
Antipasto della Casa

Caprese e Pecorino

misticanza estiva

Radicchio e Carciofi

monday / allessi e bolliti 
Monday is considered “Giorno di magra” (light dining day). After an all day eating Sunday, 
traditionally, you would want to stay “light” by eating the leftovers of the day before. Obviously, 
in my kitchen, there are no leftovers!

tuesday / polpette
Tuesday is meatballs day!

Wednesday / quinto quARTO
On Wednesday the “quinto quarto” (offal of butchered animals) becomes the main character of 
the Roman cuisine. Don’t be scared, just trust me. You will not regret it. 

THURSDAY / GNOCCHI
“Ridi che Nonna ha fatto li gnocchi” (Smile, Nonna made gnocchi). 
Thursday is fully dedicated to my delicious handmade Gnocchi. 

FRIDAY / PESCE
Friday is traditionally a religious day, therefore it is dedicated to fish.

SATURDAY / trippa
Tripe is so important for Romans that is has an entire day dedicated to itself. Saturday!

SUNDAY / FESTA
Sunday is family day, my favorite. 
All together, around my table, enjoying the best of the best: Pasta al Forno!

A belli de 
Nonna!

welcome 
to 

my kitchen! 

Cozze al Forno a Legna

POlpette di nonna

Olive Ascolane

PARMIGIANA STICKS di nonna

wood fired mussels, garlic, Peperoncino, San Marzano tomatoes, white wine, 
wrapped in “Pizza Bianca”// 22

Nonna’s 100% grass fed meatballs cooked in their sauce, mashed potatoes, 
shaved Parmigiano // 18,5

Ascoli Piceno’s traditional Castelvetrano olives stuffed with ground meats, 
coated with breadcrumbs and deep fried. Served with Mozzarella & orange 
zest,  and “Salsa alla Pizzaiola” // 19

deep fried eggplants, “crema di Parmigiano”, fresh tomato sauce, 
fresh Parmigiano, basil // 19

pastapasta

VEGAN pastaVEGAN pasta

LA SETTIMANA ROMANA

Fior di latte Mozzarella, heirloom tomatoes, 
oregano, shaved Pecorino, olio verde  // 18

Arugula, Radicchio, Romaine, carrots, 
cherry tomatoes, artichokes, shaved 
Parmigiano, “aceto, olio bono, e sale” // 16

Radicchio, arugula, wood fired artichokes, 
lemon carpaccio, Jerusalem Artichoke 
cream, bottarga  // 18

INSALATEINSALATE
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++++++++++++
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Carpaccio di manzo
con ricci e midollo

Dry-rubbed beef tenderloin, Uni reduction, wood fired bone marrow, 
“Schiacciata Patate e Tartufo” // 24

ANTIPASTI,ANTIPASTI,  FRITTI
Prosciutto di Parma, pork “Spianata Calabrese”, Mortadella, Burrata, Pecorino, 
Gorgonzola, “Verdure Grigliate”, “Mostarda di Pere”, onion and potato 
“Frittatona”, Pizza Bianca all’ Aglio e Rosmarino // 29,5  

(for a family of 2!)
rigatoni alla carbonara 

Homemade Rigatoni, yolk, Pecorino, Parmigiano, 
Guanciale, cracked black pepper, Punto. // 26

Tonnarelli Cacio e Pepe 
Homemade Tonnarelli, Pecorino, cracked black pepper, Ebbasta! // 25

BUCATINI ALL’AMATRICIANA 
Homemade Bucatini, sauce, Guanciale,  Pecorino, cracked black pepper, e sto! // 26

Rigatoni al Sugo e Ricotta
Homemade Rigatoni, fresh tomato sauce, chopped tomatoes,

 red onions, Ricotta, Parmigiano, basil  // 25

+ADD+ NONNA’S POLPETTE// +11

Fettuccine Maiale e Spuntature
Homemade Fettuccine, braised pork shoulder  

and baby back ribs in fresh tomato sauce, Pecorino // 33

Rigatoni alla Norcina 
Homemade Rigatoni, pork “Salsiccia”, Cremini mushroom, 

Parmigiano cream, fresh Parmigiano // 31 

Fettuccine al Ragu in Bianco 
Homemade Fettuccine, slowly cooked 100% grass fed beef ragu, 

root vegetables, Parmigiano, rosemary  // 33

Bucatini Cozze, Broccoletti e Burrata
Homemade Bucatini, mussels, “crema di broccoletti”, 

semi-dried cherry tomatoes, Burrata, parsley  // 33

Paccheri coi Polpetti al Sugo
Homemade Paccheri cooked with Baby octopus stewed with San Marzano 

tomatoes, anchovies, capers, Kalamata olives, Peperoncino // 34

GLUTEN FREE PASTA AVAILABLE // +3

VEGAN 
OR CAN BE VEGAN

GLUTEN FREE 
OR CAN BE GLUTEN FREE

Rigatoni al Sugo
Homemade Rigatoni, fresh tomato sauce, 

chopped tomatoes, red onions, Vegan Parmigiano, basil // 23

Tonnarello cacio e pepe 
Homemade Tonnarelli, Elvira’s secret vegan Cacio, cracked black pepper // 25

Fettuccine alla Puttanesca
Homemade Fettuccine, fresh tomato sauce, garlic, Peperoncino, 

green and black olives, capers, parsley // 24



GLUTEN FREE PIZZA AVAILABLE // +4

+++++++++++++++++++++++++++++++++++++++++++++

+++++++++++++++++++++++++++++++

Spuntature e Semolino
Slowly braised beef short ribs, pork baby ribs, and pork “Salsiccia”, root 
vegetables, San Marzano tomatoes. Served with oven baked Gnocchi al 
Semolino, butter, sage, and Parmigiano // 37

Orata alla Mugnaia
whole wild caught Mediterranean Dorade Seabream marinated with garlic, 
lemon, and parsley. Elvira’s “Mugnaia Verde”, fennel, fresh herbs, semi-dry 
cherry tomatoes // 51

all entrees come with:

-Patate al Forno: roasted yukon gold potatoes with rosemary and garlic

- Broccolini Ripassati: Sauteed Broccolini with garlic and Peperoncino

pollo al forno
Half chicken oven baked in the wood fired oven, served with it’s jus // 36 

Agnello allo Scottadito
woodfired roasted lamb chops, artichokes, Kalamata olives, Jerusalem 
Artichoke cream  // 45

Bistecca ai Ferri
Ask your server for the butcher cut of the day // MP

PIZZAPIZzaPIZZAPIZzaPIZZA                                                                      PIZZAPIZzaPIZZAPIZzaPIZZAPIZzaPIZZAPIZza

Pane, Avocado, e Carbonara
Freshly baked toast bread, Avocado, poached eggs, 
Carbonara, glazed Guanciale // 19

ALSO AVAILABLE VEGAN

Uova alla Zozzona
Oven baked Amatriciana, Carbonara, Cacio & Pepe, 
two sunny side up eggs // 19 

Uova Incazzate
Oven baked, tomato sauce, “pork” Nduja, 
pork “Spianata Calabrese”, Mozzarella, Burrata,
 two sunny side up eggs // 20

Uova, Besciamella, e Tartufo
Oven baked béchamel, spinach, Parmigiano, 
“Tartufata”, two sunny side up eggs // 22

diavola
Tomato sauce, Mozzarella, pork “Spianata Calabrese”, 
pork “Nduja”, Peperoncino, fresh basil, “Olio bono” // 25

Parmigiana
Tomato sauce, Mozzarella, smoked Provola, 
fried eggplants, Pamigiano, fresh basil, “Olio bono” // 25

SUPER ARRABBIATA
Tomato sauce, Mozzarella, pork “Nduja”, 
Guanciale, Burrata, Peperoncino, parsley // 26

CapricciosA 
Tomato sauce, Mozzarella, Prosciutto Cotto, mushroom, 
artichokes, black olives, egg, fresh basil, “Olio bono” // 25

Frittatone di Pasta e Polpette
Spaghetti & Onion Frittata, tomato sauce, Mozzarella, 
Parmigiano, & Nonna’s Polpette // 21

Frittelle di Ricotta
Nonna Elvira’s thick Ricotta pancakes, 
with dark maple syrup and your choice of:
Frutti di Bosco: 
fresh berries, homemade berry compote, whipped cream // 18
Nutella & Banana: 
Nutella, banana, whipped cream // 19
Mele e Cannella: 
roasted apples, whipped cinnamon-Ricotta, whipped cream // 19

Colazione di nonna elvira
Two eggs your style, pork Guanciale, “Shiacciata Patate e Tartufo”, 

“Girella crema e cioccolato”, fresh berries, 
homemade toast bread with butter and berry compote // 20

PIZZA CARBONARA
Mozzarella, Pecorino Romano, crispy Guanciale, 

Carbonara, Cracked Black Pepper // 26 
 

4 FORMAGGI & SALSICCIA
Mozzarella, Gorgonzola, Provola, Pecorino, pork 

“salsiccia”, warm honey-truffle // 27

ORTOLANA
Mozzarella, fried zucchini and eggplants, 

confit cherry tomatoes, black olives, 
fresh basil and parsley, “Olio bono” // 24

Broccoli e Salsiccia
Mozzarella, smoked Provolone, pork “Salsiccia”, 

cream of broccoletti // 26

SATURDAY & SUNDAY AVAILABLE 
STARTING AT 12pm

LA CUCINA DI NONNA A CASA! TAKE OUT IS NOW AVAILABLE ON CIAOELVIRA.COM !
LA CUCINA DI NONNA A CASA! TAKE OUT IS NOW AVAILABLE ON CIAOELVIRA.COM !
LA CUCINA DI NONNA A CASA! TAKE OUT IS NOW AVAILABLE ON CIAOELVIRA.COM !
LA CUCINA DI NONNA A CASA! TAKE OUT IS NOW AVAILABLE ON CIAOELVIRA.COM !

NONNA’S GRANDCHILDREN’S ART PROJECT! 
ASK YOUR SERVER FOR OUR AMAZING T-SHIRTS AND HATS!

FI N I S C I  T U T TO

A  N O N N A !
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ONLY SATURDAY & SUNDAY, UNTIL 3PM, 
STARTING NOVEMBER 16TH!



Cointreau  // 12

Grand Marnier  // 13

Liquor 43  // 16

Liquori dell’Etna Pera // 16

Liquori dell’Etna Mela // 16

MEZCAL
Historias Y Memorias // 17

Rey Campero, Madre Cuishe // 24

Noble Coyote Capon // 18

Noble Coyote Tobala // 30

RUM
Charanda Uruapan // 14

Clarin Vaval // 15

Diplomatico Mantuano // 17

WHISKEY & 
SCOTCH
MacNair’s 12 years // 21

Nc’Nean Organic Scotch // 26

Breckenridge Bourbon // 20

Rittenhouse Rye // 14

Angel’s Envy // 18

VODKA
Vulcanica // 15

Hangar One // 16

Ketel One // 14

TEQUILA
Lalo Blanco // 16

Don Lorenzo Blanco // 15

Don Lorenzo Reposado // 18

Don Lorenzo High Proof Blanco // 22

Don Fulano Blanco // 16

Don Fulano Reposado // 20

Don Fulano Anejo // 24

GIN
Malfy // 13

Bordiga Occitan // 14

Fred Jerbis 43 // 18

Gotha Menegiks // 18

(1.5 oz pours)

Drip Coffee // 3,5

Espresso single/double // 3-4

Cappuccino // 5

Latte // 5

Americano // 4

RADIANT SWATHE  organic black tea // 6

CHINA JASMINE organic green tea // 6

ChAMOMILLE // 6

SGROPPINO di nonna 4.0
Vodka, Myrtle Berry Vermouth, Prosecco, Lemon // 17 

PAPALE PAPALE
Animas Mezcal, Genepy, Strega, Dry Vermouth  // 17

MARTINI IMPERIALE
Vulcanica Vodka, Dry Vermouth, Alloro // 18

ALBICOCCA AMARA 
Whiskey, Apricot, Amaretto, Lemon, Angostura Bitters // 18

TIRA E MOLLA SPRITZ 
Montenegro, Aperol, Lemon, Orange Bitters // 17

STA N’CAMPANA 
Tequila, Strawberry, Ramazotti Rosato, 

Lime, Peychaud Bitters // 17

FINO ALLA FINE
Occitan Gin, Finochetto, Lemon, Aquafaba // 17

MOKA NEGRONI
Gin, Coffee Vermouth, Bitter Fusetti // 18

SGROPPINO PER I NIPOTI
Frutti di Bosco Shrub, Lemon, Non 1 // 12

TEMPO DI FRAGOLE 
Strawberry Shrub ,Thyme Syrup, Lapos N/A Aperitivo // 13

CHINOTTO DI NONNA 
Chinotto, Mint Syrup, Lemon // 12

SPRITZ SENZA IMPEGNO
Lapos N/A Aperitivo, Lemon, Non 1 // 13

DIGESTIVIDIGESTIVI
Green Chartreuse // 18

Yellow Chartreuse // 18

Strega // 13

Alpe Genepy // 14

Bergamotto Fantastico // 18

Madame Milu da Bere // 18

Borghetti // 13

Amaretto Disaronno // 13

Antica Sambuca // 13

Frangelico // 13

SARPA DI POLI // 14

GIOVI ORTICA e LIMONE // 19

NEBBIOLO // 18

ELVIRONA BIONDA Italian Lager // 7

Unknown Territory WC IPA - Rom // 8

Rotating tap Ask your server 

ANAIS, Birra Flea 
Smoked Beer, Umbia, ITALIA // 13

COSTANZA, Birra Flea 
Blonde Ale, Umbria, ITALIA // 13

L’IPPA, Baladin
 IPA, Piemonte, ITALIA // 13

ISAAC, Baladin 
Blanche, Piemonte, ITALIA // 13

BIRRE 0% ALCOHOL
Ask your server for our rotating selection.

Svegliati a Nonna! 
Vodka, Peach, Lemon, Prosecco // 11

IPA NEGRONI 
West Coast IPA, Bitter Fusetti, Sorso Vermouth // 12

TRAMONTO SPRITZ 
Bitter Fusetti, Ramazotti Rosato, 

Basil Eau de Vie, Lemon, Peychaud Bitters // 12

Mimosa 
Orange Juice, Prosecco // 13

monica 
Lemonade, Lavander, Prosecco // 13

BRUNCH COCKTAILS

NON ALCOHOLIC

NARDINI // 13

LUCANO // 13

LUCANO (non alcoholic)// 12

FERNET // 15

MELETTI // 13

DEL CAPO // 13

AVERNA // 13

BRAULIO ALPINO // 16

CYNAR // 14

NONINO // 16

RAMAZZOTTI // 15

sibona // 13

TOSOLINI // 13

MONTENEGRO // 14

ALPE // 14

AMARA // 14

BORDIGA CHIOT // 13

JEFFERSON // 18

WASHINGTON // 18

Elsewhere Blood Orange  // 14

My Bitter Earth // 15

SETTEMEZZO // 17

BLU // 17

Barather Honey // 16

Bergamotto - La Dolce Vita // 7

Chinotto- La Dolce Vita // 7

Aranciata Rossa - La Dolce Vita  // 7

Cedrata - Berso // 8

Italian soda

Coca Cola // 4.5

diet coke // 4.5

cokE ZERO // 4.5

sprite // 4.5

Lemonade // 5

Iced Tea // 5

Arnold Palmer // 5

Ginger Beer // 5

Acqua Panna // 6

SAN PELLEGRINO // 6

Finocchietto // 14

Mirto di Sardegna // 14

Visciola “Il Duca”  // 15

PASSITO // 16

VIN SANTO // 16

BAROLO CHINATO // 18

Limoncello // 13

VINI E LIQUORI VINI E LIQUORI DA DESSERTDA DESSERT

ABRUZZO	

PUGLIA

TOSCANA

MARCHE

TOSCANA

LAZIO

VENETO
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82

BY THE POUR

15

15

16

15

16

17

16

CA
LI

CE

qu
ar

ti
no

me
zz

o 
li

tr
o

li
tr

o

VINO ROSSO DEL MESE / Ask your server!

Prosecco NON ALCOHOLIC / Bebralab
White #1 / FERAl
REd #3 / FERAl 
Zeero White Blend / Casa Emma
Zeero Sangiovese / FERAl

vini 0% ALCOHOL
48

62

62

63	

63

11VENETO	

TRENTINO ALTO ADIGE

TRENTINO ALTO ADIGE

TOSCANA

TOSCANA
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baccarossa / poggio le volpi Vintage 2020

taurasi / colli di castelfranci Vintage 2018

furore rosso riserva / marisa cuomo Vintage 2016

roma doc / poggio le volpi 
capolemole rosso / marco carpineti Vintage 2020

cesanese capozzano / formiconi Vintage 2011

rosso piceno / le caniette
CASANESE / poggio le volpi
Guerriero nero / guerrieri Vintage 2020

barbaresco / la ca nova Vintage 2020

barolo / scarzello Vintage 2017

brunellO DI MONTALCINO / caprili Vintage 2019

amarone della valpolicella / fasoli gino Vintage 2016

lacrima di morro / luigi giusti Vintage 2022

lucno / cacciagalli Vintage 2021

Fioranello Rosso / Tenuta di Fiorano
Kurni/ Oasi degli Angeli Vintage 2020

quarantacinque / massetti Vintage 2020

bottiglia
By the Bottle

LAZIO

CAMPANIA

CAMPANIA

LAZIO

LAZIO

LAZIO

MARCHE

LAZIO

MARCHE

PIEMONTE

PIEMONTE

TOSCANA

VENETO

MARCHE

CAMPANIA

LAZIO

MARCHE

ABRUZZO

122

115

175

79

71

109

68

69

83

125

189

188

137

78

141

97

334

166 

Montepulciano d’Abruzzo / abbondanza
Primitivo / primitivus
Chianti / cesarina
vino rosso Sangiovese / sandy giovese
Fiasco, Sangiovese / salcheto
Tufaliccio / marco Carpineti
ValPop / ora collective

GLERA FRIZZANTE / SERENA

Blanc de Blancs Alta Langa Brut / Borgo Maragliano

Prosecco Rose’ Doc / TASI

Franciacorta / FACCOLI

Lambrusco / CONSORZIO LAMBRUSCO ROMAGNA

Trento Doc Dosaggio Zero / Revi

21

19

15

20

15

40

36

78

70

89

63

89

76

Vino Rosato Sangiovese / ROSIE GIOVESE
Cerasuolo d’Abruzzo Rose / JASCI

MARCHE

ABRUZZO

2115 40 78

58

By the Carafe & 
By the Bottle

VENETO	

PIEMONTE

VENETO

LOMBARDIA

EMILIA ROMAGNA

TRENTINO

CA
LI

CE
CA

LI
CE

qu
ar

ti
no

qu
ar

ti
no

me
zz

o 
li

tr
o

me
zz

o 
li

tr
o

li
tr

o
li

tr
o

bo
tt

ig
li

a
bo

tt
ig

li
a

Pinot Grigio / MIND THE GRAPES
Falanghina /Cantine Faliesi
Frascati / POGGIO LE VOLPI
Trebbiano / JASCI
PECORINO / ABBONDANZA
PASSERINA / PODERi SAN LAZZARO
Pallagrello Bianco / VESTINI CAMPAGNARO
Greco di Tufo / COLLI DI CASTELFRANCI
FIANO DI AVELLINO / GUIDO MARSELLA
PG Rosa / Ferlat Silvano
CERVARO DELLA SAlA / MARCHESI ANTINORI
TREBBIANO MEZZO PIENO / MASSETTI Vintage 2019

Fioranello Bianco /Tenuta di Fiorano
Nzu Bianco / marco Carpineti
PECORINO LE MERLETTAIE / CiU CiU

VENETO	

CAMPANIA

LAZIO

ABRUZZO

ABRUZZO

MARCHE

CAMPANIA

CAMPANIA

CAMPANIA

FRIULI VENEZIA GIULIA

UMBRIA

ABRUZZO

LAZIO

LAZIO

MARCHE

21

22

22

21

21

22

15

16

16

15

15

17

40

42

42

40

40

42

78

82

82

78

78

82

72

69

97

82

164

116

83

135

67

By the Carafe & 
By the Bottle

VINO BIANCO DEL MESE / Ask your server!
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SUSTAINABLE ORGANIC NATURAL
CORKAGE FEE:
25 each for your first two 750ml’s of wine
50 each for all 750ml’s of wine thereafter
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29 30 31

“LA REGINA DELLA MISTICANZA
 / QUEEN OF MISTICANZA”

MON TUE WED THU FRI SAT SUN

Torta al Caffé
Espresso mousse, chocolate-espresso soaked “pan di Spagna”, Cappuccino Creme Anglaise // 16

Créme Caramel
gently baked custard, caramel, hazelnut praline // 15

AFFOGATO
Bobboi’s Zabaione, whipped cream, espresso // 15

Frittelle di Nonna
fried choux dough, raspberry chantilly cream, warm chocolate sauce // 15

PASSITO // 16

VIN SANTO // 16

BAROLO CHINATO // 18

Limoncello // 13

Finocchietto // 14

Mirto di Sardegna // 14

VINI E VINI E 
LIQUORILIQUORI
DA DESSERTDA DESSERT



RIGATONI al Pomodoro 
Homemade Rigatoni, fresh tomato sauce, Parmigiano // 10

Rigatoni Burro e Parmigiano 
Homemade Rigatoni, butter and Parmigiano  // 10

Fettuccine con la Panna 
Homemade egg Fettuccine super creamy sauce! // 10

Bombolone
w/ Nutella or Whipped Cream // 5

Gelato scoop
(ask the server for our daily flavors)  // 5

Pineapple Juice
Orange Juice
Cranberry Juice
Apple Juice
 // 5




