Dinner @ Nonni’s Bictro

Start With

Soup of today
Thig is our expression of what foday i¢ all about,
what ig in season & how we feel today $ 6

French Onion Soup
The clagsic with Girwere cheese $ 8

(/aPPuool no 01- IVivéhroomg

Wild mushrooms simmered in chicken broth, finished with
Sherry and floated with herbed cream $ 8.95

Hovse Salad

An abundance of fresh local greens, tomatoes, chaved red
oniong, Farmesan cheese, shredded carrots & Kalamata
olives, choice of Blue cheese, Basil Vinaigrette,
or Nonni’s fave: a mix of bothl $ 751{

Caelar
The Clagsic with a twist, (the twist, topped
with pink peppercorns) $ 7

Croat Cheese (/repe

Warm 5@5# cheese wrapped info a crepe, baked and
Served over 3 bed of organic greens, candied walnvt 2

bagil \/maigrc te $ 9

Beef Carpaccio
Thig Halian fave of paper thin marinated slices of beef
is topped with our own Sauce, shaved red onions, capers,
parmesan, arvvaula and those pink. peppercorns $ 9

Smoked Salmon (/arpaoc/io
Owr own ice Smoked Salmon served
with capers, onion and hard boiled egg. $ 10

Main Salads

Chicken Gurrq
Roast chicken tossed with pineapples, mandarin oranges,
peaches in curvied mayo, Served on a bed on lettuce,

topped with almonds & vaiging $ 14

Grrilled Fresh Salmon Salad
served on a bed of frech greens, onions, hardboiled ezzs,
capers, tomatoes, parmesan cheese, basil \/inaigrcﬂ'c. %?5 5

The Cobb
An abundance of roast chicken, tomatoes, bacon, ezzs, blve
cheese, avocado 15

Bistro Steak Salad

Cwilled Flat lvon Steak erved over greens, fomatoes,
onion velish, and Feta cheese $ 16

g,

an'2

BISTRO

Main Covrées

Cedar Wood Salmon

Served over bagil mash potatoes, sun dried tomato savce
with capers & oniong 20

Vegetarian Ginocchi

Cinocchi tossed with fresh seagonal \/055_1@; with
\/6591"317!6 broth and parmesan cheese Served in
2 baked Acorn Squash $ 18

Grill Fresh Fish (in seagon)
Served with Movgueca Savce $ market price

Prawns & Gmocchi
Savteed white Meyican Frawng tossed with Chicken

Halian cavsage, peppers & oniong & mughrooms
in @’r cream Savce b 22

Beef Shfoganoff

Served over pene pasta and
topped with Sour crream $ 17

Braised Lamb Shank
In red wine With Sun Dried frvifs, topped
with Blve Cheese $ 18

Steak ¢ Frites
Grrilled Flat lron Steak & Fries with Aioli $ 22

Coq/ Av Vin

Chicken breast braiced in ved wine with Afplc wood
bacon, Fearl onions & Mushrooms $ 20



