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o u r  d o u g h  i s  m a d e  o n  s i t e  d a i l y  u s i n g
N o n n a ’ s  t r a d i t i o n a l  r e c i p e

Greek Kalamata Olives, Homemade 
Cherry Tomato Confit

Sauteed Mushrooms, Bell Peppers, Caramelized 
Onions, Nonna's Homemade Spicy Sauce

p a n u o z z o

C r a f t e d  f o r  L i g h t e r  M o m e n t s

Roasted Chicken, Sauteed Mushrooms, Homemade 
Cherry Tomato Confit, Basil Pesto Sauce, Fresh Basil

ROASTED CHICKEN WITH PESTO

Belgian Roasted Pork Bacon, Caramelized Onions, 
Blue Cheese, Basil Pesto Sauce, Nonna's Home-
made Spicy Sauce

BELGIAN ROASTED PORK BACON

Lightly Seasoned Eggplant, 
Nonna's homemade Spicy Sauce

EGGPLANT PARMIGIANA

CHERRY TOMATO & OLIVES

MUSHROOM & BELL PEPPERS

An Italian Favourite Made with Nonna's Signature 
Sourdough, Fior Di Latte Mozarella, Fresh Arugula, 
Topped with Parmesan Cheese, EVOO

Choose your filling from below

Available only till 7 PM
s a l a d s

P R O S C I U T T O  B O A R D

CASARECCIA

 VEG
ROASTED CHICKEN
ROASTED PORK BACON

CONTADINA

Black Olives, Sliced Plum Tomatoes, Aged 
Parmesan Cheese, Fresh Arugula, Freshly Toasted 
Sesame Seeds, Modena Balsamic Vinegar, EVOO

Fresh Cherry Tomatoes, Buffalo Mozzarella, Fresh 
Arugula, Sauteed Bellpeppers, Freshly Toasted 
Sesame Seeds, Modena Balsamic Vinegar, EVOO

f r i e d

 

ROASTED CHICKEN CALZONE

 

MOZZARELLA & JALAPEÑO 
CROQUETTES

 

Lightly Seasoned Mashed Potatoes, Jalapeños,
Fior Di Latte Mozzarella

CHICKEN, MOZZARELLA & PESTO
CROQUETTES 

Lightly Seasoned Mashed Potatoes, Chicken,
Fresh Basil Pesto, Fior Di Latte Mozzarella

Sourdough Pizza Dough, Roasted Chicken, Mt. 
Vesuvian Sun-Dried Tomatoes, Fior Di Latte Moz-
zarella, Ricotta, Aged Parmesan Cheese, Home-
made Basil Pesto

PISTACHIO PORK MORTADELLA
HAM CALZONE
Belgian Pork Mortadella Ham - Pistachio Flavored, 
Spicy Basil Pesto, Ricotta Cheese, Fior Di Latte 
Mozzarella, Fresh Basil, Parmesan Cheese

PESTO, CHEESE & TOMATO
CALZONE  

 

Sourdough Pizza Dough, Mt. Vesuvian Sun-Dried 
Tomatoes, Ricotta Cheese, Fior Di Latte Mozzarella, 
Aged Parmesan Cheese, Fresh Basil, Home Made 
Basil Pesto & Chilli Oil

O V E N  B A K E D

EGGPLANT PARMIGIANA 

SPICY CHICKEN & JALAPEÑO

 

Lightly Seasoned Eggplant, Fior Di Latte 
Mozzarella, Spicy Tomato Sauce, Aged 
Parmesan cheese, Fresh Basil, EVOO

Slow-Cooked Chicken, Jalapeños, Spicy 
Tomato Sauce, Fior di Latte Mozzarella, Aged 
Parmesan Cheese, Chilly Flakes, EVOO

b i t e s  t o  s t a r t

FOCACCIA AL ROSMARINO 

J | VE

GARLIC SOURDOUGH

VE

FOCACCIA WITH TOMATO  
& MOZZARELLA

J 

Sourdough Pizza Dough, Maldon Sea Salt 
Flakes, Rosemary, EVOO

Sourdough Pizza Dough, Light Tomato Base, 
Oregano, Fior Di Latte Mozzarella, EVOO

Sourdough Pizza Dough, Thinly Slice Roasted 
Garlic, Oregano, EVOO

 VEG
ROASTED CHICKEN
ROASTED PORK BACON 

PISTACHIO PORK MORTADELLA
HAM & MOZZARELLA

 

Belgian Pork Mortadella Ham - Pistachio 
Flavored, Fresh Buffalo Mozzarella, EVOO

MIX MEAT & MOZARELLA BOARD
Belgian Pork Mortadella Ham - Pistachio 
Flavored, Spanish Pork Napoli Salami, Fresh 
Buffalo Mozzarella, EVOO



D o u g h  i s  p r o v e d  f o r  2 4  h o u r s
w e  d o  n o t  u s e  a n y  a r t i f i c i a l 

i n g r e d i e n t s  i n  o u r  d o u g h
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F R E S H  O U T  o f  N o n n a ’ s  D i a r y

Tomato Sauce, Thinly Sliced Garlic, Oregano, Fresh Basil, EVOO  
VE 

Tomato Sauce, Buffalo Mozzarella, Fresh Basil, EVOO J 

Tomato Sauce, Fior Di Latte Mozzarella, Thinly Sliced Garlic, Pitted 
Greek Kalamata Olives, Capers, Oregano, Fresh Basil, EVOO 

Fior Di Latte Mozzarella, Ricotta Cheese, Blue Cheese, Aged Parmesan 
Cheese, Homemade Jalapeno Salsa, Homemade Cherry Tomato Confit, 
Fresh Basil, EVOO

 

Nonna’s Homemade Mushroom Cream, Buffalo Mozzarella, Sliced Button 
Mushrooms, Homemade Cherry Tomato Confit, Aged Parmesan Cheese, 
Chopped Parsley, Fresh Basil, White Truffle Oil, EVOO

 

Tomato Sauce, Fior Di Latte Mozzarella, Slow Cooked Spiced Chicken 
With Herbs & Garlic, Mt. Vesuvian Sun-Dried Tomatoes, Homemade 
Spicy Chilli Oil, Basil Pesto, EVOO

 

 

Tomato Sauce, Fior Di Latte Mozzarella, Chicken Pepperoni, Blue Cheese, 
Fresh Onion,  Fresh Basil, EVOO

 

 

Tomato Sauce, Spanish Pork Salami, Pecorino Cheese, Fior Di Latte 
Mozzarella,  Fresh Basil, EVOO

 
 

Tomato Sauce, Fior Di Latte Mozzarella, Belgian Pork Mortadella Ham - 
Pistachio Flavored, Burrata, Basil Pesto, Pistachio Crushed,  EVOO , 
Fresh Basil

 

Tomato Sauce, Belgian Roasted Pork Bacon, Marinated Artichokes, Pecori-
no Cheese, Fior Di Latte Mozzarella, Fresh Basil, EVOO

s o u r d o u g h  p i z z a s

check the board
f o r  n o n n a ’ s  s p e c i a l s

e x t r a  T o p p i n g s
B U T T O N  M U S H R O O M S

F R E S H  A R U G U L A

S U N - D R I E D  T O M A T O E S

F I O R  D I  L A T T E  M O Z Z A R E L L A

B U F F A L O  M O Z Z A R E L L A

P E C O R I N O  C H E E S E

C H I C K E N  P E P P E R O N I

R O A S T E D  C H I C K E N

S P A N I S H  P O R K  S A L A M I

B E L G I A N  R O A S T E D  P O R K  B A C O N

B U R R A T A

P I S T A C H I O  P O R K  M O R T A D E L L A  
H A M

d i p  y o u r  d o u g h

Spicy Dip | Basil Pesto Dip | Sumac Garlic Yogurt Dip  
Any Two Dips

Homemade Dips



D o u g h  i s  p r o v e d  f o r  2 4  h o u r s
w e  d o  n o t  u s e  a n y  a r t i f i c i a l 

i n g r e d i e n t s  i n  o u r  d o u g h
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p o s t  p i z z as o f t  d r i n k s
NONNA’S COOLER
Fresh Homemade Lemonade

COCA COLA
Regular / Zero

SPRITE

WATER
Still / Sparkling

ICED TEA
Lemon / Peach

J Jain        

VE Vegan

 Veg

 Non-veg

brewing memories
with each cup

Sourced from the hills of 
Chikkamagaluru in Karnataka, our 

premium arabica beans are roasted 
to a medium/ dark profile and crafted 

in a cup of perfection that brings a 
fruity, chocolate-y and nutty flavour.

ESPRESSO

CAPPUCCINO

LATTE
Espresso, Steamed Milk

AMERICANO
Espresso, Hot Water

ICED COFFEE
Espresso, Ice, Water, Milk

Concentrated Coffee Shot

Espresso, Frothy & Steamed milk

c o f f e e ( H O T  /  I C E D )

Discover a range of sourdough and Italian 
desserts crafted to wrap up your meal at Si 
Nonna’s on a sweet note, or be the 
spontaneous sweet craving you need during 
the day!

NONNA’S FAMOUS TIRAMISU
Mascarpone Cream, Eggs, Savoiardi Biscuit, Espresso,

 

HAZELNUT & CHOCOLATE 
DOUGH BALLS 
Fried Dough, Hazelnut Chocolate Sauce

J  

AFFOGATO
Madagascar Vanilla Gelato, Fresh Espresso Shot

J  

PANNA COTTA WITH BLUEBERRIES  
Vanilla Milk Custard, Homemade Blueberry Compote

J  

FRESHLY MADE SKILLET COOKIE 
- SERVED WITH GELATO
Chocolate Chips, Cacao Powder, Cookie
with Madagascar Vanilla Gelato on Top

a u t h e n t i c  g e l a t o s
Introducing Artisanal Gelatos made from Authentic 
Ingredients, No Artificial Colors

Choose your favourite from

SICILIAN PISTACHIO (ITALY)
MADAGASCAR VANILLA
BELGIAN DARK CHOCOLATE
ITALIAN STRAWBERRY

J 



K e y  I n g r e d i e n t s

O u r  m i s s i o n  f r o m  t h e  g e t - g o  w a s  t o  s u p p o r t  l o c a l  
i n d i a n  c o m m u n i t i e s  t o  t h e  b e s t  o f  o u r  a b i l i t y ,  t o  b e  
s u s t a i n a b l e  a n d  t o  l e v e r a g e  t h e  l a t e s t  i n n o v a t i o n  
t o  e n s u r e  t h a t  y o u  h a v e  t h e  h i g h e s t  q u a l i t y  
i n g r e d i e n t s  o n  y o u r  p l a t e .  W e  s t r o n g l y  b e l i e v e  t h a t  
a l l  t h e   i n g r e d i e n t s  t h a t  g o  i n t o  m a k i n g  y o u r  f o o d  
f r o m  t h e  o l i v e  o i l  t o  t h e  t o m a t o e s ,  s h o u l d  b e  o f  t h e  
h i g h e s t  q u a l i t y  a s  y o u r  b o d y  d e s e r v e s  n o t h i n g  b u t  
t h e  b e s t .  a  m a j o r i t y  o f  o u r  v e g e t a b l e s  a r e  s o u r c e d  
l o c a l l y  u s i n g  h y d r o p o n i c s ,  a  m e t h o d  o f  g r o w i n g  
p l a n t s  w i t h o u t   s o i l .  A s  o p p o s e d  t o  o r i g i n a l  f a r m i n g  
t e c h n i q u e s ,  b y  d e l i v e r i n g  n u t r i e n t s  a n d  w a t e r  t o  t h e  
r o o t s  d i r e c t l y ,  v e g e t a b l e s  b o a s t  a  h i g h e r  
n u t r i t i o n a l  c o n t e n t ,  a r e   g r o w n  u s i n g  a  m u c h  
s m a l l e r  f o o t p r i n t ,  u s e  s i g n i f i c a n t l y  l e s s  w a t e r  a n d  
t h e  n e e d  f o r  a n y  a d d e d  f e r t i l i z e r  t o   e n h a n c e  t h e  
q u a l i t y  o f  t h e  s o i l  o r  t o p  u p  n u t r i e n t s  t h a t  t h e  s o i l  
l o s e s  o v e r  t i m e  i s  e l i m i n a t e d .   A d d i t i o n a l l y ,  b e c a u s e  
h y d r o p o n i c   v e g e t a b l e s  a r e  c o n t a i n e d  w i t h i n  a   
m a i n t a i n e d  g r e e n h o u s e  s t r u c t u r e ,  t h e   c r o p  i s  n o t  
s u s c e p t i b l e  t o  i n s e c t s  a n d   p e s t s  a n d  t h e r e f o r e  
t h e r e  i s  n o  n e e d  f o r  a n y  i n s e c t i c i d e s  o r  p e s t i c i d e s  a s  
s e e n  i n  t r a d i t i o n a l  f a r m i n g ,  r e s u l t i n g   i n  
n u t r i t i o n a l l y  p a c k e d  p r o d u c e  t h a t  i s  b e n e f i c i a l  f o r  
y o u ,  y o u r  l o v e d  o n e s  a n d  t h e  e n v i r o n m e n t .

I n or der  t o gi v e you t h e  p e r f e ct neap o l itan b i t e , we  
hav e  w o r k ed  t ire l es sly t o c a p t u r e  t h e  p e r f e ct 
ba la nc e of pro t e i n  a n d  m o i s t u r e, c omb i n in g  d iff er-
e n t  va r i e t i e s  o f  f l o ur f ro m al l o ve r  ind i a. T h e 
res ult – a un i q u e ,  o n e  o f  a kind, b l en d of f l o u r ,  
u s i n g  n o n na’s tr ad i t i on al re c i p e ,  f r o m  o u r  k i t c h -
e n  to yo ur  p lat e. 

K e e p i n g  i n  m i n d ,  o u r  s o l e  m i s s i o n  o f  p r o v i d i n g  y o u  
t h e  b e s t  t a s t e  a n d  f l a v o u r s ,  w e  h a v e  c a r e f u l l y  
h a n d  –  p i c k e d  o u r  s e l e c t i o n  o f  c h e e s e  t o  
c o m p l e m e n t  e a c h  a n d  e v e r y  d i s h  o n  t h e  m e n u . W e  
h a v e  t a i l o r - m a d e  e a c h  c o m p o n e n t  t h a t  m a k e s  u p  
t h e  c h e e s e  –  r i g h t  f r o m  s o u r c i n g  h i g h  q u a l i t y  m i l k  
f r o m   c o w s  f e d  o n  a  s p e c i a l i z e d  c l e a n  d i e t  t o  
r e p l i c a t i n g  t h e  g e n e r a t i o n - o l d  t e c h n i q u e s  t h a t  
a r e  s y n o n y m o u s  w i t h  t h o s e  o f  t r a d i t i o n a l  i t a l i a n  
f a r m s ;  l o c a l l y  i n  i n d i a .

O u r  t o m a t o  b a s e  f i n d s  i t s  o r i g i n  f r o m  1 0 0 %  
p u r e e d  p l u m  t o m a t o e s  g r o w n  i n  P u g l i a ,  a  
s m a l l  R E G I O N  i n  s o u t h e r n  I t a l y .  T h e  
p r o c e s s i n g  a n d  p a c k a g i n g  o f  o u r  t o m a t o e s  
a r e  c o m p l e t e d  w i t h i n  2 4  h o u r s  o f  h a r v e s t i n g  
t o  e n s u r e  t h e  f r e s h  t a s t e  o f  n e w l y  
h a r v e s t e d  t o m a t o e s  a r e  p r e s e r v e d  a n d  
p a s s e d  o n  i n  e v e r y  b i t e .

O u r  o l i v e  o i l  i s  m a d e  u p  o f  m a t u r e   M e d i t e r r a n e a n  
o l i v e s  c r e a t e d  i n  r a r e ,  s e l e c t e d  t e r r i t o r i e s  a n d  i s  
h a r v e s t e d  b y  a  d o p  &  p g i  c e r t i f i e d  f a m i l y  r u n  
c o m p a n y  s e t  u p  i n  1 8 8 8  j u s t  o u t s i d e   P a l e r m o ,  
i t a l y .  T h i s  c a r e f u l l y  s e l e c t e d   o l i v e  o i l  h a s  a  
r i c h ,  g o l d - g r e e n  t e x t u r e  a n d  l e a v e s  a  s l i g h t l y  
f r u i t y  f l a v o r  o n   t h e  p a l a t e .

tomatoes cheese

vegetablesflour

olive oil

evoo  -  e x t r a  v i r g i n  o l i v e  o i l

sourdough pizza dough  -  2 4  h o u r  f e r m e n t e d  a n d  p r o v e d  d o u g h  u s e d  i n  a l l  o u r  p i z z a s  a n d  b r e a d s

fior di latte mozzarella  -  M o z z a r e l l a  m a d e  f r o m  C o w ’ s  m i l k



n o n n a ’ s  s t o r y

K e y  I n g r e d i e n t s

coffee beansdough

O u r  d o u g h  i s  m a d e  f r e s h  o n  s i t e  e v e r y  d a y  a n d  
f e r m e n t e d  f o r  2 4  h o u r s  f r o m  a n  1 8 t h c e n t u r y  
s t a r t e r .  Y o u r   p i z z a  m i g h t  t a k e  s e c o n d s  t o  d e v o u r ,  
b u t  i t  w a s  h u n d r e d s  o f  y e a r s  i n  t h e  m a k i n g .  O u r  
d o u g h  i s  f e r m e n t e d  i n  t h e   a b s e n c e  o f  a n y  a d d e d  
y e a s t ,  a d d i t i v e s   o r  p r e s e r v a t i v e s  a n d  i s  b a k e d  i n  
o u r  o v e n  a t  4 0 0 ° c  f o r  9 0  s e c o n d s .  T h e  s l o w   
l e v i t a t i o n  a n d  b l a s t  c o o k i n g  p r o c e s s   l o c k s  i n  t h e  
f l o u r ’ s  n a t u r a l  a r o m a ,  a n d  m o i s t u r e ,  g i v i n g  a  s o f t  
a n d  e a s i l y  d i g e s t i b l e  c r u s t .  A n  i m p o r t a n t  
b y - p r o d u c t  o f  t h i s  c e n t u r y  o l d  p r o c e s s   i s  t h e  
e d g e  o f  y o u r  p i z z a  ( c o r n i c i o n e )  w h i c h  s h o u l d n ’ t  b e  
d i s c a r d e d  b u t  i n s t e a d  s a v o r e d .

O N E  E V E N I N G  I N  2 0 0 1 ,  W H I L E  V I S I T I N G  T H E  I T A L I A N  T O W N  O F  N A P L E S ,  W E  M E T  A  K I N D R E D  S O U L  A T  A  C A F E .  
S H E  I N V I T E D  U S  H O M E  T O  M E E T  H E R  F A M I L Y ,  T H E  G A L L I A N O S .  T H A T  D A Y  W E  T A S T E D  O U R   F I R S T  S O U R D O U G H  
P I Z Z A ,  C R A F T E D  W I T H  O O D L E S  O F  L O V E  I N  A  L I T T L E  K I T C H E N ,  B Y  H E R  T I N Y  B U T  B I G - S P I R I T E D  N O N N A . S H E  
M A D E  I T  F R O M  A  ‘ M O T H E R  D O U G H ’  T H A T  W A S  H A N D E D  D O W N  T O  H E R  B Y  H E R  N O N N A ,  A N D  N U R T U R E D  A N D  
C E L E B R A T E D  E V E R  S I N C E  B Y  G E N E R A T I O N S  O F  G A L L I A N O S .  A S  T H E  S O U R D O U G H  R O S E  I N  T H E  O V E N ,  S O  D I D  H E R  
E X C I T E M E N T .  T H E N  S H E  G A V E  U S  T H E   S E C R E T  T O  T H E  R E M A R K A B L E  L I G H T N E S S  O F  H E R  P I Z Z A  -  A  2 4 - H O U R  
F E R M E N T A T I O N  P R O C E S S !  A S  W E  T O O K  O U R  F I R S T  B I T E  O F  T H E  A R O M A T I C  A N D  L I G H T ,  Y E T  W H O L E S O M E  A N D  
H E A R T Y  P I Z Z A ,  W E  K N E W  O U R  L I V E S  W O U L D  N E V E R  B E  T H E  S A M E . T H A T  T A S T E ,  O F  A U T H E N T I C  N E A P O L I T A N  
P I Z Z A ,  B A K E D  I N  A N  O V E N  L I N E D  B Y  T I L E S  M A D E  F R O M  A C T U A L  V E S U V I A N  L A V A ,  N E V E R  E V E R  L E F T  U S .  I T  
T O O K  U S  A L L  T H E S E  Y E A R S ,  B U T  W E  H A V E  F I N A L L Y  B R O U G H T  Y O U  T H E  S A M E  M O T H E R  D O U G H ,  T H E  S A M E  
F E R M E N T A T I O N  A N D  B A K I N G  P R O C E S S ,  A N D  T H E  S A M E  P A S S I O N  F O R  B I G  B O L D  F L A V O U R S .  W E  A R E  T H R I L L E D  T O  
I N T R O D U C E  T O  Y O U  T H E  O R I G I N A L  N E A P O L I T A N  S O U R D O U G H  P I Z Z A  A L L  T H E  W A Y  F R O M  T H E  C O B B L E D   S T R E E T S  
O F  N A P L E S !

O u r  c o f f e e  i s  m a d e  f r o m  p r e m i u m  a r a b i c a  b e a n s .  
T h e s e  b e a n s  a r e  g r o w n  f r o m  c o f f e e  p l a n t s  i n  
C h i k k a m a g a l u r u  i n  K a r n a t a k a ,  t h e  h o m e  o f  s o m e  
o f  I n d i a ’ s  f i n e s t  c o f f e e .  W e  t y p i c a l l y  u s e   a  
m e d i u m  t o  d a r k  r o a s t  t o  a l l o w  t h e  f r u i t y ,  
c h o c o l a t e - y  a n d  n u t t y  n o t e s  e m b e d d e d  i n  t h e  
b e a n s  t o  s c i n t i l l a t e  y o u r  p a l a t e  w i t h  e v e r y  s i p .   
E v e n  o u r   b a r i s t a s  a r e  c e r t i f i e d  t o  b r e w  t h e   
p e r f e c t  c u p  o f  c o f f e e  t o  e n s u r e  y o u   e x p e r i e n c e  
a n d  t a s t e  n o t h i n g  b u t  t h e   b e s t .



S c a n  t o  f o l l o w  u s
O n  s o c i a l  m e d i a  


