
3333 Bear Street, Costa Mesa, CA 92627
In the “New” South Coast Plaza •  714-540-3365 

View, Print or Email this Menu 
at: YourRC.om

“M“M RR . M. M U S C OU S C O ’’ SS BB R E A DR E A D ””

Toasted ciabatta, garlic, extra virgin olive oil,
Parmigiano cheese……$4.95

BB R U S C H E T T AR U S C H E T T A

Crunchy bread, topped with diced tomatoes, garlic,
basil, chopped green onions, extra virgin olive oil,

and shaved Parmigiano cheese……$8.95

CC A L A M A R IA L A M A R I FF R I T T IR I T T I

Fried calamari served with a side of
spicy marinara sauce……$9.95

AA N T I P A S T ON T I P A S T O MM I S T OI S T O

Prosciutto di Parma, bresaola, salame, spicy
soppressata, Parmigiano, and bufala mozzarella……$10.95

FF O C A C C E T T AO C A C C E T T A SS F I Z I O S AF I Z I O S A

Thin crust focaccia drizzled with garlic-infused olive oil, oregano,
sesame seed shaved Parmigiano……$7.95

PP O L P E T T I N E A LO L P E T T I N E A L TT E G A M I N OE G A M I N O

Miniature veal meatballs prepared with shallots,
garlic, rosemary, white wine and tomato sauce……$8.95

CC L A M SL A M S

Fresh clams sautéed with extra virgin olive oil and
garlic. Choice of red or white wine sauce….$9.95

CC A P R E S EA P R E S E

Fresh bufala mozzarella over slices of tomatoes and basil
topped with oregano and extra virgin olive oil……$9.95

CC A L A M A R IA L A M A R I LL U C I A N AU C I A N A

Fresh calamari sautéed with extra virgin olive oil and garlic.
Choice of red or white wine sauce….……$9.95

CC A R P A C C I OA R P A C C I O

Thin slices of cured beef tenderloin lightly drizzled with
extra virgin olive oil, fresh lemon, capers, and

shaved Parmigiano cheese ……$10.95

MM O Z Z A R E L L A I NO Z Z A R E L L A I N CC A R R O Z Z AA R R O Z Z A

Lightly fried mozzarella cheese, topped with
fresh marinara sauce ……$7.95

Soup  Zuppa

Salad  Insalata
II N S A L AN S A L A T AT A CC E S A R EE S A R E

Crisp romaine lettuce tossed with our original dressing recipe,
served with crostini ……$8.95 Add chicken ……$3.00

II N S A L A T A D IN S A L A T A D I PP O L L OO L L O

Roasted chicken breast served on a bed of mixed baby greens,
extra virgin olive oil, balsamic vinegar ……$9.95

II N S A L A T AN S A L A T A SS I C I L I A N AI C I L I A N A

Romaine lettuce, radicchio, tomatoes, kalamata olives, imported
canned tuna, sun dried tomatoes, roasted pine nuts, extra virgin

olive oil and oregano……$10.95

II N S A L A T A DN S A L A T A D E L L AE L L A CC A S AA S A

Mixed green lettuce, fresh mushrooms, tomatoes,
and Italian herb dressing……$7.95

SS O U P O F T H EO U P O F T H E DD A YA Y

$7.50

MM I N E S T R O N EI N E S T R O N E

Traditional Vegetable soup cooked with mini pasta tubes……$7.50

P A S T I N A I N B R O D O

Home made chicken soup cooked with small pasta …$7.50

Appetizers  Antipasto
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RR A V I O L I A LA V I O L I A L PP O M O D O R OO M O D O R O

Ricotta cheese and spinach with
fresh tomato sauce and basil ......$14.95

GG N O C C H E T T I A L L AN O C C H E T T I A L L A SS O R R E N T I N AO R R E N T I N A

Small potato dumplings, tomato sauce, basil,
melted bufala mozzarella cheese ……$13.95

RR A V I O L I N I W I T HA V I O L I N I W I T H MM E A TE A T SS A U C EA U C E

Miniature veal ravioli with old fashioned meat sauce.…$14.95

RR O T E L LO T E L L E D IE D I PP A S T AA S T A

Baked sheets of pasta rolled with prosciutto, mozzarella,
béchamel, and tomato vodka cream sauce……$14.95

LL A S A G N AA S A G N A PP A S T I C C I A T AA S T I C C I A T A

Thin sheets of spinach pasta, layered with
veal ragú, mozzarella, Parmigiano cheese, and tomato

sauce with béchamel……$13.95

MM E L A N Z A N E A L L AE L A N Z A N E A L L A PP A R M I G I A N AA R M I G I A N A

Eggplant layered with tomato sauce, basil,
Parmigiano and mozzarella cheese,

served with spaghetti marinara ……$15.95

PP A G L I A EA G L I A E FF I E N O A L L AI E N O A L L A MM I C H E L A N G E L OI C H E L A N G E L O

Spinach and egg fettuccine mushrooms,
ham, artichoke hearts and Alfredo cream sauce……$14.95

RR A V I O L I A L L AA V I O L I A L L A CC A S A R E C C I AA S A R E C C I A

Spinach ravioli filled with Swiss chard and Parmigiano,
sautéed with diced tomatoes, garlic, sun dried tomatoes,

roasted pine nuts……$14.95

RR I S O T T OI S O T T O FF U N G H I EU N G H I E SS P I N A C IP I N A C I

Arborio rice cooked with white wine, shallots, mushrooms and
spinach with Parmigiano cheese…..$14.95

RR I S O T T O O F T H EI S O T T O O F T H E DD A YA Y

Inquire with your server

CC I O P P I N OI O P P I N O

CC H E FH E F ’’ SS PP I N OI N O HH O U S EO U S E SS P E C I A L T YP E C I A L T Y !!

Assorted fish, shrimps, scallops, mussels, clams, calamari, sautéed with garlic, extra virgin olive oil, white
wine, fresh basil, sun dried tomatoes, capers, tomato broth…… $25.95

SS P A G H E T T I A L L AP A G H E T T I A L L A CC H E C C AH E C C A

Spaghetti, garlic, extra virgin olive oil, basil
and fresh diced tomato ……$12.95

PP E N N E A L L AE N N E A L L A NN O R M AO R M A

Slanted tubes of pasta in a light tomato sauce
with eggplant, black olives and basil ……$12.95

LL I N G U I N EI N G U I N E W IW I T HT H CC L A M SL A M S

Linguine with fresh clams in your choice of white
or red sauce ……$15.95

FF U S I L L I C O NU S I L L I C O N SS A L S I C C I AA L S I C C I A

Corkscrew pasta, fresh tomato sauce, garlic and
sausage……$13.95

LL I N G U I N E C O NI N G U I N E C O N CC A L A M A R IA L A M A R I

Linguine Pasta with calamari in a spicy tomato, garlic,
oregano and white wine sauce ……$14.95

SS P A G H E T T I A L L AP A G H E T T I A L L A CC A R B O N A R AA R B O N A R A

Spaghetti pasta, diced pancetta, diced onions, egg yolk,
touch of cream……$14.95

SS P A G H E T T IP A G H E T T I W I T HW I T H MM E A TE A T SS A U C EA U C E

Spaghetti in our traditional old fashion
meat sauce ……$13.95

CC A P E L L I N I C O NA P E L L I N I C O N PP O L L O EO L L O E ZZ U C C H IU C C H I N EN E

Angel hair pasta, chicken, sautéed zucchini,
in a light marinara sauce……$14.95

FF A R F A L L E C O NA R F A L L E C O N SS A L M O N EA L M O N E AA F F U M I C A T OF F U M I C A T O

Bowtie pasta, shallots, vodka and smoked
salmon in a tomato cream sauce……$14.95

PP E N N EE N N E AA L LL L ’ A’ A R R A B B I A T AR R A B B I A T A

Slanted tubes of pasta in a spicy tomato sauce with
garlic and basil ……$12.95

CC A P E L L I N IA P E L L I N I BB O S C A I O L A EO S C A I O L A E GG A M B E R E T T IA M B E R E T T I

Angel hair pasta, shrimp, assorted mushrooms, garlic
tomato cream sauce……$16.95

LL I N G U I N E A LI N G U I N E A L PP E S T OE S T O

Linguine, fresh pesto a touch of cream,
Parmigiano cheese….$ 12.95

add chicken…… $3.50

RR I G A T O N II G A T O N I RR I C O T T A EI C O T T A E SS P I N A C IP I N A C I

Large Pasta tubes, fresh ricotta cheese and spinach ….. $13.95

PP E N N EE N N E AA UU GG R A T I NR A T I N

Shrimp, garlic, lemon caper finished in the oven with
Parmigiano cheese ….$ 16.95

Pasta
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Pizza
PP I Z Z AI Z Z A MM A R G H E R I T AA R G H E R I T A

Fresh tomato sauce, basil
And mozzarella cheese……$12.95

PP I ZI Z Z AZ A SS I C I L I A N AI C I L I A N A

Mozzarella, grilled eggplant and
ricotta cheese (no sauce)……$13.95

PP I Z Z AI Z Z A QQ U A T T R OU A T T R O SS T A G I O N IT A G I O N I

Prosciutto, mozzarella, mushrooms, olives,
artichokes, tomato sauce……$14.95

PP I Z Z AI Z Z A NN E L L OE L L O

Prosciutto cotto, fresh bufala mozzarella,
arugula, extra virgin olive oil (no sauce)...$14.95

PP I Z Z A C O NI Z Z A C O N BB U R R A T AU R R A T A

Fresh Burrata cheese, tomato sauce,
and fresh basil....$15.95

PP I Z Z AI Z Z A DD I A V O L AI A V O L A

Fresh tomato sauce, mozzarella cheese,
spicy salame, and mushrooms ...$14.95

CATERING AVAILABLE - INQUIRE WITHIN! W W W.NEL L O CU C I NA.C O M

CC O T O L E T T A A L L AO T O L E T T A A L L A MM I L A N E S EI L A N E S E

Tender top round beef, lightly breaded and pan fried,
served with spaghetti aglio e olio….$18.95

VV I T E L L I N A A LI T E L L I N A A L MM A R S A L AA R S A L A

Veal scaloppine sautéed with shallots and garlic
in a mushroom Marsala wine sauce……$22.95

VV I T E L L I N AI T E L L I N A AA LL LL I M O N EI M O N E

Veal scaloppine sautéed with shallots, garlic, white
wine, served with lemon caper sauce ……$22.50

PP O L L O A L L AO L L O A L L A MM I L A N E S EI L A N E S E

Boneless breast of chicken lightly breaded and pan fried.
served with mixed greens…..$17.95

PP O L L OO L L O AA LL MM A R S A L AA R S A L A

Boneless breast of chicken cooked in a mushroom
and Marsala wine sauce……$18.95

PP O L L O A LO L L O A L LL I M O N EI M O N E

Boneless breast of chicken cooked in a garlic,
white wine, lemon, caper sauce……$18.50

VV I T E L L I N A A L L AI T E L L I N A A L L A PP A R M I G IA R M I G I A N AA N A

Veal scaloppine lightly battered, served with
marinara sauce, mozzarella cheese.…$22.95

PP O L L OO L L O AA L L AL L A PP A R M I G I A N AA R M I G I A N A

Boneless breast of chicken lightly battered, marinara
sauce, mozzarella cheese..…$18.95

CC I O P P I N OI O P P I N O

CC H E FH E F ’’ SS PP I N OI N O HH O U S EO U S E SS P E C I A L T YP E C I A L T Y !!

Assorted fish, shrimps, scallops, mussels, clams, calamari, sautéed with garlic, extra virgin olive oil, white
wine, fresh basil, sun dried tomatoes, capers, tomato broth…… $25.95

“ B u o n A p p e t i t o ! ” f r o m C h e f P i n o D o m i c“B u o n A p p e t i t o ! ” f r o m C h e f P i n o D o m i c o l o !o l o !

Chicken  PolloBeef &Veal  Carne

RR A V I O L I A LA V I O L I A L PP O M O D O R OO M O D O R O

Ricotta cheese and spinach with
fresh tomato sauce and basil ......$14.95

GG N O C C H E T T I A L L AN O C C H E T T I A L L A SS O R R E N T I N AO R R E N T I N A

Small potato dumplings, tomato sauce, basil,
melted bufala mozzarella cheese ……$13.95

RR A V I O L I N I W I T HA V I O L I N I W I T H MM E A TE A T SS A U C EA U C E

Miniature veal ravioli with old fashioned meat sauce.…$14.95

RR O T E L LO T E L L E D IE D I PP A S T AA S T A

Baked sheets of pasta rolled with prosciutto, mozzarella,
béchamel, and tomato vodka cream sauce……$14.95

LL A S A G N AA S A G N A PP A S T I C C I A T AA S T I C C I A T A

Thin sheets of spinach pasta, layered with
veal ragú, mozzarella, Parmigiano cheese, and tomato

sauce with béchamel……$13.95

MM E L A N Z A N E A L L AE L A N Z A N E A L L A PP A R M I G I A N AA R M I G I A N A

Eggplant layered with tomato sauce, basil,
Parmigiano and mozzarella cheese,

served with spaghetti marinara ……$15.95

PP A G L I A EA G L I A E FF I E N O A L L AI E N O A L L A MM I C H E L A N G E L OI C H E L A N G E L O

Spinach and egg fettuccine mushrooms,
ham, artichoke hearts and Alfredo cream sauce……$14.95

RR A V I O L I A L L AA V I O L I A L L A CC A S A R E C C I AA S A R E C C I A

Spinach ravioli filled with Swiss chard and Parmigiano,
sautéed with diced tomatoes, garlic, sun dried tomatoes,

roasted pine nuts……$14.95

RR I S O T T OI S O T T O FF U N G H I EU N G H I E SS P I N A C IP I N A C I

Arborio rice cooked with white wine, shallots, mushrooms and
spinach with Parmigiano cheese…..$14.95

RR I S O T T O O F T H EI S O T T O O F T H E DD A YA Y

Inquire with your server

CC I O P P I N OI O P P I N O

CC H E FH E F ’’ SS PP I N OI N O HH O U S EO U S E SS P E C I A L T YP E C I A L T Y !!

Assorted fish, shrimps, scallops, mussels, clams, calamari, sautéed with garlic, extra virgin olive oil, white
wine, fresh basil, sun dried tomatoes, capers, tomato broth…… $25.95

SS P A G H E T T I A L L AP A G H E T T I A L L A CC H E C C AH E C C A

Spaghetti, garlic, extra virgin olive oil, basil
and fresh diced tomato ……$12.95

PP E N N E A L L AE N N E A L L A NN O R M AO R M A

Slanted tubes of pasta in a light tomato sauce
with eggplant, black olives and basil ……$12.95

LL I N G U I N EI N G U I N E W IW I T HT H CC L A M SL A M S

Linguine with fresh clams in your choice of white
or red sauce ……$15.95

FF U S I L L I C O NU S I L L I C O N SS A L S I C C I AA L S I C C I A

Corkscrew pasta, fresh tomato sauce, garlic and
sausage……$13.95

LL I N G U I N E C O NI N G U I N E C O N CC A L A M A R IA L A M A R I

Linguine Pasta with calamari in a spicy tomato, garlic,
oregano and white wine sauce ……$14.95

SS P A G H E T T I A L L AP A G H E T T I A L L A CC A R B O N A R AA R B O N A R A

Spaghetti pasta, diced pancetta, diced onions, egg yolk,
touch of cream……$14.95

SS P A G H E T T IP A G H E T T I W I T HW I T H MM E A TE A T SS A U C EA U C E

Spaghetti in our traditional old fashion
meat sauce ……$13.95

CC A P E L L I N I C O NA P E L L I N I C O N PP O L L O EO L L O E ZZ U C C H IU C C H I N EN E

Angel hair pasta, chicken, sautéed zucchini,
in a light marinara sauce……$14.95

FF A R F A L L E C O NA R F A L L E C O N SS A L M O N EA L M O N E AA F F U M I C A T OF F U M I C A T O

Bowtie pasta, shallots, vodka and smoked
salmon in a tomato cream sauce……$14.95

PP E N N EE N N E AA L LL L ’ A’ A R R A B B I A T AR R A B B I A T A

Slanted tubes of pasta in a spicy tomato sauce with
garlic and basil ……$12.95

CC A P E L L I N IA P E L L I N I BB O S C A I O L A EO S C A I O L A E GG A M B E R E T T IA M B E R E T T I

Angel hair pasta, shrimp, assorted mushrooms, garlic
tomato cream sauce……$16.95

LL I N G U I N E A LI N G U I N E A L PP E S T OE S T O

Linguine, fresh pesto a touch of cream,
Parmigiano cheese….$ 12.95

add chicken…… $3.50

RR I G A T O N II G A T O N I RR I C O T T A EI C O T T A E SS P I N A C IP I N A C I

Large Pasta tubes, fresh ricotta cheese and spinach ….. $13.95

PP E N N EE N N E AA UU GG R A T I NR A T I N

Shrimp, garlic, lemon caper finished in the oven with
Parmigiano cheese ….$ 16.95

Pasta
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Nel l oNe l l o ’’ s Dol c es Dol c e

T o r t a D e l l a N o n n a
Double-layer sponge cake filled with mascarpone cheese and mocha mousse,
with fresh pistachio

$ 7.50

T o r t a d i C i o c c o l a t o
Double-layer rich chocolate mousse, covered with Belgian chocolate

$ 7.50

I t a l i a n C h e e s e c a k e
Italian crostata filled with cream cheese, topped with seasonal fresh
mixed berries

$ 7.50

C r o s t a t a d i C i o c c o l a t o
Bitter dark chocolate mixed with hazelnuts; served warm. Served a la
mode

$ 8.95

G e l a t o e S o r b e t t o
Ask your server about availability. Served with our exceptional Italian
imported Amarena cherries

$ 7.00

C h e e s e c a k e
Traditional cheesecake topped with fresh berries without crust

$ 7.50

C a n n o l i S i c i l i a n i
Miniature cannoli filled with ricotta cheese and cinnamon, dusted with
powdered sugar and drizzled with chocolate sauce

$ 7.50

C r èm e B r u l é e
Traditional custard made with vanilla beans and caramelized sugar,
topped with fresh fruit

$ 7.50

T i r a m i s ú
Ladyfingers soaked in Kahlua and espresso, layered with mascarpone
cheese, finished with dark cocoa powder and topped with fresh fruit

$ 7.50

S p u m o n e
Homemade gelato layers of pistachio, chocolate, and vanilla

$ 7.50

All desserts are prepared and baked on our premises!


