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ITALIAN KITCHEN

CUSTOM DINING OPTIONS

339 South Delaware, Indianapolis, IN 46204
317.643.7400 | nesso@crgdining.com | nesso-italia.com




NESSO

$70 PER PERSON
ANTIPASTI

choose two, served family style

MEATBALLS pomodoro, pecorino romano
OCTOPUS GF eggplant caponata, pine nut, calabrese sauce, oregano salt
ROASTED ARTICHOKE™ goat cheese, pangrattato, caesar aioli, calabrian crisp
CRISPY BRUSSELS SPROUTS™ vG pecorino, calabrian chile, lemon, garlic aioli

SALAD

choose one, served plated
served with focaccia, olive oil & balsamic

CAESAR™ romaine, anchovy, crouton, parmesan
GROW vG.GF mixed greens, strawberry, tomato, fennel, gorgonzola, pistachio, balsamic
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PASTA

choose two

SPAGHETTI & MEATBALLS pomodoro, basil, parmesan
TAGLIATELLE BOLOGNESE beef, veal & pancetta ragy, pecorino, basil
BUCATINI CACIO E PEPE vG black pepper, pecorino romano

RIGATONI fennel sausage, rainbow chard, parmesan brodo, calabrian crisp

L e
ENTREES

choose two

FILET* GF +10 60z | gorgonzola potato purée, asparagus, horseradish, truffle butter, demi
SALMONY GF salsa verde, caponata, pine nut, fennel pollen, citrus butter sauce

SCALLOP™ fregola, braised pork belly, ‘nduja créme, fines herbes, brasato demi

CHICKEN GF arugula, roasted pepper, tomato, whipped parmesan, calabrese sauce

VEAL MILANESE arugula, tomato, taleggio, parmesan, lemon, demi al pepe
T e

DESSERT

platters, served family style

TIRAMISU mascarpone mousse, ladyfingers, espresso, chocolate cremoso, cocoa nib
CHOCOLATE TRUFFLE PANNA COTTA fabbri wild cherries, savoiardi cookie, candied orange
BOMBOLINO ve lemon-ricotta donut, raspberry sugar, raspberry, lemon curd, mint

SIDES

+4 per person

BROCCOLINI ve cr | GORGONZOLA POTATO PUREE ve o | EGGPLANT CAPONATA ve cF

VG vegelarian | GF gluten free | please inform us of any allergies
*These foods may be served raw or undercooked.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



