PUDDING 1
Whipped Cream * Cherry Gelato
TIRAMISU 13
Mascarpone * Espresso * Lady Fingers
TRIPLE LAYER LEMON MERINGUE CAKE 15
Lemon Curd * White Cake
TRIPLE LAYER CHOCOLATE CAKE 15
Chocolate Frosting
ZIA CARMY’S
WHITE CHOCOLATE CHEESECAKE 14
Whipped Cream * Raspberry Sauce

COLD « HEAT-AT-HOME
MEATBALL 3
SAUSAGE LINK 4
LOAF OF ITALIAN BREAD 5
HOMEMADE SAUCE PINT 4 - QUART 8
MARINARA SAUCE PINT 5 - QUART 10
MEAT SAUCE PINT 6 - QUART 12
SOupP PINT 6 - QUART 12
GARLIC BUTTER PINT 8 QUART 16
SALAD DRESSING PINT 8 - QUART 16
House Italian
Ranch
Sweet and Sour

Sweet Italian

ITALIAN RESTAURANT
est. 1990

CARRY-OUT

MENT

440 - 353 - 9580

NINOS1920.COM

32652 CENTER RIDGE RD.
NORTH RIDGEVILLE, OHIO 44






