
 

Sunday Brunch  *available from 10am until 3pm 

 
Fresh berry smoothie £2.95 
Banana and toffee ginger smoothie £2.95 
Citrus smoothie £2.95 
Milkshake (caramel, vanilla, hazelnut, chocolate, almond) £2.95 
Bloody Mary… premium vodka, tomato juice (spicy/ mild) from 12pm £3.50  
Virgin Bloody Mary… non alcoholic, tomato juice (spicy/ mild) £1.60  
Still or sparkling water (500ml) £2.50 
Juices… red orange/ apple/ orange/ cranberry/ tomato £1.85 
 
Something simple 
Blueberry muffin £1.95 
Hot buttered crumpets £2.50 
Coffee, two bigné and a biscuit £3.00 
Biscotti e pasticcini, a selection of cakes and biscuits £3.00 
Croissant, a hot drink of your choice and a glass of orange juice £4.95 
Toast (or an extra portion)  £1.00 
 
Something healthy 
Porridge with caramelised bananas £3.95 
Nonnas organic muesli with yoghurt, milk and honey £3.95 
Oatmeal pancakes with honey £4.25 
 
Something hearty 
Figs, proscuitto and mozzarella £3.95 
Grilled black pudding, roast tomatoes £4.50 
Wild mushroom, toasted focaccia, poached egg £4.95 
 
Something eggy 
Eggs Florentine… spinach, poached eggs and hollandaise sauce £4.25 
Eggs Benedict… proscuitto cotto, poached eggs and hollandaise £4.50 
“Runny” free range egg with asparagus and pancetta soldiers £4.50 
Baked eggs with proscuitto cotto and asiago £4.50 
A stack of American pancakes, crispy speck and maple syrup £4.95 
Banana and maple syrup pancakes £4.95 
 
Something fishy 
Omelette Arnold Bennett, smoked haddock and gruyere £4.95 
Blini with cured salmon and a shot of Bloody Mary £5.95 
Grilled kippers, garlic and parsley butter £6.50  

 
Complimentary newspapers available 
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Sunday Sunday Sunday Sunday DinnerDinnerDinnerDinner…………    
 

Available from 12pm until 8.45pm 
 
 

www.nonnas.co.uk  

www.casadinonnas.com    



Antipasti -Starters- 
 
Pane e olio (v) (n)  
Nonna’s Cucina homemade bread served with olive oil  £2.50 
 
Olive (v) (n)  
Mixed olives marinated in chilli, garlic & rosemary   £2.95 
 
Pane Ripieno  
focaccia stuffed  with Italian sausage &  sun-dried tomato  £5.25 
 
Caprese classica (v) 
vine ripened tomato, basil & buffalo mozzarella £5.95 
(Prosciutto San Daniele £1 extra) 
 
Salmone  
honey & mustard cured east coast salmon, potato pancake,  
pickled dill cucumber       £6.25 
 
Fegato di Pollo 
chicken liver parfait, taleggio & truffle crostini   £5.95 
 
Coda di Rospo (gf) 
monkfish spiedini, cherry tomato & aubergine sweet & sour £6.25  
 
Tonno 
seared Pacific tuna carpaccio, fresh herb salad, lemon & ricotta £7.95 
 
Bruschetta (v) 
three bean bruschetta finished with roast garlic & olive oil £4.95 
 
Il vegetariano (v) (gf) 
char- grilled seasonal vegetables finished with Maldon sea- salt & Puglian  
extra virgin olive oil       £6.25  
 
Agnello 
Char- grilled Penistone lambs liver, squash mash, red wine onions £6.50 
 
Antipasto Carne    
Italian cured meats, rosemary sea salt focaccia, chutney & olives £8.95 

 

Panini   -Cold Sandwiches- 
 
Allo speck    
Warm speck, asiago, rocket & Nonna’s home made chutney sandwich  £5.95  

 
Gamberetti 
Norwegian prawn, chilli, lime mayonnaise sandwich £5.95 
 
Classico (v) 
Classic tomato, buffalo mozzarella & fresh basil £5.95 
(with Prosciutto £1 extra) 

 
 
 

 
Insalate   -Salads- 
 
Insalata Seppie small £5.95  large £8.95 
Squid, potato, Italian sausage, spinach & chilli 
 
Insalata barbabietola & caprino (v) (n) (gf) small £5.95 large £8.95 
Beetroot, goats’ cheese & spinach, hazelnut dressing   
 
Nonna’s Caesar small £5.95  large £8.95 
Caesar salad with parmesan croutons & anchovy with a choice of either: 
smoked chicken or smoked salmon 
 
Insalata Gamberi small £5.95   large £8.95 
Pancetta wrapped king prawns, roast garlic & tomato dressing 

 

 
 

(v) vegetarian (n) contains nuts (gf) gluten free  
(due to the presence of nuts in some of our dishes, we cannot guarantee 
the absence of nut traces). An optional, discretionary service charge of 

10% will be added to parties of 6 or more 



 
 
 
 
Pasta e risotto all at £8.95 
 
All pastas can be made with gluten- free pasta as requested (except lasagne) and are 
freshly home-made (to buy) in Nonna’s Cucina 

  

Lasagna pork and beef ragu, made to nonna’s secret recipe  

Rigatoni salsiccia Italian sausage ragu, cooked for over eight hours, 
red wine tomato and chilli  

Linguine   with new potatoes, garlic chive, basil pesto (v) (n) 

Pappardelle with spring green vegetables, green beans, broad 
beans, peas, courgettes, asparagus and rocket (v)  

Cannelloni seafood cannelloni with spinach and parmesan 

Risotto Verde risotto with pea puree, mint and pecorino sardo 
cheese (v)   

Tagliatelle seppia squid, zucchini, chilli and lemon 

 
 
 

 

 

 

 

 

Secondi  -Main courses- 

 

Agnello char-grilled Penistone lamb cutlets with a side of pea 
and mint crushed potatoes  £15.50 

Funghi field mushroom rarebit with grilled polenta, sage & 
onion salad (v)  £11.95 

Tonno seared tuna loin, avocado puree, pangrattato crumbs 
and a celery and caper salad £14.95 

Pollo char-grilled butterfly Whitham farm chicken, wilted 
summer greens £12.95 

Orata grilled fillet of sea bream, shaved fennel, wilted 
rocket, thyme oil  £12.95 

Pomodori roast vine tomatoes stuffed smoked mozzarella & basil 
pesto (v) (n) £10.95 

Bistecca char-grilled 10oz rib-eye of beef, buttered spinach, 
tomatoes and gorgonzola butter, onion chutney £16.95 

 
 
 
 

Contorni   –Side orders- each at £3.95 
 

Patate  crushed pesto Genovese potatoes (v) (n) 

Caprese  buffalo mozzarella Campana, basil and tomato 
(v) 

Porri   leek, pea and parmesan gratinati (v) 

Verde mixed leaves, green beans, artichokes, olives 
& dressing(v) 



Dolci e formaggi   –desserts & cheese- 
 

Cioccolato bitter chocolate brownie with toffee sauce, white 
chocolate parfait, fudge ice cream (n)  £4.50 

Pannacotta coconut orange pannacotta with ginger and lime 
biscotti (n)  £4.50 

Torta Ortolana zucchini and walnut cake with a passion fruit butter 
cream (n)   £4.50 

Pasticcini e caffe choice of coffee with Italian bigne’ and biscuit  £3.00 

Torta limone glazed lemon tart with raspberries, mascarpone £4.50 

Gelati Misti mixed ice cream made in Nonna’s Cucina (n)  £4.50 

Tiramisu nonna’s classic tiramisu, the perfect pick-me-up 
dessert  £4.50  

Formaggi Misti  selection of 3, 5 or 7 fine cheeses taken from the best 
regions of Italy, noci, miele e chutney (n)                                  
£6/ £9 or £12 

 

All dessert cocktails at £5.50 

Espresso Martini  the perfect end to a meal, our finest Italian espresso 
coffee with an added kick 

Chambord Truffle vanilla vodka with crème de cacao and chambord 

Martini Blanco  crème de cacao, Smirnoff black vodka, coconut and 
ginger cream 

Toblerone Martini honey and frangelico mixed with Smirnoff black 
vodka and fresh cream, chocolate  

Milky Way Martini baileys, vanilla vodka and chocolate liqueur muddled 
into a very familiar- airy dessert drink 

Blush Martini  smirnoff black vodka, vanilla syrup, amaretto, milk, 
cream, cranberry juice and cinnamon 

French kiss   smirnoff black vodka, crème de framboise, crème de 
cacao white and cream 

 

Vini Dolci 
 
1. Albana di Romagna Passito, Fattoria Zerbini, 2000, Emilia- 

Romagna 
Bottle 375ml £29.50 
Glass  125ml £11.50 
(100% Albana di Romagna) 

Enveloping honey & white peaches flavours, elegant & deep- it is a 
very sweet wine which undergoes 14 passes through the vineyard, more 
than Chateau Yquem 
 
2. Recioto di Soave, Vigna Margé 2004, Veneto  
Bottle 500ml £29.50 
Glass  125ml £8.50 
(Garganega – Recioto comes from the Veronese dialect) 

Dried candied fruits, luscious honey scents, rich after finish 
 
3. Marsala Riserva Superiore NV, Curatolo, Sicily 
Bottle 750ml £16.00 
Glass  125ml £3.95 
(Marsala) 

The real deal realised beautifully by this exciting producer 
 
4. Vino Liquoroso “Le Ruffole”  
Bottle 750ml £17.50 
Glass  125ml £3.50 
Typical Tuscan after dinner drink, perfect with Cantuccini biscuits for 
dipping 
  
 
5. Vin Santo, 1999, Isole e Olena, Tuscany  
Bottle 375ml £39.95 
(A blend of Trebbiano, Malvasia and Sangiovese) 

This wine is deep amber in colour. Sweet and intense with a caramel, 
nutty character on the nose. It has a sherry like mouth-feel but with 
plenty of fruit and a good concentration 
 
 
 
 
 



 
 
6. Aleatico di Puglia,  Candido, 2001, Puglia 
Bottle 500ml £19.95 
Glass  125ml £5.50 
 (100% Aglianico) 

Broad, rich, penetrating and showing maturity on the nose. Crimson in 
colour developing hints of amber with maturity. Rich, medium sweet 
with a good acid backbone, velvety and delicious. A very powerful wine, 
it stands up well to very mature, strongly flavoured cheeses, dry 
pastries, almond and chestnut paste and roasted almonds. 
   
7. Brachetto D’Aqui, Contero, 2006 
Bottle 750ml £20.00  
(100% Brachetto)  

Superb perfume of crushed rose petals, sweet grapey fruit on the palate, 
dry finish 
    
8. Moscato d’Asti, Contero, 2006 
Bottle 750ml £18.00 
(100% Moscato) 

Musky aroma but sweet on the palate with a clean & dry finish   
  
9. Recioto della Valpolicella, Allegrini, 2004 
Bottle 500ml £35.00 
Glass 500ml £8.50 
 (Corvina Veronese 80%, Rondinella 15%, Oseleta 5%) 

Sweet, velvety & intense taste 
 
10. “Chaude Lune,” Vin de Glace (ice- wine), Valle D’Aosta 2004 
Bottle 500ml £37.50 
Made in December from grapes that have weathered the first ice and 
snow of the winter. This rare and highly prized “vin de glace” or ice 
wine acquires a specific sweet and aromatic concentration that makes it 
unique in its class 
 
 
 
 
 
 
 

 

Porto Douro 
1. Taylors Late Bottled Vintage, 2000 
Bottle 700ml £19.95 
Glass  125ml £4.00 
The perfect Port to accompany blue cheese, acknowledged being the finest 
producer of this style of Port. Blended from wines of a single year, aged for 
up to six years in cask and is ready to drink when bottled; concentrated fruity 
flavour and firm, full-bodied palate 
 
2. Taylors 10 year old 
Bottle 700ml £29.95 
Glass  125ml £5.95 
Excellent with soft cheeses and a superb dessert wine, a fine old tawny 
blend, aged for an average of 10 years in oak. Elegant and smooth, combining 
delicate wood notes and rich mellow fruit, it is bottled for immediate 
drinking 
 
3. Taylors 20 year old 
Bottle 700ml £54.00 
Glass  125ml £9.95 
Tawny in colour. Aromas of fresh figs, red berries jam, grilled and wood 
aromas. Soft and fresh in the mouth with wooden and dried fruits taste and a 
good finish. Try it with our Parmigiano Reggiano 
 
4. Cockburns 1963 Vintage port 
Bottle 700ml £99.00 
Glass  125ml £18.00 
Like a medium bodied Chateauneuf du Pape with a light pink rim, dried 
sultanas, prunes, figs and fresh mint with a warming palate and a tingling 
alcoholic finish, end your meal with a fine bottle of port like this to share on 
your table 
A trio of various ports to enjoy (3 glasses of 50ml each glass), taste the 
differences! 
 
A flight of ports an LBV, a 10- year old and a 20- year old port £8.00 
 
Vintage ports a 10- year old, a 20- year old and a glass of Vintage 1963
 £16.00  
 
 



Grappa, Poli  Grappaioli since 1898… 

 

“to distil good grappa is easy: one only needs fresh grape-pomace &  
hundred years experience”   Jacopo Poli 

Distillerie Poli is a small scale artisan producer of the finest Grappa, 
located in Schiavon in the heart of Veneto. The Poli family have 
been distilling Grappa commercially since 1898 

Grappa Sarpa Poli  £5.95 
In Venetian "Sarpa" means pomace - the firm parts of grapes. Sarpa 
di Poli is distilled from 60% Merlot and 40% Cabernet Sauvignon. 
Young, real and dry aroma. Ripened at least 4 years (abv 40%) 
 
Moscato di Poli     ` £5.95 
Jacopo Poli is produced in the hills of Euganei. Originally from 
Greece, it was known in antiquity by the name of Alpicio as the 
"Api" bees were very attracted to it. Very aromatic with a dry 
finish. 
 
Grappa based liqueur  (25ml)  
A distillery’s output need not to be based purely on grapes. The 
Miele is a hybrid: a grappa- based liqueur made with honey and 
herbs. The Pera and Lamponi involve no grapes at all, being 
distilled from other aromatic fruits (William Pears and Carnia 
raspberries) 
 
Grappa al Miele (honey flavour) (abv 35%) £5.50 
Pere di Poli (pear flavour) (abv 40%) £5.50 
Lamponi di Poli (raspberry flavour) (abv 40%)  £5.50 
 

Grappa, Allegrini 
The soul of Allegrini Farm production is respect for the identity of the raw 
material, a culture that permits the transferral of all the potential of the 
grapes in each of the wines produced.  
 
Grappa di Amarone, Allegrini (25ml)  £3.95 
Grappa di Reciotto, Allegrini (25ml)   £3.95 
 

Coffees 
Espresso   £1.30 
Espresso lungo  £1.35 
Espresso corretto  £3.05 
Espresso macchiato £1.35 
Double espresso £2.35 
Cappuccino £1.95 
Double cappuccino £2.75 
Caffe Latte £2.10 
Double Caffe Latte £2.75 
Americano                                      £1.95 
Caffe’ Mocha with or without cream     £2.30 
Hot Chocolate with or without cream    £2.10 
 

Biscotti 
A selection of Italian Biscuits        £1.95(n) 
A selection of Italian Cakes          £3.00(n) 

 
Revolution Teas  £1.85 

Great things come in small packages and our new range of imported teas are set to 
take England by storm. Each tea comes in a single serve box with an infuser bag 
tucked away in Japanese silk with anincredibly full flavoursome taste. 

 
Flavours: 
Citrus Spice Herbal Tea, White Pear Tea, Black Citron Tea, Earl Grey Lavender Tea, 
Tropical Green Tea, Sweet Ginger Peach Tea, English Breakfast Tea, White Tangerine 
Tea, Golden Flowers Herbal Tea, Southern Mint Herbal Tea, Honey bush Caramel Tea 
(Rooibus) 
**All our teas are available to purchase in Nonna’s Cucina** 

 

 
 
 
 
 
 
 
 
 
 

 



Formaggi, tasting notes 
 
Pecorino Sardo DOP 
12 month old- is a firm sheep's-milk cheese from Sardinia, Italy (also known as fiore 
sardo- sardinian flower). It is a Protected designation of origin (or DOP) cheese. Its 
flavor is different than its more famous cousin, pecorino romano - sardo is richer while 
romano is much more biting and salty. 
 
Cacio Cavallo 
Traditional cheese from Abruzzo produced by a “Pasta Filata” stretched curd- aged for 
three months, Anise and almond taste 
 
Gorgonzola Piccante DOP  
Italy's most famous blue cheese is bold, assertive and intensely flavourful. Legend has 
it that this cheese was created by accident: An inattentive cheese maker left some 
fresh milk out to drain for too long. Hoping it wouldn’t make a difference to the batch 
of cheese he planned to make, he used the resulting curd anyway. Months later, he 
found that some of his cave-aged wheels had a strange blue-green streak of mould. 
With some trepidation, he tasted the new cheese and found it was terrific. Today, 
most blue cheeses are injected with mould-producing bacteria to speed the process 
along. This modern process has had little effect on the flavour of the cheese and most 
gorgonzola is still cave aged for some period of time. 
 
Caprino 
Classic Caprino, as its name implies, is made using solely the whole or partly-skimmed 
milk of goats (or, "capre" in Italian). Caprino is spectacular as an appetizer, a table 
cheese, or roasted or grilled. 
 
Quartirolo Lombardo 
Documentary evidence of Quartirolo goes back to the tenth century when it was known 
as stracchino quadro due to its square shape. Made from Cows milk from Lombardy, 
salty in taste, similar to feta cheese in texture. 
 
Monteveronese Nostrano 
The name Monte Veronese, however, dates back only to the early years of this century 
when the cheese was sold at the markets of Brescia and Bergamo. Monte Veronese is a 
cylindrical, semi-cooked, semi-hard cheese made from either whole or skimmed cow's 
milk. The rind is thin and elastic, while the paste is a yellowish white. The taste is 
fragrant with a slight hint of sharpness which is accentuated by ripening. it is aged for 
60 days. 
 
Bagoss Spicco 
Originates from Lombardy, the area of Bagolino- in local dialect, in fact, Bagoss means 
from Bagolino, an ancient village in the Val Caffaro, in the Brescian province.  
 
 
 

 


