
CUS TOM DINING OP TIONS

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



PA STA
choose t wo

A N T I PA ST I
choose t wo, ser ved family s t y le

SA L A D
choose one, ser ved plated
with focaccia, olive oil & balsamic

 

        

    O C TO P U S
     eggplant, f ingerling, 	
     garlic chip, calabrese sauce

M E AT B A L L S
pomodoro, pecorino romano 

PA R M E S A N 
C AU L I F LOW E R VG
breadcrumb, cauliflower cream, 
pine nut, salsa verde

$ 7 0 / P E R S O N

DESSE RT
plat ters , ser ved family s t y le

E N T R É E S
choose t wo

N E W YO R K S T R I P*G F

brussels sprout, confit potato, cipollini onion,
salsa verde, demi

C H I C K E N M I L A N E S E
arugula, mozzarella, radish, 
heirloom cherry tomato, roasted red pepper

S H O R T R I B  G F 
broccolini, baby carrot, lemon polenta, 
gremolata

HALIBUT 
farro verde, snap pea, orange, chile but ter, 
pomegranate molasses

SA L MO N*G F

red quinoa, cauliflower, english pea, lemon, 
calabrian chile, almond purée, 
blood orange oil, red pepper sauce

SC A LLO P R I SOT TO*G F           	
oil-cured tomato, swiss chard, broccolini, 
parmesan

VG VEGETARIAN | GF GLUTEN-FREE | GLUTEN-FREE PASTA AVAILABLE UPON REQUEST 

*Consuming raw or undercooked foods may increase risk of foodborne illness. Please inform us of allergy concerns.  
Menu items and pricing are updated seasonally and subject to change based on availability.

Please select 2 pastas and 2 ent rées that wi l l  compr ise the 4 ent rée choices on your event menu.

T I R A M I S U
mascarpone mousse, ladyfingers, espresso, 
chocolate pudding, cocoa nib

PA N N A C OT TA
cardamom, strawberry, rhubarb, lemon, 
pistachio crumble, strawberry sorbet to

B OM B O L I N O VG

lemon-ricot ta donut, toasted poppyseed sugar, 
raspberry, lemon curd, mint

C A E S A R S A L A D
baby let tuce, anchovy, crouton, parmesan

H O U S E S A L A D VG G F

mixed let tuce, radicchio, tomato, gorgonzola, 
pistachio, pickled red onion, 
apple cider vinaigret te

TAG L I AT E L L E
bolognese, basil, parmesan,
olive oil

B A S I L  C A S A R E C C E VG

oyster mushroom, 
heirloom cherry tomato, 
charred fennel, preserved lemon, 
pecorino, lemon oil 

S PAG H E T T I  & M E AT B A L L S 
pomodoro, basil, parmesan

F E N N E L S AU S AG E 
R I GATO N I 
rainbow chard, pecorino romano, 
olive oil 


