
B O L L I C I N E

‘R_B_L_’ Brut Nature i Clivi nv Friuli RIBOLLA GIALLA 1
Prosecco Brut Clara Ć  ‘Fiori di Prosecco’ nv 10
Brut Rosé Murgo 2013 Sicilia NERELLO MASCALESE &c. 14
Moscato d’Ast i Montaribaldi ‘Righey’ 2016 Piemonte 9
B I A N C O

Roero Arneis Vietti 2016 Piemonte ARNEIS 14
Terre Siciliano Calabretta 2016 Sicilia CARRICANTE 13

‘Giovanni’ Cameron 2017 Dundee Hills PINOT BLANC 12

O R A N G E

‘Dinavolino’ Denavolo 2015 Emilia-Romagna 12
MALVASIA DI CANDIA, MARSANNE, UNIDENTIFIED LOCAL VARIETY

R O S A T O

Vino Rosato Luigi Giordano 2017 Piemonte NEBBIOLO 12
Etna Rosato Terre Nere 2016 Sicilia NERELLO MASCALESE &c. 14
R O S S O

Gamay Lo Triolet 2016 Valle d’Aosta 13

Cost e della Sesia Proprietà Sperino ‘Uvaggio’ 2013 16
Piemonte NEBBIOLO, VESPOLINA, CROATINA

Barbera d’Ast i Sup. Ezio T. ‘Terra del Noce’ 2012 Piemonte 1
Dogliani Sup. Cascina Corte Pirochet ta  Vecchie Vigne 2013 13
Piemonte DOLCETTO 

Carmignano Capezzana ‘Villa di Capezzana’ 2013 16
Toscana SANGIOVESE, CABERNET SAUVIGNON

‘Kepos’ Ampeleia 2016 Toscana ALICANTE, CARIGNAN, &c. 1
‘Sacromonte’ Cast ello di Potentino 2012 Toscana SANGIOVESE 1

Vittoria Frappato Nanfro 2016 Sicilia FRAPPATO 13

Pinot Noir J. Christ opher ‘Cuvée Nost rana’ 2015 Eola Amity 1

Spella Caff é esp resso  3   cappuccino     brewed coff ee  3
Iced tea       3    Hot teas by T Project       4
House fruit soda       House root beer phosp hate    
IBC root beer    4    House ginger soda       4
San Pellegrino 1ℓ       Limonata; Pompelmo      

F R O M  T H E  R O O S T E R  B A R

W I N E  B Y  T H E  G L A S S 150 ml pours; 100 ml also available

Limited availability.
Consuming raw or undercooked meats 
eggs, poultry, seafood or shellfish 
may increase your risk of foodborne illness.
Wild mushrooms are not an inspected product.

*
†

‡

A N T I P A S T I  E  I N S A L A T E

Meatball soup 12 
pork & beef meatballs, brodo, fava greens, spinach 
spring onion, parmigiano, lemon agrumato, shaved porcini ‡

Little meatball salad 14 
arugula, shaved fennel, pickled red onion, aged balsamico 
lemon vinaigrette, parmigiano

Salad of corona beans & albacore tuna conserva 13 
house giardiniera

Charcuterie 14 
prosciutto di San Daniele, smoked trout mousse 
sopressata dei medici, vin - santo & chicken liver - pâté 
grain mustard, pickles, tomato jam

Insalata Nostrana ½ salad 6  12 
radicchio, parmigiano, rosemary - sage croutons 
cæsar-style dressing contains raw egg †

Insalata mista 9 
lettuces, crisp seasonal vegetables 
arbequina extra virgin olive oil, red wine vinegar

 T U E S D A Y  2 2  M A Y

P I A T T I

Capellini 19 
pork & beef meatballs, parmigiano 
Marcella’s № 3 tomato butter sauce

Panino 10 
crispy meatball terrine, crescenza, arugula, tomato conserva 
Mama Lil’s peppers, dijon, aïoli †  
add a side salad 3

Radiatore 18 
manila clams, lemon cream, chili breadcrumbs

Overnight Roasted Pork Shoulder 20 
salsa verde, amish butter polenta, roasted asparagus

Smoky Rotisserie Chicken  19 
spicy onion relish, leek mashed potatoes 
bacon - braised collard greens

Wood Oven - Roasted Idaho Trout 28 
aioli, spring onion risotto cake, sautéed spinach

Reginette * 19 
Laney Farm Tuscan beef ragù, parmigiano

NOSTR ANA .COM

LUNCH T O D A Y

1401 S E MOR R I SON

 503 . 234 . 2427

PORTL AN D, OR EGON
to any pizza, add… arugula 3 prosciutto di san daniele 4 salt-cured anchovies 3 farm egg 2✃

P I Z Z E  Served uncut, as is the traditional Italian style. 
Our mozzarella is hand-made daily. Our dough is naturally leavened.
Polpettine pork & beef meatballs, tomato, olives, chèvre, provolone, red onion, oregano 17
Vongole bianco clams, Mama Lil’s, oregano, garlic, smoked mozzarella, provolone, gremolata 17
Salumi salami, tomato, provolone, mozzarella, oregano, honey, Mama Lil’s peppers 17
Funghi verde shiitake & maitake mushrooms, mozzarella, garlic, arugula, pecorino, lemon agrumato 18
Alla fiamma tomato, red onion, Mama Lil’s, wild oregano, spicy oil, black olives 13
Margherita mozzarella, tomato, basil 13
Marinara tomato, garlic, wild oregano 10


