P1ZZA - Extra thin crust available upon request
10” Gluten free pizza crust available - add $4.00

Thin crust 10K A% 14" {fio%s 6"

Cheese 13.00 15.00 17.00 20.00 22.00
Extra ingredient  2.00 2.50 2.75 3.00 3.50

Nonna Silvia’s 17.00 22.00 26.00 30.00 33.00
Mushrooms, green peppers, sausage & onions

Veggie 17.00 22.00 26.00 30.00 33.00
Mushrooms, black olives, spinach & onions

Barbecue Chicken 18.00 23.00 27.00 31.00  34.00
Chicken breast, BBQ sauce, red onions & smoked bacon

Margherita 17.00  22.00 26.00 30.00 33.00
Marinara, san marzano tomatoes, fresh mozzarella & basil

Rustic 18.00 23.00 27.00 31.00 34.00
Sun dried tomatoes, red onion & black olives

Di Carne 18.00 23.00 27.00 31.00 34.00
Sausage, pepperoni, mushrooms, onions and green peppers

Steve's Way 18.00 23.00 27.00 31.00  34.00
Meatballs, smoked provolone, hot giardiniera, marinara

John's Way 18.00 23.00 27.00 31.00 34.00
Artichoke hearts, kalamata olives, spinach, goat cheese

Luis Special 18.00 23.00 27.00 31.00 34.00

Sausage, jalapeno, bacon, onions

Salsiccia & Spinaci 18.00  23.00 27.00 31.00  34.00
Marinara, fennel sausage, spinach, ricotta, mozzarella

Affumicato 18.00  23.00 27.00 31.00  34.00
Marinara, artichokes, roasted red peppers, pepperoni, smoked provolone

12” Cauliflower crust for an additional 4.00

STUFFED PIZZA - Please allow 45 min. to bake

Two layers of pizza dough, stuffed with your favorite toppings
and lots of mozzarella, topped with Nonna Silvia’s secret sauce.

O/ 10" 14
Cheese 18.00 20.00 23.00
Extra ingredient  2.00 2.50 2.75

PAN PI1ZZA - Please allow 35 min. to bake
Thick pizza dough prepared in a pan and baked until the crust

is golden brown. 1o~ 12" 14"
Cheese 15.00 18.00 22.00
Extra ingredient  2.00 2.50 2.75

PANZEROTTI

Mozzarella, marinara sauce, and your choice of ingredients
folded inside our pizza dough and baked to perfection.
Cheese... 12.00 Extra ingredient.... 2.00

EXTRA INGREDIENTS

Anchovies ¢ Arugula  *Artichoke Hearts ® Bacon e Broccoli  Black Olives e *Chicken Breast
Fresh Garlic ® *Fresh Mozzarella ® Fresh Tomatoes ® *Goat Cheese ® *Gorgonzola
Green Olives ¢ Green Peppers ® Ground Beef ® Hot Giardiniera ¢ Kalamata Olives

Mushrooms e Onion e Pepperoni ® *Ricotta ® *Roast Beef ® Sausage ® *Shrimp e Spinach

*Indicates double ingredient

Last kitchen order taken 15 minutes prior to closing
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NONNA SILVIA'S

trattoria & pizzeria

Weekly specials and catering menu
can be found on our website:
www.nonnasilvias.com

Follow us on
Facebook and Instagram @nonnasilvias

Download the Nonna Silvia's app
in the Apple & Android app stores
or by texting "Nonnail" to 33733

Current Carry Out Hours:
Monday-Thursday 3pm-8:15pm e Friday 11:15am-9:15pm
Saturday 3pm-9:IS5pm ¢ Sunday 3pm-8pm
Hours are subject to change
Last kitchen order taken IS minutes prior to closing.
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el NONNA SILVIA'S

trattoria & plzzeria

Delivery ® Carry Out ® Catering

Offering contact free carry out/delivery

1400 Cantield, Park Ridge, IL

Order online at
www.nonnasilvias.com

347-292-9970

Featured on Fox 32, WGN-TV, CLTV & NBC 5

Endorsed by: Chicago Tribune, Chicago
Sun-Times and North Shore Magazine

Established in 2000!

Owner/Chefs - Steven Marti, John Giannini

# Signature Appetizers
Grilled Calamari



ANTlPASTl (APPET'ZERS) We fry in trans fat free oil

Bruschetta... grilled bread, roma tomatoes, garlic, fresh mozzarella & evoo...8.99

Breaded Mushrooms... served w/marinara or ranch sauce........... 7.99
Mozzarella Sticks... served w/marinara sauce............ccccccceenurnene 7.99
Grilled Calamari... sautéed baby spinach clippings, garlic,

grape tomatoes, aged balsamic glaze & evoo...........cccccueeernieeennnee. 18.99
Homemade Polenta...Cornmeal cake in a tomato goat cheese sauce...9.99
Baked Clams... clams served w/lemon.......... 6 pc. 13.99 ..12 pc. 24.99
Arancini... ricotta & spinach filled baby rice balls, spicy tomato sauce.1.1.99
Fried Shrimp... served w/cocktail sauce & lemon............cc.c........ 10.99
French Fries... crispy & golden brown...........cccoooveiiiiiieniiiee. 4.99
Garlic Bread... baked to perfection............cccoeeevieiriennenniesenenees 5.99

Mussels... steamed in garlic, olive oil, red chili peppers & tomato sauce...15.99
Burrata... hand filled creamy mozzarella, sliced prosciutto,

QUERBIOREIEITU T, €VOD ........... 000 e s 0h L v susndesles ot TR 15.99
Chicken Fingers & Mashed Potatoes... served with ranch........11.99

INSALATA (SALADS) Extra Dressing 1.00

House Salad... w/house made dressing..........cccccovevieiiinienieceenins 9.99
IRESRESalad ... o 12.99
Gamberi Salad... marinated grilled shrimp, baby spinach leaves,
artichoke hearts, honey balsamic vinaigrette.................cccccoceiin. 18.99
Caprese Salad... fresh tomatoes, bocconcini, fresh basil

L ] e A PUOORORO 99
Rucola Salad... organic arugula, grape tomatoes,

shaved parmigiano, meyer lemon vinaigrette................ccccccooeeie. 12.99
Spinach Salad... w/red onions, fresh tomatoes, gorgonzola,

B COn and balsamic vinegar............c..cooeiviiniiiiiiiniinin 12.99
Mista Salad... mixed field greens, grape tomatoes, walnuts,
e ine viRaigrette. ... 12.99
Nonna’s Salad... spinach topped with tomatoes, grilled sausage,

and gorgonzola cheese in balsamic dressing.............c.cccccccecieiene 15.99
Bruxelles Shredded brussel sprouts, avocado, cherrywood smoked bacon, grape tomatoes,
butter toasted panko breadcrumbs, shaved parmigiano & caesar vinaigrette ......... 13.99
BIEEERREEESAlad. ... ...................cooeei et b e 5.00

To add chicken: $5.50 * To add shrimp: $8.00 ¢ To add salmon $10.00 * To add avocado: $3.00

SANDWICHES
Sweet or hot peppers .95 Extra Cheese .95

Eggplant Parmesan Panini... breaded eggplant w/marinara sauce

Ll e e RS 12.99
Nonna’s Polpetti...

homemade meatballs topped w/marinara sauce........................... 10.00
Beef... topped w/juice & served on French bread..........................10.00
Sausage... topped w/marinara & served on French bread................ 8.99
0 e L RORURO 13.99
Pollo alla Griglia... grilled chicken breast served on fresh

baked french bread w/lettuce, tomatoes & fresh mozzarella........... 12.99
Pollo con Pesto... grilled chicken breast, fresh mozzarella,

[Ettlice & tomateeERNEEINESTO. .. .. ... com. e o ol SRR 12.99

Prosciutto... sliced prosciutto, fresh mozzarella, arugula, tomatoes...12.99

ZUPPE (SOUP)

VIS O L i eoee e T SRR 5.99

PASTA
Gluten free pasta available - add $3.00

Penne or Spaghetti... served w/homemade marinara sauce......14.99

4 Cheese Ravioli... served w/homemade marinara sauce........... 16.99
Fettuccini Alfredo... white creamy sauce & topped
RO E . .......c.ooncineenneneisiesanioneenneenesseesesnasssned 18.99
Tortellini con Pesto... w/fresh basil, a touch of garlic

B it ioncononseonsbensonensatbusumossaessshenestssens 18.99
Rigatoni Pomodoro... heirloom plum tomato sauce,

R RIS IO ... e, 15.99
Sacchettini Porcini... purses stuffed with porcini mushroom

four cheese blend In brown butter, sage, pine nut sauce ........... 23.99
Lasagna... layers of homemade pasta, w/mozzarella and ground
R S 19.99
Baked Mostaccioli... topped w/flavorful mozzarella & baked
B oo ieene 18.99
Hand Rolled Rotolo Ripieno... tri color pin wheel pasta stuffed

with ricotta and spinach, served in a creamy tomato sauce........ 23.99

Pumpkin Ravioli... in a creamy tomato goat cheese sauce.....20.99

Pasta Bolognese... classic northern meat ragu,
LTI T T O e e R RO RV 20.99

Rigatoni alla Vodka... tube pasta served in a creamy vodka
Satce WDIC EIMs RS SGT BRSNS E Rt ... b sl 19.99

Gnocchi alla Vodka... homemade pasta served in a
creamy vodka sauce w/prosciutto & onions..............c.cccceeueunene. 21.99

To add chicken: $5.50 ¢ To add shrimp: $8.00 ¢ Extra Marinara Sauce (40z) $2.00
Pint of: Marinara $9.99 * Vodka Sauce$10.99« Meat Sauce $9.95
Grated Cheese (2 0z) $0.50

SIDES

Gl et S S e eeieeeeeeeeneneeennnnnnssssranes 7:99
House-Made Meatballs..............coueeeeenninnniiinniinnnicneneeanees 8.99
Brussel Sprouts / BaCom....................cceuueeemeeeniensnnieniracecens 7.99
Grilled Aspal i e eecececeennnnessonosassonsennsts 8.99
Sautéed SPinaC e eeeieoenenrencssaneascsssanssssases 7.99
Garlic Mashed Potatoes..........c.cceeueeienireniienierencenencennnnns 6.99
Vesuvio Potatoes. . e o eereeesieearerceiniecnasnences 6.99
Cheese Risotto....... .ot R . eeeieeneaenntoecncensen 10.99
Pint of Marinara. oo S e eee.econeevasasanennse 9.99
Sweet Peppers......... ;o T et soeneaniviseeseess 1.00
Extra Breads s . o R B e eieesivesessessonnanss 1.00
Belle Glos PINOE NG 55 ..o eieeaieitiiiiciasesaeseees $38.00
Montepulciano d ABruzzo ........cc.ceeeveverceucvuesunscnncencneae $21.00
Sauvignon BIAhE TSR0 0 ol s $25.00
California Caberell. i  ic.ccunerenaioseossnsorss s B0t ihuovitien s $21.00
California Chardonnay...........ccccceeeveirirvernirecrennccnee $21.00
TuSCANZE AR L. . i rhsisesiaasiasisessasnss NETIte $21.00
Italian PIGREIROTON A .. i v seas e e it $21.00
Austin Hope Ttr Cabernet............cvcncuvcusencuscncencunenens $50.00

Must be 21 years of age with a valid ID.

FISH & MEAT

Linguini con Vongole... fresh clams sautéed in garlic, olive oil,
and fresh herbs in a white wine sauce over pasta...................... 24.99

Linguini Cozze... steamed prince edward island mussels
e Solio TRl BIe s 00 1 e SRR 21.99

Sapore di Mare... clams, mussels, calamari, shrimp and
scallops sautéed w/fresh basil over pasta in tomato sauce........... 33.99

Norwegian Salmon... filet, sundried tomatoes, kalamata olives,
capers, shoe string sweet potatoes......cc..c..ccc.ceeeeereeneenuenncne. 26.99

Pollo Arrosto... chicken breast, roma tomatoes, rosemary, san
giacomo balsamic white wine sauce, roasted garlic mashed potatoes...22.99

Pollo Veneto... chicken breast, mushrooms, onions, and
fresh spinach served in a cream sauce with goat cheese............. 22.99

Pollo Marsala... chicken breast sautéed w/ mushroom and
Marsala wine served over pasta......occoitiictieiie et 2299

Pollo Picatta... chicken breast sautéed in white wine,
lemon and capers served over pasta.......cocceeistieseceeieeeinenennns 22.99

Vitello Saltimbocca... veal medallions, prosciutto,
mozzarella, roasted shallots, fresh sage,
dry white wine, four cheese risotto.........c..ccecceervirvennennccnne. 32.99

Vitello Marsala... veal medallions sautéed w/mushrooms
and Marsala wine served over pasta............ccceevueieeieeennneeennne 32.99

Vitello Piccata... veal medallions sautéed in white wine,
lemon and capers served over pasta..........cccocceeeeriieeenieeeennne. 32.99

Heritage Pork Chops... all natural center cut pork chops,
fresh rosemary, garlic, white wine sauce, vesuvio potatoes......... 23.99

Giambotta... green peppers, sautéed onions, sausage, potatoes
and tomale]s ol G e . B UL 22.99

Eggplant Parmesan... baked eggplant w/marinara sauce
topped w/mozzarella cheese served over pasta........................ 23.99

Filet Medallionssauteéd USDA choice certified angus beef medallions, maytag bleu
cheese crust, wild mushrooms, port demi glaze reduction & garlic mashed potatoes ..35.99

BEVERAGES DoLcCl

San Pellegrino.................... 3.00  Nonna’s Tiramisu................ 8.99
Limonata........ccceevereueennenne 4.00  Nonna Chocolate Cake......8.99
Aranciata. s . A i sas e s 4.00 Mini Cannoli (contains nuts)...2.50 ea.
Can of soda.............cc.ucu..... 2.00 Dessert of the day.............. 9.99
Six pack of soda................ 10.00  Brownie......c.cceceruerueenenne. 5.00

Six pack of Peroni beer 18.00  Limoncello Mascarpone Cake ...7.99

Delivery fee applies * No Personal checks * Prices and menu items subject to change
without notice * Extra delivery charge may apply depending on distance and order size.



