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NICKY SANTORO’S VEAL PARM FOR 2      |   $65

TIRAMISÙ    |   $11

RIBEYE FOR 2     |   MP

CHICKEN PARM WITH FRESH PASTA     |   $25

CRISPY CALAMARI     |   $14

MARGHERITA    |   $16

BOQUERONES PIZZA    |   $19

VEGAN MARINA PIZZA     |   $19

SPICY SOPRESSATA     |   $19

TRUFFLED PROSCIUTTO PIZZA     |   $19

SAUSAGE & PEPPERONCINI     |   $19

VODKA “UPSIDE DOWN” PIE    |   $19

SPICY RIGATONI VODKA    |   $21

GNOCCHI CACIO E PEPE    |   $21

Panko crusted veal chop, vodka sauce, caciocavallo, 
calabrian chili, fried basil. Served with spaghetti

Mascarpone, lady fingers , espresso

SEARED BRUSSEL SPROUTS WITH PARSLEY AND GARLIC  |   $10

SPICY FINGERLING POTATOES WITH CALABRIAN CHILIS AND GARLIC |   $10

ZUCCHINI WITH CHERRY TOMATOES, GARLIC AND BASIL  |   $10 

PANNA COTTA   |   $11

STRAWBERRY CHOCOLATE TART   |   $10

Vanilla buttermilk panna cotta, with raspberries, 
honeycomb, thyme honey walnuts

Chocolate custard, macerated strawberries, soft 
whipped cream, basil

32 oz center cut ribeye, fingerling potatoes, salsa 
verde, with a side of brussel sprouts 
and roasted cauliflower

Panko crusted chicken breast, San Marzano 
tomatoes, fresh mozzarella, basil 

Lemon, basil, pepperoncini aioli 

Rigatoni, fresh whipped ricotta, calabrian chilies 

Pecorino, black pepper 

PEPPERONI WITH HOMEMADE HOT HONEY  |   $19

BRUSSEL SPROUT PIZZA  |   $19

Marinara, fresh mozzarella, pepperoni, hot honey

Shaved brussel sprouts, straciatella di bufula, 
confit lemon zest

ANTIPASTI

FRIED BURRATA FOR 2     |   $23

TRUFFLED MAC & CHEESE BITES      |   $12

CAESAR SALAD    |   $14

WHIPPED RICOTTA CROSTINI   |   $14

MEATBALLS  |   $14

Lemon dijon dip, parmigiano reggiano

Crispy fried burrata with spicy San Marzano 
tomato sauce

Gem lettuce, parmesan, boquerones, croutons, 
caesar dressing

Charred bread, housemade whipped ricotta, garlic confit

House made meat balls, San Marzano tomato 
sauce, fire roasted peppers, pecorino

San Marzano tomatoes, fior di latte and basil

Boquerones, ricotta, pepperoncini, parmesan, heirloom 
tomatoes, oregano, parsley, spicy breadcrumbs, garlic
CLAM PIZZA    |   $20
Fire roasted Maine cockles, chopped clams, garlic, 
oregano, parmesan, arugula, crush red peppers

San Marzano tomatoes, Sicilian oregano, confit garlic, 
house made infused heirloom tomato oil

Alps spicy sopressata, sweet sausage, 
vodka cream, caciocavallo

Prosciutto di Parma, wild mushrooms, fior 
di latte, ricotta, white truffle oil

Italian sweet sausage, shaved pepperoncini, 
onions, red pepper flakes, fresh mozzarella

Fresh mozzarella, cacio cavallo, double reduced 
vodka sauce, pecorino, basil 

($5 SURCHARGE FOR GLUTEN FREE)

($5 SURCHARGE FOR GLUTEN FREE)

PIZZE

LARGE PLATES

ENTREE

DOLCI

SIDES

SALADS

N I N O ’ S  A Q  d i n n e r  M E N U

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS  MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS 

BLACK SQUID INK FRUTTA DI MARE  |   $25
Calamari, tiger shrimp, heirloom cherry tomatoes, 
spicy bread crumbs
CARBONARA |   $25
House made spaghetti, with guanciale, pecorino, 
pepper, parsley, egg yolk
CLAMS’ MAFALDINE |   $25
House made fettuccine, Maine cockles, bottarga 
butter, pepper garlic white wine sauce,

CHARRED OCTOPUS  |   $23
Slow dry braised, then charred, evoo, red wine 
vinegar, herbs

CATCH OF THE DAY     |   MP
Seasonal rotating fish, finished in our wood oven 
with herbs and lemon

BURRATA SALAD   |   $15
Figs jam, basil, vincotto, olive oil, sea salt, 
sumac, toasted focaccia
TUSCAN KALE SALAD   |   $15
Lemon vinaigrette, walnuts,candy lemon, 
pecorino, guanciale
ARTISANAL SALAD   |   $15
Leaf lettuce, ricotta salata, Castelvetrano olives, figs, 
pistachios, sherry shallot vinaigrette

TUNA TARTARE    |   $16
Ahi tuna, avocado puree, Calabrian oil, shallots, mint, 
sesame cracker


