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   June 5, 2008 Spring Dinner








Salumi


Finochietta, rosette de Lyon, hot coppa and salame biellese 


and housemade porchetta								  18.00		  	


Antipasti


Bruschetta of warm Dallas ricotta and housemade tomato mostarda		  10.50


Local baby lettuces vinaigrette with herbed goat cheese crostini 		               9.00


Fried Maryland softshell crab, grilled green tomato and aioli (while available)	  16.00


Wild arugula salad with Black Mission figs, walnuts and parmigiano		  	  11.00


Purple, golden and pink baby beets with fuji apple		             


	and mountain gorgonzola								  10.50


Carpaccio of Dove Creek Farm summer squash with pine nuts


 and basil 											    9.50


				       


			       





						       


	


								














Pasta


Tagliarini with cherry tomatoes, pickled cherry peppers 


	and ricotta salata									17.00


Trompetti with pesto and Lemley Farms Blue Lake beans				16.50


Anolini of gulf shrimp with English peas						17.50


Fazzoletti al Bolognese 							   	     	17.00


Tortellini of Burgundy Pasture brisket en brodo					17.00










































































































































































 fettucine with Maine peeky-toe crab and English peas	     22.00





											








Pizze


Littleneck clams, plum tomato, chile and pecorino				16.00


Housemade pancetta and wood oven roasted Texas onions			16.00


Paula’s smoked mozzarella and oregano					     	13.50


Margherita										     	14.50





From the Wood Oven	


Wild Copper River salmon with South Texas shelling peas, roasted pancetta


	and torpedo onion agrodolce (while available)					         29.00


Slow roasted Berkshire pork ribs with Anson Mills polenta					         26.00


Handcut Niman Ranch ribeye with old balsamic and cannellini beans		         29.00


								





























Produce, meat and seafood at nonna are local and/or harvested in a sustainable manner whenever possible.


Artwork provided by Barry Whistler Gallery: www.barrywhistlergallery.com


Please no cell phones.








