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ITALIAN CAFE

DINNER MENU $49

ANTIPASTI

TRIPPA ALLA MILANESE

MIXED HOUSE MADE SALUMI

TENDER PORK TROTTER WITH WILTED ARUGULA

HALIBUT CRUDO WITH BABY GREENS, GRAPEFRUIT AND PICKLED RHUBARB
CARDOON SFORMATO WITH FENNEL AND RADISHES

WARM POACHED EGG WITH ASPARAGUS, PANCETTA AND BROWN BUTTER
CHILLED MARINATED MUSSELS WITH GARLIC LEMON PARSLEY AND OLIVE OIL
FRITO MISTO OF ARTICHOKE, SQUASH BLOSSOM, OYSTER AND LEMON
GRILLED SQUID AND CORONA BEANS WITH MINT AND CASTELVENTRANO OLIVES
DEEP FRIED SAUSAGE STUFFED CELERY WITH SPICY TOMATO SAUCE

ZUPPA
MINESTRONE WITH PESTO
SPICY CECI BEAN WITH SQUID

PASTA

TAGLIATELLE WITH LAMB RAGU

DUNGENESS CRAB AND PINE NUT LASAGNE
GARGANELLI WITH PANCETTA CREAM AND PEA TIPS
PAPPARDELLE WITH BRAISED SQUID

TONNARELLI WITH TUNA AND OLIVES

TAGLIOLINI WITH SQUASH BLOSSOM BUTTER
PROSCIUTTO AND SPINACH RAVIOLI WITH SAGE BUTTER

INSALATE
MIXED GREENS WITH GARLIC RICE WINE VINAIGRETTE

BUTTER LETTUCE AND SPRING HERBS VINAIGRETTE

SECONDI

ROASTED PORK LOIN AND CRISPY BELLY WITH CANNELLINI BEANS AND BRAISED CHARD

SEARED SCALLOPS WITH SPRING ONION PUREE, GRAPEFRUIT AND PROSECCO BUTTER

ROASTED BEEF TRI-TIP WITH KALE RAPPINI AND BUTTER BALL POTATOES

HALIBUT EN CARTOCCIO WITH ARTICHOKES, ASPARAGUS AND PANCETTA VINAIGRETTE

FIRE ROASTED HALF GAME HEN WITH PATTY PAN SQUASH, PRESERVED LEMON AND GREEN GARLIC

LAMB THREE WAYS WITH SICILIAN STYLE BRAISED BROCCOLI AND SOFT POLENTA

Nick’s Italian Café uses local sustainable produce from Oakhill Organics and other surrounding farms. Our lamb fr









