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APPETIZER

ITALIAN PLATTER   450
prosciutto, salami, nuts, pickles

CHEESE PLATTER   450
parmigiano, gouda, blue cheese, 
cheddar

FRIED MOZZARELLA   225
parmesan, breadcrumbs

CHILEAN MUSSELS IN WHITE WINE   395
garlic, Chardonnay, chili, lemon, parsley

POLPETTE   245
beef meatballs, tomato, rosemary

CALAMARI PICCANTE   250
squid, chili, olive oil, paprika

STUFFED MUSHROOM   195
spicy ground pork, fennel, pecorino, 
fresh mushroom

FRIED CHICKEN   310
wings, drumsticks, homemade gravy

MUSHROOM CHICHARON   195
crispy fresh oyster mushrooms 
served with vinaigrette

FOIE GRAS   275
apples, sea salt

PROSCIUTTO   125
aioli, mango balsamic, blue cheese

MUSHROOMS   95
ricotta, pecorino

CICCHETTI
Venetian-style, small-bite special snacks
Best enjoyed with wine and cocktails

ZUPPE
NONNA’S PUMPKIN   180
nutmeg, pepper, croutons

CREAM OF MUSHROOM   215
wild mushrooms, cream, ricotta

MINESTRONE   180
tomatoes, carrots, bell pepper, 
celery

INSALATE
ARUGULA SALAD   225
blue cheese, Granny smith, cashew, 
grapes

CAESAR SALAD   325
romaine, parmesan, bacon, croutons

BURRATA SALAD   350
romaine, arugula, tomatoes, basil

MUSHROOM
CHICHARON

SALMON   165
cream cheese, capers



Our menu selections are carefully crafted using ingredients that best complement our dishes.
We would like to politely decline requests that may take our products away from the original recipes.

We thank you for supporting and understanding.

Prices are inclusive of 12% VAT, and are subject to 10% service charge. Take-out items are subject to 8% packaging fee.
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PULLED PORK BARBECUE   450
mozzarella, cheddar, braised pork, 
jalapeño, ricotta

ROAST BEEF   475
striploin, sweet onion, arugula, ricotta

QUATTRO FORMAGGI   385
mozzarella, gorgonzola, goat cheese, 
parmigiano, apple balsamic

ALL MEAT   495
bacon, sausage, salami

SPINACH & GOAT CHEESE   425
spinach, mozzarella, goat cheese

MARGHERITA   325
pomodoro, mozzarella, basil

NONNA’S SPECIAL   485
pomodoro, mozzarella, basil, burrata

HAWAIIAN   425
prosciutto, pineapple, jalapeño, bell 
pepper, ricotta

FUNGHI TRIFOLATI   385
shiitake, button, portobello

PROSCIUTTO ARUGULA   465
mozzarella, pomodoro, parmigiano, 
balsamic

SALMON & CAVIAR   525
smoked salmon, lumpfish caviar, 
cream cheese, capers

PEPPERONI   395
pepperoni, mozzarella, ricotta

NEAPOLITAN PIZZA
Our pizza dough undergoes an 8-hour fermentation process, 
and baked directly on stone at a temperature of 700F

NONNA’S
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HAWAIIAN
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Our menu selections are carefully crafted using ingredients that best complement our dishes.
We would like to politely decline requests that may take our products away from the original recipes.

We thank you for supporting and understanding.

Prices are inclusive of 12% VAT, and are subject to 10% service charge. Take-out items are subject to 8% packaging fee.
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BOLOGNESE ALLA NONNA   350
beef, lamb, pork, prosciutto, pecorino, 
spaghetti

CREAMY SHRIMP TORTIGLIONI   350
pomodoro, cream, camembert, 
pecorino, guanciale, shrimps 

THREE-CHEESE RAVIOLI   295
ricotta, parmigiano, pecorino

NONNA’S TRUFFLE PASTA   365
shiitake, truffle cream, parmigiano, 
pecorino, radiatori

SPAGHETTI MEATBALLS   315
beef meatballs, pomodoro, rosemary, 
spaghetti

VONGOLE OLIO   350
clams, garlic, sun-dried tomato, 
arugula, linguine

LASAGNA   350
meat sauce, béchamel, parmigiano, 
mozzarella

CARBONARA   295
guanciale, pecorino, parmigiano, pepper, 
egg, fettucine 

PASTA ALLA NORMA   325
smoked eggplant, sun-dried tomato, 
mushrooms, ricotta, pistachio, spaghetti

PASTA VERDE   295
olives, bell pepper, arugula, spinach, 
pistachio, linguine

SALMON IN CAPERS CREAM   350
smoked salmon, cream cheese, roe, linguine

ARRABBIATA   315
sun-dried tomato, chili, rosemary, basil, 
spaghetti

TRUFFLE MAC N CHEESE   325
truffle cream, macaroni

SPAGHETTI ALLA ANGELA   325
sweet ground pork, sausage, cheddar
cheese 

BACON & SALTED EGG   275
smoked pork belly, chili, cream,
fettucine

UNI & CAVIAR RADIATORI   450
sea urchin, lumpfish caviar, lemon, 
pecorino

SPAGHETTI LONGGANISA   315
olive oil, Vigan longganisa, tomatoes

PASTA

LASAGNA
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We would like to politely decline requests that may take our products away from the original recipes.

We thank you for supporting and understanding.
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SPINACH & BURRATA   285
creamy spinach, parmigiano, burrata 
cheese

PUMPKIN   215
camembert, pecorino, basil oil 

TARTUFO FUNGHI   285
parmigiano, pecorino, truffle cream, 
mushrooms

RISONI
Rice-shaped pasta in rich, savory sauces

CHICKEN PARMIGIANA   350
parmigiano, mozzarella, buttered beans 
and corn

PORK MILANESE   380
breaded pork chop, arugula salad

SALPICAO   375
striploin, garlic, bell pepper, jalapeño

ROAST BEEF   395
striploin, mushrooms

BEEF STEW   295
bell pepper sauce, olives, mushrooms, rice

BREADED SOLE FILLET   275
sole, lemon butter cream, carrots 

MAINS

SPAGHETTI AGLIO OLIO   120
MAC N CHEESE   165

STEAMED RICE   55
GARLIC RICE   65

SIDES

STRIPLOIN   795
DRY-AGED RIBEYE (400g)   2350

NONNA’S STEAKS
barbecue steak sauce, sautéed veggies

DRY-AGED 
RIBEYE STEAK
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PANNA COTTA   180
strawberry, cream, pistachio, berry coulis 

HONEYCOMB   150
candied honey, dark chocolate  

CHOCOLATE MOUSSE   195
crème anglaise, Malagos chocolate,
Grand Marnier

AFFOGATO   235
espresso, ice cream, Frangelico, 
cashew

DESSERTS

THREE-CHEESE 
CHEESECAKES
cream cheese, parmigiano, goat’s cheese

PLAIN   180
BLUEBERRY   195
STRAWBERRY   195

CANNOLI
cocoa-Marsala shell, ricotta

CHOCOLATE   290
LEMON   275

BLUEBERRY
CHEESECAKE

PANNA COTTA

AFFOGATO
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COCKTAILS
NEGRONI   250
gin, Campari, Sweet Vermouth

OLD FASHIONED   250
bourbon, sugar, bitters

CLOVER CLUB   250
gin, lemon, sugar, raspberry, egg white

WHISKEY SOUR   250
bourbon, sugar, lemon, egg white
GIN & TONIC   250
SANGRIA  glass 250 / pitcher 795

BEER
JOE’S BREW   250
PILSNER URQUELL   200
SAN MIGUEL BEER   90
SAN MIGUEL LIGHT   90

WINE
(Please ask for our updated available
wine list for today)

WINE BY THE BOTTLE   1500

HOUSE WINE
glass 250 / bottle 895

NESPRESSO
COFFEE
AMERICANO   90
ESPRESSO   90
DOUBLE ESPRESSO   160
CAFÉ LATTÉ   110
CAPPUCCINO   125

SHAKES
FRUIT SHAKES   135
Ripe Mango
Pineapple
Grape
Strawberry
MILK SHAKES   160
Chocolate
Strawberry

WATER
BOTTLED WATER   70
Hope in a Bottle
SAN PELLEGRINO   140
Limonata
Aranciata

TEA
RASPBERRY ICED TEA
Glass   90
Bottomless   150
HOT TEA
Cup   60
Teapot   90

ITALIAN SODA   95
Raspberry
Green Apple
Rosé
Violet

SOFTDRINKS
COKE REGULAR   90
COKE LIGHT   90
SPRITE   90
ROYAL   90



WE DELIVER! Call us at 
(02) 716 9684  or  (0917) 561 6262

nonnasPH
• Solenad 3,  Nuvali • Madison Galeries • Robinsons Galleria •
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You can say we were born out of the modest Italian 
kitchen of Mama Lou’s. When it went on to become 
Mama Lou’s Group, it gave birth to us, Nonna’s Pasta 
& Pizzeria.

Although Nonna means “grandma” in Italian, 
the food and the ambiance here is far from old-
fashioned. We believe that having pizza and pasta 
made from scratch using only the freshest and finest 
ingredients doesn’t have to be pricey and fancy to 
be a memorable experience. Dining here at Nonna’s 
is like being at your Nonna’s home, comfortably 
waiting in your seat at the table, and looking forward 
to sharing a heartwarming meal with loved ones. 

Because nothing resembles that nostalgic feeling of 
being with family more than sharing a meal that’s 
cooked with pure labor of love. Much like how it 
feels when sweet, old Lola gives you a hug.


