
GARLIC CHEESE BREAD  Garlic and 
parmesan toasted ciabatta bread with 
marinara sauce | 5

FRIED MOZZARELLA  Hand breaded 
wedges, house made marinara | 8

CHICKEN WINGS  BBQ or buffalo sauce, 
celery sticks | 11 

CHICKEN TENDERS  BBQ, honey mustard 
or buffalo, french fries | 13

HUMMUS PLATTER  Roasted garlic hummus, 
fresh cut veggies, fresh ciabatta slices | 9

SOUP DU JOUR  House made daily | 6

NICOLINO’S HOUSE SALAD  Mixed greens, cheese, tomato, onion, 
cucumber, croutons | 8

CAESAR  Romaine, parmesan, Caesar dressing, croutons | 8

ITALIAN CHOP SALAD  Romaine, spinach, pepperoni, prosciutto, ham, 
roast peppers, artichoke hearts, balsamic vinaigrette | 12 

LEONARDO’S CAPRESE  Spinach, arugula, roasted tomatoes, prosciutto, 
fresh mozzarella, shredded parmesan, lemon vinaigrette | 14

ENHANCE ANY SALAD WITH:
Grilled chicken | 5   Grilled shrimp | 6   Grilled salmon | 8

Includes Choice of: House Made Chips, 
or French Fries 
Add Onion Rings, Sweet Potato Fries or
Side Salad | 2.49

BEER BATTER COD PLATTER
Hand battered cod loin, tartar sauce | 13

CHICKEN SANDWICH  Grilled breast, 
smoked gouda, bacon, toasted brioche, 
lettuce, tomato, onion | 13

BURGER  1/2lb beef patty, bacon, 
choice of cheese. toasted brioche, 
lettuce, tomato, onion | 13

PHILLY SANDWICH  Shaved prime rib, 
provolone, horseradish mayo, peppers 
and onions, toasted hoagie bun | 14

TURKEY CLUB  Roast turkey, bacon, lettuce, 
tomato, mayo, toasted sourdough | 11

Add a Side Salad | 2.49

ALFREDO
Alfredo sauce, prosciutto, grilled chicken, tomatoes, 

mozzarella cheese | 14  •  11  •  12

CLASSIC
Pizza sauce, sausage, pepperoni 

& mozzarella | 13  •  9  •  11

Wood fired crusts with house-made seasoning around the rim.
Shareable Size 12”  •  Individual Size  •  Gluten Free 10”

STARTERS Soups & Salads

• PIZZAS •

FETTUCCINI ALFREDO
Creamy alfredo, roasted garlic, 
Parmesan cheese, ciabatta 
garlic bread | 13
Add grilled chicken | 5
Add grilled shrimp | 6
Add grilled salmon | 8

BEEF FILET  6 oz beef filet, demi 
glaze, yukon mashed potatoes, 
fresh vegetable of the day | 26  

LASAGNA  Ground beef, lasagna, 
marinara, three cheese blend, 
ciabatta garlic bread | 14

CHICKEN PARMESAN
Breaded chicken, spaghetti, 
marinara, ciabatta garlic bread | 17

SPAGHETTI & MEATBALLS  
House-made meatballs, marinara, 
ciabatta garlic bread | 14

LEMON GARLIC SALMON  
Mushroom risotto, lemon garlic 
butter, fresh vegetable of the day | 18

ALFONSO’S STUFFED CHICKEN   
Mushroom sauce, spinach, 
red pepper, cheeses, served with 
mushroom risotto | 17

PESTO PENNE PASTA
House-made pesto cream sauce, 
red peppers, onions, spinach, 
ciabatta garlic bread | 15
Add grilled chicken | 5
Add grilled shrimp | 6
Add grilled salmon | 8

ENTREESSandwiches

All salads served with 
fresh ciabatta garlic bread

PESTO MARGHERITA 
Pesto sauce, red peppers, 

fresh basil, mozzarella | 11  •  8  •  10

GARDEN VEGETABLE
Pizza sauce, red peppers, sun dried tomatoes, 

onion, mushroom, mozzarella | 11  •  8  •  10



All kids meals come with a choice of fruit cup,  
french fries or home-made chips
Available to children 12 and under only.

CHICKEN FINGERS 
Breaded chicken, choice of BBQ, honey mustard or ranch | 7

KIDS BURGER 
American or provolone cheese, applewood bacon, lettuce, 
tomato, onions | 8

SPAGHETTI AND MEATBALLS 
A bowl of spaghetti with handmade meatballs | 8

BROWN BUTTER CAKE 
Caramel sauce, fresh berries, whipped cream | 6

CANNOLI WITH CHOCOLATE SAUCE 
Crisp shell, creamy filling, chocolate drizzle | 5

NEW YORK CHEESECAKE 
Smooth cake, fresh berry | 8

STRAWBERRY SHORTCAKE 
Triple layer cake, fresh berry | 8

CHOCOLATE CAKE 
Decadent chocolate, raspberry sauce | 8

WHITE
CHARLES AND CHARLES RIESLING, WA | 9

SEA GLASS PINOT GRIGIO, CA | 8

POMELO SAUVIGNON BLANC, CA | 9

CHARLES AND CHARLES CHARDONNAY, WA | 9

RED 
SEA GLASS PINOT NOIR, CA | 8

CHARLES AND CHARLES MERLOT, CA | 9

DONA PAULA ESTATE MALBEC, ARGENTINA | 10

CHARLES AND CHARLES 
CABERNET/SHIRAZ, WA | 9

JOEL GOTT CABERNET SAUVIGNON, CA | 12

SPARKLING
MIONETTO PROSECCO, ITALY | 9   

KENWOOD CUVEE BRUT, SONOMA, CA | 29

MICHAEL’S TITO’S MULE  Your Favorite Vodka With Our Favorite 
Ginger Beer and Lime Juice

AUTUMN’S BEAM CHERRY SMASH  Muddled Cherries, Coke, 
Lime Juice and Jim Beam

ITALIAN MARGARITA  1800 Tequila with a Float of 
Amaretto Disaronno

CAPTAIN TEA  Captain Morgan, Fresh Green Tea, Lemon Juice 

CANDY’S CROWNBERRY APPLE  Delicious Blend of 
Crown Apple and Cranberry Juice

JUNIPER MULE  Bombay Gin, Ginger Beer, Lime Juice

DOMESTIC BOTTLES
Budweiser, Bud Light, Miller Lite, Coors Light, Michelob Ultra | 4

IMPORT & CRAFT
Corona, Stella Artois, Modelo, Heineken, Angry Orchard, White 
Claw, Coors N/A | 5
Elysian Space Dust IPA, Sun King Cream Ale | 6

Ask your server about our rotating draft beer selection

• FROM THE BAR •

LITTLE NIC’S Desserts

Wine Selection Bartender’s Favorites

BEER


