
Carne - Pesce 
Meat - Fish

Scallopini con funghi $27.50
Veal thinly scalloped and pan-fried with  
button mushrooms in a cream rose sauce. Served with 
seasonal greens  and our house potatoes.

Pollo alla Milanese $29.00
Crumbed  free range chicken breast, tomato sugo with 
kalamata olives. Served with seasonal greens and our 
house potatoes.

Grilled salmon $32.00
Grilled salmon drizzled with a lemon butter sauce, lemon 
rind and parsley. Served with seasonal greens and our 
house potatoes.

Bisteca Italiano $36.00
Porterhouse steak topped with fresh rocket,  
shaved parmesan cheese and a drizzle of Cobram extra 
virgin olive oil. Serrved with our house potatoes and 
seasonal greens.

 

Bimbi - Children’s Menu 
(12 years and under)

Small pizza with a choice of any three ingredients from 
our pizza menu. $12.00

Crumbed chicken cutlet. Served with seasonal greens 
and our house potatoes. $14.50

Spaghetti and meatballs. $12.00
Penne bolognese. $12.00
Gluten free penne available. $12.00

Pizza - Rosso
Margherita $20.00
Tomato, buffalo mozzarella and fresh basil.
Napolitana $23.00
Tomato, buffalo mozzarella kalamata olives, anchovies 
and oregano.
Capricciosa $27.00
Tomato, fior di latte, smoked ham, champignon  
mushrooms, artichokes and olives.
Prosciutto crudo $27.00
Tomato, fior di latte, rocket, prosciutto pine nuts and 
shaved parmesan.
Alla nonna $25.00
Tomato, ricotta cheese, pumpkin, pesto, black pepper 
and topped with pine nuts.
Selezione $27.00
Tomato, fior di latte, sausage, salami and smoked ham.
Alla arrabiatta $27.00
Tomato, fior di latte, calabrese salami, red onion, roasted 
capscium and fresh chilli.
Nannini special $27.00
Tomato, fior di latte, smoked bacon, grilled red peppers, 
kalamata olives, cherry tomatoes and feta cheese
Di Mare $32.00
Tomato, fior di latte, king prawns, calamari, baby octo-
pus, cherry tomatoes, garlic oil and sea salt.

Pizza - Bianco
Di terra $25.00
Fior di latte, sliced potato, pumpkin, cherry tomatoes, 
rosemary, cracked pepper and sea salt.
Salsiccia $27.00
Fior di latte, pork and fennel sausage meat,  
cherry tomatoes, sliced potato, caramelized onion  
and rosemary.
Atlantic $28.00
Smoked salmon, cream cheese, red onions and capers. 
Served with a lemon wedge on the side.
Gamberoni $28.00
Fior di latte, grilled zucchini, king prawns, ricotta and 
pesto.
Vegan delight $25.00
Tomato, potato, broccoli, pumpkin, eggplant, pine nuts 
and pesto.

FULLY LICENSED / NO BYO

Nannini is a Tuscan surname associated with fine food and wine.

Benvenuti  e  buon  appetito!

Contorni - Sides
Broccolini with fresh garlic and pine nuts and drizzled 
with extra virgin olive oil. $9.50

Polpette - meat balls in napoli sauce. $12.00

Rocket salad with tomatoes and shaved parmesan. $8.50



Antipasti - Starters
Pane Romano $9.50
Garlic pizza flat bread

Nannini pizza bread $12.50

A small pizza base topped with jalapeno, capers, red 
capsicum, cherry tomatoes and cream cheese.

Mixed olives and piadina $14.50
A selection of green and black olives marinated in fresh 
chillies and garlic and our own pladina bread.

Salami board $15.00 / $35.00
A selection of cured meats and  buffalo mozzarella, olives.  
Served with sourdough bread and extra virgin olive oil.

Arancini $12.00
Traditional Sicilian arancini filled with bolognese  
and mozzarella served on a bed of rocket.

Scagliozzi $13.50
Polenta chips with house made aioli and topped with 
saffron.

Garlic and chilli prawns $19.50
King prawns with garlic, chilli and extra virgin olive oil. 
Served with a side of warm grilled sourdough bread.

Melanzane alla Parmigiana $14.50 / $24.00
Grilled eggplant with our napoli sauce, mozzarella, 
topped and grilled with parmesan cheese.

Calamari fritto $15.50
Lightly fried calamari on a bed of rocket served with aioli 
and a wedge of lemon.

Insalata - Salads
Caprese $16.50
Tomatoes and buffalo mozzarella topped with fresh 
basil leaves and drizzled with extra virgin olive oil and 
balsamic vinegar.

Panzanella - cucina povera $15.00
Tomatoes, red onion, house baked bread croutons fried 
off in extra virgin olive oil, fresh basil, rosemary  
and drizzled with a red wine vinegar dressing.

Char grilled calamari salad $16.50 / $28.50
Garlic, lemon and chilli marinated calamari, mixed 
leaves, capers, cherry tomatoes, kalamata olives and a 
lemon and olive oil dressing.

Risotto
Pollo e funghi $27.50
Sliced chicken thigh with porcini mushrooms, spinach 
and white wine.

Verde $24.50
Spinach, peas and broccolini

Seafood $32.00
Prawns, scallops and sliced leek, topped with  
fresh parsley.

Gnocchi
Gnocchi della casa $23.00
Fresh gnocchi with gorgonzola, cream and lemon zest.

Napolitana - cucina povera $25.00
Fresh gnocchi with our napoli sauce and fresh basil.

Pasta
Spaghetti aglio e olio - cucina povera $22.50
A simple Naples dish of spaghetti with sliced garlic and 
extra virgin olive oil.
                   add pesto butter, or broccoli $2.50
Spaghetti alla bolognese $25.00
Spaghetti served with our bolognese sauce.
Amatriciana $26.00
Spaghetti served with pan fried pancetta bacon, fresh 
garlic and red chillies cooked in our napoli sauce.
Tagliatelle alla Putanesca - cucina povera $24.50
Tagliatelle with kalamata olives, anchovies, capers and 
napoli sauce.
Spaghetti con frutti di mare $32.00
Spaghetti with fresh garlic, chilli, calamari, king prawns 
and scallops, pan fried with fresh small diced tomato, 
fresh parsley and extra virgin olive oil.
Penne Mediterranean $28.00
Penne with fresh salmon, cherry tomatoes, black olives 
and lemon zest.
Tagliatelle salsiccia $27.00
Tagliatelle with pork and fennel sausage meat pan fried 
with small diced fresh tomato.
Tagliatelle bascaola $26.00
Tagliatelle with bacon, mushroom, cream and parme-
san.
Spaghetti con polpette $25.00
Spaghetti with meatballs cooked in our napoli sauce.
Lasagne alla casa $25.00
See our specials menu. Served with a rocket salad.
Gluten free penne available. $26.00

FULLY LICENSED / NO BY0

ALL PASTA IS MADE IN HOUSE WITH THE EXCEPTION OF GLUTEN FREE PASTA


