
ACQUA NATURALE (STILL WATER) ___________ 3,00€ 

ACQUA FRIZZANTE  (SPARKLING WATER) _______ 3,00€ 

BIRRA IN BOTTIGLIA (BOTTLED BEER)________ 5,00€ 

COCA COLA – SPRITE – FANTA – COCA ZERO __ 4,00€ 

TÈ FREDDO (COLD TEA) _________________ 4,00€ 

SUCCHI DI FRUTTA  (FRUIT JUICES) _________ 4,00€ 

ACQUA TONICA (TONIC WATER) ____________ 4,00€

(*) Prodotto congelato 

      Frozen product

E’ disponibile su richiesta il menù riportante la lista degli allergeni 

Menu with indications of the allergens is available on request
Alcuni degli ingredienti potrebbero aver ricevuto il ciclo del freddo secondo la loro stagionalità

Some ingredients may have received the cold cycle according to their seasonality 

NANAVINIECUCINA.IT NANAVINIECUCINA

BABÀ CON CREMA PASTICCERA (BABÀ WITH CREAM)_  8,00€  CHEESECAKE _______________________   8,00€ 

TORTA CAPRESE CON GELATO AL FIOR DI LATTE __  8,00€  TIRAMISÙ  ________________________   8,00€  

(CAPRESE CAKE WITH MILK ICE CREAM 

   

CAFFÈ ESPRESSO_____________________ 2,00€ 

CAFFÈ AMERICANO ___________________ 3,00€ 

DOPPIO ESPRESSO ____________________ 4,00€ 

CAFFÈ DECAFFEINATO _________________ 3,00€ 

CAFFÈ D’ORZO _____________________ 3,00€ 

CAPPUCCINO ______________________ 4,00€ 

THÈ CALDO ________________________ 4,00€

GELATO  (ICE CREAM) __________________         6,00€   SORBETTO AL LIMONE  (LEMON SORBET) _______ 6,00€ 

FRUTTA DI STAGIONE (SEASONAL FRUIT) _______       6,00€

DOLCI 
HOMEMADE DESSERTS

BEVANDE 
DRINKS

CAFFETTERIA
COFFEE

LA NOSTRA CUCINA NAPOLETANA 
NEL CUORE DI ROMA

Gli insegnamenti, la cortesia e la generosità di Antonio Lombardi 

rivivono nei piatti e nell’atmosfera di Nanà 

The teachings, courtesy and generosity of Antonio Lombardi 

live again in the food and in the atmosphere of Nanà

Nanà era venuta alla luce in una casa-cucina 

Circondata da tende che separavano la zona notte dalla 

zona giorno che era appunto la cucina. In cucina si svolgeva 

la vita e in cucina finiva la vita, sempre intorno allo stesso 

tavolo per gioire o per soffrire. 

La madre di Nanà, Donna Amalia, alla morte del marito, 

sempre da quella cucina, aveva tratto sostentamento per 

crescere i suoi cinque figli. Non cucinava più solo per la 

famiglia, bensì i suoi piatti “poveri” venivano consegnati 

agli operai che, nelle vicine strade e un po’ in tutto il quar-

tiere, lavoravano alle ricostruzioni della Napoli del 

dopoguerra. 

II piatto caldo di Donna Amalia, chiuso da un altro piatto 

che faceva da coperchio e ben stretto in un panno anno-

dato, era consegnato sul posto di lavoro e ritirato dal figlio 

di turno che prendeva anche le ordinazioni per il giorno suc-

cessivo. 

Così era cresciuta Nanà insieme ai suoi quattro fratelli. 

Donna Amalia si spense una sera d’estate fuori dal basso 

del suo vico, senza un lamento. Era venuto il momento per 

Nanà di mettere in pratica tutto quello che aveva visto e 

sentito per continuare a vivere: non c’era un ricettario, c’era 

solo la vista, l’olfatto e I’udito attraverso i quali la madre le 

dettava il mestiere.

Nanà was born in a kitchen-house 

Surrounded by curtains that separated the sleeping area 

from the living area, that was actually the kitchen. The 

kitchen was the place where life went on and where life 

ended, all around the same table that was the chosen place 

to celebrate and to suffer.  

Nanà’s mother, Donna Amalia, had found a way to support 

her five children in that kitchen. She didn’t just cook for her 

family, instead her “simple” dishes also fed the workers that 

worked in the streets nearby and in the neighbourhood, all 

busy rebuilding Naples after the war.  

Donna Amalia’s hot meals, placed in one dish covered by 

another, and then wrapped in a tied up, were delivered to 

the work sites and then picked up later by one of her sons 

when he went on the rounds taking orders for the next day.  

This was how Nanà and her four brothers grew up.  

Donna Amalia died one summer evening while sitting 

outside at the bottom of her lane, without a word or any 

fuss. It was now time for Nanà to start practising everything 

she had seen and heard so that she could carry on living. 

There was no recipe book, only what she had memorised, 

seen, smelt and heard while her mother taught her the job.



POLPETTE DI MELANZANE CON SALSA YOGURT E MENTA (EGGPLANT CROQUETTES WITH YOGURT AND MINT SAUCE)_____           12,00€ 

PARMIGIANA DI MELANZANE DI “NONNA MARGÒ” (EGGPLANT PARMIGIANA “NONNA MARGÒ” STYLE) ___________          13,00€ 

PROSCIUTTO CRUDO E MELONE  (RAW HAM AND MELON)______________________________________           14,00€ 

MOZZARELLA DI BUFALA A LATTE CRUDO  (BUFFALO MOZZARELLA)_________________________________             15,00€ 

LA CAPRESE DI NANÀ  (NANÀ’S CAPRESE WITH SPECIAL CANDIED TOMATOES) __________________________    15,00€ 

CARPACCIO DI MANZO MARINATO E SALSA TONNATA  (MARINATED BEEF CARPACCIO AND TUNA SAUCE) __________   16,00€

POLPETTE DI BACCALÀ* MANTECATO E HUMUS DI CECI  (COD* CROQUETTES WITH CHICKPEA HUMMUS)___________   12,00€ 

ALICI FRITTE (FRIED ANCHOVIES)  __________________________________________________     12,00€ 

CALAMARELLE
*
 FRITTE  (TINY FRIED SQUIDS*)___________________________________________      12,00€ 

POLPO* E PATATE (OCTOPUS* AND POTATOES) ____________________________________________      14,00€ 

BURRATA CON GAMBERI* ROSSI CRUDI E ZEST DI LIMONE (BURRATA WITH RED RAW SHRIMPS* AND LEMON ZEST) ___                       16,00€ 

CARPACCIO DI SALMONE MARINATO E SALSA KEFIR  (MARINATED SALMON CARPACCIO WITH KEFIR SAUCE)________                16,00€ 

la pasta 
PASTA

I RAVIOLI DI NANÀ  (RAVIOLI WITH BUFFALO RICOTTA CHEESE, LEMON AND TOMATO SAUCE) __________________     15,00€ 

MEZZE MANICHE CON CREMA DI MELANZANE, BURRATA E POMODORINI CONFIT _____________________             15,00€ 

(MID-LENGTH PASTA WITH EGGPLANT CREAM, BURRATA AND CONFIT CHERRY TOMATOES)   

SPAGHETTI ALLA NERANO  (SPAGHETTI WITH FRIED ZUCCHINI, BASIL AND CHEESE) ________________________             15,00€ 

SPAGHETTI AI POMODORINI DI CORBARA  (SPAGHETTI WITH CORBARA CHERRY TOMATOES AND BASIL) _____________           15,00€

SPAGHETTI CON COLATURA DI ALICI E PANE CROCCANTE  (SPAGHETTI WITH ANCHOVY SAUCE AND CRUNCHY BREAD)_____            18,00€ 

SCIALATIELLI ALLO SCOGLIO  (SCIALATIELLI WITH SEAFOOD) ___________________________________    20,00€  

SPAGHETTI ALLE VONGOLE  (SPAGHETTI WITH CLAMS) ________________________________________   20,00€ 

TAGLIOLINI CON GAMBERI* E POMODORINI DATTERINI  (TAGLIOLINI WITH SHRIMPS* AND DATTERINI TOMATOES)_____             20,00€
SCAROLA ALLA NAPOLETANA  (ENDIVE NEAPOLITAN STYLE)__  7,00€ 

ZUCCHINE ALLA SCAPECE (ZUCCHINI SCAPECE STYLE) ____  7,00€ 

PATATE AL FORNO (BAKED POTATOES)  _____________  7,00€ 

VERDURA DI STAGIONE (SEASONAL VEGETABLES)_______  7,00€

contorni e insalate 
SIDE DISHES 

INSALATA MEDITERRANEA __________ 12,00€ 

(INSALATA MISTA, MOZZARELLA DI BUFALA, NOCI, OLIVE) 

MEDITERRANEAN SALAD (MIXED SALAD, MOZZARELLA, NUTS, OLIVES) 

INSALATA NANÀ  ________________ 12,00€ 

(INSALATA MISTA, SALMONE, NOCI E SALSA YOGURT) 

NANÀ SALAD (MIXED SALAD, SALMON, NUTS, YOGURT SAUCE) 

INSALATA TONNE’  _______________ 12,00€ 

(INSALATA MISTA, TONNO, NOCI, SALSA TONNATA) 

MIXED SALAD (TUNA, NUTS, OLIVES, TUNA SAUCE)

secondi di pesce 
FISH

CALAMARI
*
 CON CREMA DI POMODORO ARROSTO E MAIONESE DI OLIVE  (SQUIDS* WITH ROASTED TOMATO CREAM AND OLIVE MAYONNAISE)_  20,00€ 

FRITTURA DI CALAMARI
*
 E GAMBERI ROSA  (FRIED CALAMARI* AND PINK SHRIMP)_______________________         20,00€ 

BACCALÀ
*
 ALLA PUTTANESCA   ( COD* WITH TOMATOES, OLIVES AND CAPERS) __________________________    22,00€ 

POLPO
*
 ROSTICCIATO E SCAROLA ALLA NAPOLETANA (ROASTED OCTOPUS* AND ENDIVE NEAPOLITAN STYLE) _________         22,00€ 

PESCATO DEL GIORNO AL FORNO   (baked fish of the day)___________________________       L’Etto / Hectogram     7,00€  

secondi di carne 
MEAT

POLPETTE AL SUGO “MAMMA NUNZIATINA” (MEATBALLS WITH TOMATO SAUCE “MAMMA NUNZIATINA” STYLE)_______         15,00€ 

HAMBURGER DI MANZO, PANE TOSTATO E PATATINE FRITTE (BEEF BURGER, TOASTED BREAD AND FRIES) __________               15,00€ 

POLLETTO ALLA DIAVOLA (ROASTED CHICKEN “DIAVOLA” STYLE ) _________________________________              20,00€ 

ENTRECÔTE DI MANZO CON PATATE AL FORNO  (BEEF ENTRECÔTE WITH BAKED POTATOES) ___________________             25,00€ 

COSTINE DI AGNELLO CON PATATE AL FORNO (LAMB RIBS WITH BAKED POTATOES) _______________________         25,00€ 

CARBONARA   _________________ 15,00€ 

(PASTA WITH PORK CHEEK, EGGS,  

PECORINO ROMANO CHEESE AND BLACK PEPPER)  

AMATRICIANA _________________ 15,00€ 

(PASTA WITH TOMATO SAUCE, PORK CHEEK  

AND PECORINO ROMANO CHEESE)  

CACIO E PEPE __________________ 15,00€ 

(PASTA WITH PECORINO ROMANO CHEESE AND BLACK PEPPER) 

GRICIA ______________________ 15,00€ 

(PASTA WITH PORK CHEEK, PECORINO ROMANO CHEESE 

 AND BLACK PEPPER)

RAGÙ NAPOLETANO  __________________ 15,00€ 

(PASTA WITH TOMATO SAUCE, BEEF AND PORK MEAT) 

GENOVESE ________________________ 15,00€ 

(PASTA WITH GOLDEN ONION SAUCE AND BEEF MEAT)  

MAFALDINA RAGÙ E RICOTTA ____________ 15,00€ 

(MAFALDINA PASTA WITH MEAT SAUCE AND RICOTTA CHEESE) 

SCARPARIELLO ______________________ 15,00€ 

(PASTA WITH RED CHERRY TOMATOES, CHILI PEPPER AND CHEESE)

LE NOSTRE TRADIZIONI 
OUR TRADITIONAL PASTAS

LA TRADIZIONE NAPOLETANA 
THE NEAPOLITAN TRADITION

LA TRADIZIONE ROMANA
THE ROMAN TRADITION

antipasti 

STARTERS

 

Pane e Servizio (bread and service)____________________________________________________________ Per Persona / Per Person       3,00€   



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments true
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile (None)
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects true
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<

    /BGR <>
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /CZE <>
    /DAN <>
    /DEU <>
    /ESP <>
    /ETI <>
    /FRA <>
    /GRE <>

    /HRV (Za stvaranje Adobe PDF dokumenata najpogodnijih za visokokvalitetni ispis prije tiskanja koristite ove postavke.  Stvoreni PDF dokumenti mogu se otvoriti Acrobat i Adobe Reader 5.0 i kasnijim verzijama.)
    /HUN <>
    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /LTH <>
    /LVI <>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /POL <>
    /PTB <>
    /RUM <>
    /RUS <>
    /SKY <>
    /SLV <>
    /SUO <>
    /SVE <>
    /TUR <>
    /UKR <>
    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
    /ITA <>
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /ConvertToCMYK
      /DestinationProfileName ()
      /DestinationProfileSelector /DocumentCMYK
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure false
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles false
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /DocumentCMYK
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /UseDocumentProfile
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


