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Focaccia Nicola
Savory Italian flat bread baked in
our wood burning oven 6

Focaccia Siciliana
Baked Italian flat bread topped
with tomato, pine nuts, sun-dried
tomato, fresh basil & olive oil 9

Bruschetta

Pomodoro e Pecorino
Grilled Italian bread with
diced tomato, basil, garlic &
Pecorino cheese 6

Antipasto Misto
della Casa

Italian cured meats, cheeses,
olives & marinated vegetables 13

Fritto Misto
Lightly breaded shrimp, calamari,
peppers & zucchini 12

Melanzane al Forno
Baked eggplant with Parmigiano-
Reggiano & mozzarella 8

Prosciutto di Parma

con Pere Arrostite
Hand-sliced prosciutto
with roasted pears 11

Tartar di Tonno
Ahi tuna tartar with avocado,
capers, shallots, chives &
celery root purée 14

Caprese

Fresh mozzarella, sliced tomato,
olive oil & fresh basil 9

Zucchine Fritte
Lightly breaded zucchini strips
with garlic aioli & tomato
marinara 10

Calamari Fritti
Lightly floured calamari, garlic

aioli & tomato sauce 10

Carpaccio di Manzo
Sliced, aged raw beef with sautéed
mushrooms, arugula, shaved
Parmigiano-Reggiano &
lemon vinaigrette 12

Gamberi Dorati
Fried shrimp with
sun-dried tomato aioli 14

Zuppetta di Cozze e
Calamari alla Livornese
Prince Edward Island mussels

& calamari in spicy tomato broth

with Tuscan crostini 11

%%ﬂee Dorre

Minestrone alla Toscana
Hearty Tuscan vegetable soup
with focaccia croutons 6

Zuppa del Giorno
Chef’s soup of the day 6

Pizza Caprese
Tomato sauce, tomato, bufula
mozzarella, arugula, oregano
& extra virgin olive oil 11

Pizza Genova
Basil pesto, Italian sausage,
mozzarella, black olives
& sun-dried tomatoes 11

Pizza Roma
Tomato sauce, spicy salami,
artichokes, mozzarella
& oregano 10

Pizza Margherita
Tomato sauce, fresh
mozzarella & basil 9

Pizza Parma
Tomato sauce, prosciutto di
Parma, arugula & shaved
Parmigiano-Reggiano 11
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Insalata d’Autunno
Arugula, pomegranate, beets,
goat cheese, toasted almonds,

roasted butternut squash &

blood orange vinaigrette 9

Insalata Nicola
Field greens, sun-dried tomato,
sweet gorgonzola, pear & red
onion in vinaigrette 6/9

Insalata di Cesare
Classic Caesar salad
with polenta croutons 7/10

add chicken + 5 or shrimp + 6

Panzanella Toscana
Tomato & toasted Italian
bread salad with cucumbers,
anchovies, roasted garlic,
olives & capers dressed in extra
virgin olive oil 10

Insalata di Pollo
Marinated & roasted chicken
with endive, mixed greens,

pecans, pomegranate, gorgonzola
& Dijon dressing 12

Nizzarda al Salmone
Roasted salmon over mache,
hardboiled egg, potatoes,
green beans, red onion, cherry
tomatoes & white anchovies with
lemon vinaigrette 16
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Panini are served with your
choice of fries, pasta salad,

or mixed greens

Panino con Prosciutto
Prosciutto di San Daniele, wild
baby arugula, fresh mozzarella,
heirloom tomatoes & romaine
lettuce on toasted focaccia 12

Panino al Salmone
Sockeye salmon , goat cheese
spread, chopped sun-dried
tomatoes & romaine lettuce on
toasted focaccia 11

Panino con Pollo
Roasted chicken, provolone,
tomatoes, caramelized onions
& basil pesto aioli on grilled
ciabatta bread 10

Puster

Fresh pasta is made every day at
Nicola’s with our Italian-made pasta
machines using organic semolina flour

in artisan shapes & styles.

Lasagnetta
Chicken & artichoke hearts
layered in lasagna with cheeses
& tomato sauce 14

Orecchiette alla Checca
“Little ears” pasta with fresh
mozzarella, basil & tomato 14

Bucatini all’ Amatriciana
“Hollow spaghetti” with smoked
pancetta, tomato sauce & shaved

Parmigiano-Reggiano 14

Casarecci alla Bolognese
Pasta with savory meat sauce &
Parmigiano-Reggiano 14

Ravioli di Brasato e Spinaci
Braised beef ravioli with Marsala
mushroom cream sauce 18

Malfatti alla Cacciatore
Pasta with fennel sausage, olives,
red onion & veal reduction with

tomato fondue 14

Cappellacci di Zucca
Pumpkin ravioli with mostarda,
amaretto cookie crumbles,
mascarpone cream & toasted

pumpkin seeds 16

Rigatoni alla Zarina
con Pollo
Rigatoni with oven-roasted
chicken & spinach in creamy,
spicy vodka sauce 14

Soconds

Paillard di Pollo
Grilled, thinly sliced chicken
breast with capers, cherry
tomatoes & lemon juice 18

Branzino al Forno
Roasted sea bass with
broccolini, root vegetables
& white wine butter sauce 29

Pollo Parmigiana
Herb-crusted breast of chicken
roasted with smoked provolone

cheese & tomato sauce 16

Salmone al Pistacchio
Dijon & pistachio crusted salmon
with roasted Brussels sprouts,
carrots, artichokes, pancetta &

red bell pepper sauce 24

Pollo al Marsala

Chicken, mushroom marsala
sauce & gorgonzola polenta 18

Filetto di Manzo
Black pepper-crusted beef
tenderloin with grilled vegetables,
red wine & gorgonzola 33

Dotes

Tiramisu
Traditional lady finger cookies
soaked in espresso, layered
with mascarpone, coffee
liqueur & cocoa 7

Profiteroles alla Vaniglia
Cream puffs filled with vanilla
bean gelato & drizzled
in Belgian chocolate 8

Zabaglione
al Frutti di Bosco
Berries with Amaretto cookies &
Marsala zabaglione cream 7

Crema Bruciata alla
Vaniglia

Vanilla créme briilée & berries 7

Tortino di Cioccolato
Molten chocolate cake
with hazelnut mousse &

Frangelico cream 8

Cannoli Siciliano
Classic Sicilian cannoli filled with
fresh ricotta cheese, honey,
chocolate chips & pistachios 7

Affogato al Caffe

Vanilla bean gelato with a
shot of espresso & biscotti 7

Tartelletta di Frutti Secchi
Dried fruit tartlet with vanilla
gelato & creme anglaise 7

Nicola’s advises that eating raw or undercooked meat, poultry, eggs or seafood poses a health risk to everyone, but especially to the elderly, young children under age 4, pregnant women and other

hl’gh/y :u:ceptib/e individuals with compmmised immune systems. Tbomugh cooking (Jf such animal foods reduces the risk af illness. 20% gratuity will be added to parties (Jf 7 or more.



