
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Lunch 

Join us weekdays for Happy Hour with special drink prices and 
complimentary gifts from Chef Luigi’s kitchen.   
 
Ristorante Nicola offers the Milano Room for private dining for up to 50 
guests with built-in audio/visual capabilities, while Nicola Privata 
accommodates groups of 12 to 20 in an intimate room adjacent to the open 
kitchen.  
  

Pranzo Rapido 
These delicious lunch options are perfect if you have no time to spare 

 

 
PIATTO PRESTO 

Our daily lunch special includes a CAESAR SALAD,  
CUP OF SOUP, DESSERT OF THE DAY  

& your choice of one of the following: 
PAILLARD DI POLLO, TAGLIATELLE ALLA BOLOGNESE,  

PANINO CON POLPETTE or TODAY’S FISH SPECIAL   12.95 
 
 

 
PIZZETTE E INSALATA 

Individually sized pizza, plus your choice of: CAESAR SALAD,  
 INSALATA NICOLA, or a CUP OF SOUP   13 

Panini 
Panini come with fries, pasta salad, or mixed greens 

ITALIANO 
Fresh mozzarella, basil, vine 
ripened tomatoes, prosciutto & 
arugula layered on a toasted 
semolina flour Kaiser roll   10 
 
TOSTI 
For lighter appetites we offer 
ham & fontina cheese pressed 
inside warm toasted bread 
served with a cup of soup   10 
 

PANINO TRAMEZZINO   
Club sandwich with sliced 
chicken, pancetta, fontina 
cheese, prosciutto cotto, 
lettuce, tomato & mayo   10 
 
PANINO CON POLLO  
Roasted chicken, provolone, 
tomatoes, caramelized 
onions & basil pesto aioli on 
grilled ciabatta bread   10 
 
 

Insalate 
INSALATA NICOLA    
Field greens, sun-dried tomato, 
sweet gorgonzola, pear & red 
onion tossed in a balsamic 
vinaigrette   6 
 

INSALATA DI BISTECCA 
Sliced strip steak, crispy 
prosciutto, iceberg lettuce, 
avocado, Campari tomatoes, goat 
cheese & fried egg with lemon 
vinaigrette, scent of truffle   16  
 

INSALATA DI TONNO 
Seared ahi tuna, Campari tomato, 
fava beans, cucumbers, scallions, 
mache, toasted pine nuts & Meyer 
lemon spicy vinaigrette   14 
 
INSALATA DI  BARBABIETOLE 
Roasted beets, butternut squash, 
goat cheese, baby arugula, 
toasted almonds, pomegranate & 
blood orange vinaigrette   10 
 
 
 

 
 
 
 
 

INSALATA DI CESARE    
Classic Caesar salad with 
focaccia croutons   6/8 
Add chicken + 3 or shrimp + 5 
 
NIZZARDA AL SALMONE  
Grilled salmon over mache, hard 
cooked egg, potatoes, green 
beans, red onion, cherry 
tomatoes & white anchovies 
with lemon vinaigrette   14 
 
INSALATA MISTA 
Organic field greens tossed with 
carrots, cucumber & cherry 
tomatoes, white balsamic 
vinaigrette   6 
 
INSALATA ALLA TOSCANA 
Mixed greens, roasted chicken, 
tomatoes, basil, crispy pancetta, 
cannellini beans, artichokes, 
fontina cheese, grilled 
vegetables, hard cooked egg  
& champagne vinaigrette   12 
 
 
 

Antipasti 

Pizze e Zuppe 

MELANZANE AL FORNO    
Baked eggplant with Parmigiano-
Reggiano & mozzarella    8 
  

TARTAR DI TONNO  
Ahi tuna tartar with avocado, 
capers, shallots, chives & celery 
root purée   14 
 

COZZE    
Mussels steamed in white wine, 
celery, garlic & parsley broth, with 
crostini   12 
  

CANNELLONI DI MAGRO 
Cannelloni pasta stuffed with 
ricotta cheese & spinach, 
Béchamel and marinara sauce   9 
 

CAPRESE    
Fresh mozzarella, sliced heirloom 
tomatoes, aged balsamic 
reduction, wild baby arugula, basil 
infused evoo   9 
 
 
 
 
 

 

BRUSCHETTA  
POMODORO E PECORINO    
Grilled Italian bread, diced 
tomato, basil, garlic & pecorino   6 
 

FRITTO MISTO    
Lightly breaded shrimp, calamari, 
peppers & zucchini   12 
 

CALAMARI FRITTI    
Lightly floured calamari, garlic 
aioli & tomato sauce   10  
 
ZUCCHINE FRITTE    
Lightly breaded zucchini strips, 
garlic aioli & tomato marinara 
sauce   10 
 
CARPACCIO DI MANZO 
Black pepper encrusted, all 
natural beef carpaccio, organic 
baby arugula, Parmigiano-
Reggiano & lemon vinaigrette   12 
 
 
 

PIZZA LEGGERA 
Tomato sauce, mozzarella, baby 
spinach & ricotta   10 
 
PIZZA GENOVA    
Basil pesto, chicken, mozzarella, 
black olives  
& sun-dried tomatoes   12 

 
PIZZA ROMA   
Tomato sauce, Italian sausage, 
artichokes, mozzarella & 
oregano   11 
 
PIZZA MARGHERITA   
Tomato sauce, fresh  
mozzarella & basil   10   
 
 

 
 

 
 
 

PIZZA PARMA   
Tomato sauce, prosciutto di 
Parma, mozzarella, arugula  
& shaved parmesan    12 
 
FOCACCIA NICOLA 
Our signature dish! Savory Italian 
flat bread from our wood burning 
oven   8 
 

FOCACCIA SICILIANA 
Baked Italian flat bread topped 
with tomato, pine nuts, sun-dried 
tomato, fresh basil & olive oil   10 
 

ZUPPA DEL GIORNO    
Chef’s soup of the day   6 
 

MINESTRONE  
Hearty Tuscan vegetable soup, 
focaccia croutons   6 
 
 
 
 

 
 

Gluten free and whole wheat pastas are available upon request with any sauce. 

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 highly 
susceptible individuals with compromised immune systems.  Thorough cooking of such animal foods 

reduces the risk of illness. 
20% gratuity will be added to parties of 6 or more. 

Pranzo 
 LASAGNETTA    

Chicken & artichoke hearts  
layered in lasagna with cheeses  
& tomato sauce   12 
 
PENNE ALL’ ARRABBIATA    
Penne rigate, tomato, garlic, 
parsley & chili flakes in Pomodoro 
sauce   10 
 
TAGLIATELLE ALLA BOLOGNESE    
Pasta with savory meat sauce 
& Parmigiano-Reggiano   14 
 
FUSILLI LUNGHI NICOLA 
Long, spiral pasta, shrimp, sun-
dried tomatoes & wild baby 
arugula with mascarpone cheese 
& white wine   17 
 
SPAGHETTINI AL POMODORO 
Thin spaghetti with tomato sauce, 
fresh basil & ricotta salata   12 
WITH MEATBALLS   +3 
 
GNOCCHI AI FUNGHI 
Potato gnocchi with wild 
mushrooms ragout in a creamy 
parmesan sauce   12 
 
 

 

PESCE DEL GIORNO 
Fish of the day   AQ 
 
PAILLARD DI POLLO    
Grilled, thinly sliced chicken 
breast with capers, cherry 
tomatoes & lemon juice   18 
 
SALMONE ALLA GRIGLIA 
Grilled salmon fillet served 
with fresh vegetables & 
pesto vinaigrette   19 
 
SALTIMBOCCA ALLO 

CHARDONNAY 
Chicken scaloppini topped 
with sage & prosciutto, 
chardonnay sauce, polenta 
& broccolini   18 
 
FILETTO DI MANZO    
Black pepper-crusted beef 
tenderloin with grilled 
vegetables, red wine  
& gorgonzola    29  
 
BUCATINI ALLA PESCATORA 
Pasta white fish, shrimp, 
calamari & mussels in a 
zesty tomato sauce   17 
 
 
 


