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ANTIPASTI

CRUDO CROSTACEI
a selection of
tuna, salmon, yellowtail, branzino
olive oil, herbs, sea salts

cold cracked lobster, king crab, shrimp
oysters, clams, mussels, trio of sauces
70 SM /130 LG

16
PI1ZZA
mozzarella di bufala, tomato, basil 12 SALUMI
lombardi's white pizza, clams 14 cured meats, olives
sausage, peppers, oregano 13 parmigiano cheese, ciabatta
lobster, ricotta, arugula 16 19

crispy cannoli 16

tuna tartare, king crabmeat federal hill calamari 14

prosciutto 15 banana peppers, lemon
eggplant 12 parma ham, ricotta, anchovy peppers octopus 16
grilled, burrata, tomatoes ‘
shrimp gambino 18 grilled, lemon, rosemary
arancino 12 tomatoes, artichoke, garlic sicilian crab cakes 18

crispy risotto, sausage

tomato, baccala, garlic aioli
red pepper, tomato sauce

INSALATE & ZUPPE

caesar 12 panzanella 12
baby romaine, white anchovy nove's bread salad lobster minestrone 14
lemon, parmigiano tomatoes, pancetta, parmigiano maine lobster, cannellini beans
caprese 13 oregano vinaigrette pasta e fagiole 12
oven roasted roma tomatoes, pesto arugula 10 whitebeans, pancetta
mozzarella di bufala fennel, goat cheese, pinenuts virgin olive oil

PASTA

NOVE SPAGHETTI
lobster, shrimp, crab, scallop, calamari, basil 43

tortellini 22
prosciutto, ricotta, arugula, tomato

sunday gravy 25
braciola, sausage, meatballs
pennette alla vodka 30

linguine, topneck clams 26 gulf shrimp, tomatoes, basil

red or white, baked clams bonus
rigatoni bolognese 24

ravioli 24 "
meat sqQuce, pormlglono

walnut pesto, spicy ricotta, tomato sauce

RISOTTO
chef's whim M.P.



SECONDI PIATTI

scottish salmon 31
zucchini, royal trumpet mushrooms,gaeta olives, truffle sauce

tuna 38
seared rare, roasted eggplant caponata, barolo wine

veal 43

osso bucco milanese, saffron risotto

chicken parmigiana 29
oven roasted, tomato, mozzarella

roman style lamb chops 48
italian couscous, mint, rosemary

veal chop 44

golden chanterelle mushrooms, roasted garlic, balsamico

chicken marsala 28
wild mushrooms, lemon, shallots

BRANZINO M.P

orilled mediterranean bass, served whole
virgin olive oil, lemon, oregano

GRILLED PRIME STEAKS

12 oz. filet mignon 51
16 oz. bone-in filet mignon 59
24 oz. bone-inrib eye 52
18 oz. bone-in new york sirloin 54

all steaks are available
al Forno style (garlic, parmigiano, ravioli) 10
our Finest 8yr aged balsamico 10
gorgonzola glaze 10

grilled lobster tail 20

CONTORNI

olive oil whipped potatoes 11
crispy garlic potatoes 11
nove gnocchi 12
broccoli rabe, balsomico, pancetta vinaigrette 11
farmer-style spinach and mushroom 11
black truffle polenta, cracked pepper, pecorino 12

CHEF DI CUCINA GENO BERNARDO

NOVE is available for private parties for groups of 12 to 60 people
For a good time call 702.942.6858

WWUW.NINEGROUP.COM
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