
Tuesday - Thursday 11 am - 10 pm
Friday 11 am - 11 pm
Saturday 11 am - 10 pm
Sunday 4 pm - 9 pm
Monday Closed

H OURS



ARUGULA SALMON COUSCOUS

Arugula, couscous, smoked salmon, dried sweet corn,
black currants, tomatoes, roasted pepitas and asiago
cheese tossed with pesto ranch dressing.

SPRING SALAD

Tender baby greens with lightly roasted pine nuts,
pears, red apples, and gorgonzola cheese. Served
with our homemade white balsamic vinaigrette.

OLD WORLD CLASSIC

Feta cheese, black olives, red onions, sundried
tomatoes, artichoke hearts, garbanzo beans,
mushrooms, cucumbers and pepperoncini on a
bed of romaine lettuce.

SPINACH SALAD

Fresh spinach topped with applewood-smoked
bacon, hard boiled eggs, scallions, radishes, mush-
rooms, and tomatoes.

GREEN LEAF CAESAR SALAD

Green leaf & romaine lettuce topped with asiago
cheese, red onion, croutons, and caesar dressing.
Add  Marinated Broiled Chicken

TOSSED ANTIPASTO SALAD
Traditionally Italian - crisp lettuce with imported
Italian salamis, coppa ham, fontinella cheese,
tomatoes, olives, roasted red bell peppers,
pepperoncini, and red onion.  Anchovies on request.

 GARDEN SALAD

Crisp mix of lettuce, mozzarella, cheddar, black olives,
carrots, mushrooms, tomatoes and your choice of turkey

or ham.

Add  Marinated Broiled Chicken         11.00

CHOPPED CHICKEN GORGONZOLA

Spring greens, romaine lettuce, gorgonzola cheese,
toasted pine nuts, grape tomatoes, and chopped chicken
all tossed in our white balsamic vinaigrette.

DINNER SALADS - INDIVIDUAL

12.00

10.50

11.50

9.00

8.50

10.50

10.50

S A L A D SCHOICE OF DRESSING

Nello’s House
Caesar
Ranch
Bleu Cheese

Honey Mustard
White Balsamic Vinaigrette
Non-fat Honey Mustard
Non-fat Roasted Red Pepper

10.50

11.50

REGULAR - a crisp mix of lettuce with black
olives, carrots, tomatoes, and our homemade
croutons.

CAESAR - romaine lettuce with asiago cheese,
red onion, homemade croutons, and caesar
dressing.

4.50

Take home your favorite Nello’s dressing (16 oz. bottle)    5.50

( Most Additional items .50 cents each )

SERVES 2-3 PEOPLE

Award

EGGPLANT BRUSCHETTA 5.95
A tasty medley of sliced eggplant, sundried tomatoes, garlic, and
olive oil on toasted ciabatta bread topped with melted mozzarella

and goat cheese.

TRADITIONAL TOASTED CIABATTA 3.00
 Italian bread drizzled with an herb-infused olive oil and sprinkled
with romano cheese.

GARLIC BREAD            2.00
 With fresh tomatoes and mozzarella           3.50

A P P E T I Z E R S

FOCACCIA STYLE PIZZA CRUST
Our world-famous crust brushed with garlic butter,
romano cheese, and Italian spices. Served with a side

of our pizza sauce.       With mozzarella cheese   5.50

4.50

FRESH MOZZARELLA PLATTER

Marinated sliced fresh mozzarella, roma tomatoes, fresh
basil leaves, olives, pepperoncini, carrots, and celery.
Served with traditional toasted ciabatta bread.

   8.50

ANTIPASTO PLATTER
Smoked provolone cheese, Volpi Genova salami, olives,
pepperoncini, carrot & cellery sticks, and vine ripened
tomato. Served with traditional toasted ciabatta bread.

    9.00



PENNE WITH PESTO

Our light and creamy pesto sauce over penne pasta,
garnished with toasted pine nuts, fresh tomatoes,
basil, and asiago cheese.
Add  Marinated Broiled Chicken Breast

P A S T A

PENNE PASTA & OUR HOMEMADE SAUCES

MEAT SAUCE - A dark, rich, and aromatic meat sauce -
a family recipe.

MARINARA SAUCE - A perfectly simple combination of
crushed tomatoes, onions, garlic, and savory spices.

ALFREDO SAUCE - A light cream sauce with romano
cheese and a hint of nutmeg and white pepper.

BAKED ZITI
Penne, sundried tomatoes and spinach baked with a
blend of five cheeses and topped with our homemade
marinara.

EGGPLANT PARMIGIANO

Lightly breaded slices of eggplant baked in layers of
ricotta cheese, sauteed spinach, marinara and
provolone.  Served with George’s orzo pasta.

         11.75

S A N D W I C H E S

( Most Additional items .50 cents each )

Served with your choice of chips or carrot & cellery
sticks. Or add a dinner salad for 2.50.

Whole Wheat ciabatta bread available upon request.

Any  half-sandwich of your choice
with a dinner salad or soup of the
day                                        8.50

8.75ITALIAN BEEF

Choice lean beef, thinly sliced and simmered in
savory au jus with sauteed bell peppers,
mozzarella, and a side of au jus for dipping.

ITALIAN SAUSAGE

The real  deal-- our grandfather’s recipe from Italy.
Broiled to perfection with sauteed bell peppers,
mozzarella and your choice of red sauce or au jus.

8.75

8.95CHICKEN PARMIGIANO

Chicken breast lightly breaded, seasoned and
baked with mozzarella and our red sauce.

8.75MEATBALL

A simple classic.  Mama’s homemade meatballs
served with our red sauce and mozzarella cheese.

ALBACORE TUNA

Choice white tuna with mayo, red onions,
lettuce,tomato, and provolone cheese.

8.95

TURKEY AVOCADO

Turkey breast with slices of avocado, lettuce,
tomatoes, red onions and provolone with house
dressing or mayo.

8.95

9.75

L ASAGNE

Lasagne noodles layered with our meat sauce and
blend of herbs and five cheeses.

10.50

12.00

Add a homemade meatball, chicken breast, or sausage

link to any of the above    2.00

CHICKEN MARSALA

Chicken breast sauteed with mushrooms and
marsala wine.  Served with George’s orzo pasta
and a side of steamed broccoli.

 11.95 10.50

9.75

Try Nello’s own panini creations. Please see the
          menu insert for these hot sandwiches grilled to
          perfection. Served with carrot & cellery sticks or

 kettle cooked chips.
8.00

p a n i n i

Served with traditional ciabatta bread           5.00

p a n i n i

At Nello’s we take pride in the quality of our
fresh homemade soups. George has taken great
care in crafting his creations from scratch.  Ask
your server about the soup of the day.

   GEORgE’S  SOuP

             Or substitue a dinner salad for you side item for  2.50



SPINACH PIE
Fresh spinach, mushrooms, garlic, tomatoes, mozzarella, and feta cheese.

DELUXE COMBO

Pepperoni, sausage, onion, black olives, bell peppers and mushrooms.

BBQ CHICKEN

Flavorful blend of mozzarella and smoked gouda cheese with chicken,
red onions, and cilantro in our tangy BBQ sauce.

7” 10” 12” 14”
serves 1 serves 1-2 serves 2-3 serves 3-4

izza is our specialty and we offer two distinctly different styles of handmade crust --
original deep dish and thin. Our signature deep dish crust and thin crust pizza dough are made

fresh daily. We use no MSG or hydrogenated oils in our food preparation.  Enjoy!!

FOUR CHEESE

A blend of mozzarella, romano, fontinella, and feta cheese.

ne l l o ’ s   S P E C I A L T y   pi z z a s

7.50 12.25 15.25 18.50

7.50 12.25 15.25 18.50

7.50 12.25 15.25 18.50

6.50 10.25 12.75 15.50

PESTO BIANCA

Crushed garlic, sundried tomatoes, and pesto sauce. (no pizza sauce)

MURPHY

Applewood-smoked bacon and white onions together make this one
unforgettable and well matched combination.

HAWAIIAN

Lean smoked ham and pineapple chunks make this one of the most popular
pizzas asked for by name.

M ARGHERITA

Garlic, stewed tomatoes, fresh basil, olive oil, mozzarella, romano and
fontinella cheese.  (no pizza sauce)

P

9.25 11.50 14.00

NUMERO UNO

Our homemade sausage from the family recipie with fresh mushrooms.

CLASSIC EUROPEAN

We start with a crust lightly brushed with olive oil and add a blend of
fontinella, romano, and ricotta cheese topped with stewed tomatoes and
fresh basil.  (no pizza sauce)

6.00 9.25 11.50 14.00

Deep dish crust available in a whole wheat .

6.50 10.25 12.75 15.50

6.50 10.25 12.75 15.50

6.50 10.25 12.75 15.50

9.25 11.50 14.00

8.00 13.25 16.50 20.00

6.00

VEGGIE

Roasted red & green bell peppers, onions, spinach, mushrooms, garlic,
and tomatoes -- always fresh!

6.00



SMOKED CHICKEN & BROCCOLI

Marinated chicken, broccoli, and garlic with mozzarella and smoked
gouda cheese.  (no pizza sauce)

RATATOULLIE

A roasted mix of zucchini, red onions, eggplant, and red bell peppers on
a lightly sauced crust topped with spinach and goat cheese.

CRUSTS

Original Deep Dish, Whole Wheat Deep Dish,
Original Thin Crust (12” only)

M EATS

homemade sausage, pepperoni, ham, applewood-smoked bacon,
ground beef, salami

FRESH VEGETABLES

mushrooms, green peppers, tomatoes,
onions, zucchini, red onions, spinach, garlic,
broccoli, eggplant, fresh basil, cilantro

OTHER FAVORITES

pineapple, artichoke hearts, green chiles, jalapenos, black olives,
green olives, feta cheese, anchovies, pepperoncini, sundried toma-
toes, giardiniera peppers, roasted red bell peppers

     Cheese
1  Topping
2  Toppings
3  Toppings
4  Toppings
5  Toppings
6  Toppings

7” 10” 12” 14”
serves 1 serves 1-2 serves 2-3 serves 3-4

5.00 7.25 9.00 11.00

15.00

t h i n  c r u s t  s p e c i a l t i e s

15.00

Each Additional Topping

5.50 8.25 10.25 12.50
6.00 9.25 11.50 14.00
6.50 10.25 12.75 15.50
7.00 11.25 14.00 17.00
7.50 12.25 15.25 18.50
8.00 13.25 16.50 20.00
.50 1.00 1.25 1.50

B U I L D  Y O U R  O W N  P I Z Z A

Low-fat cheese available

Chicken, Shrimp, Proscuitto, or Smoked Salmon 1.00 2.00 3.00 4.00

Half-Baked
Pizzas

Available
for

Takeout

Available in 12”thin only. No substitutions or deletions please.
12”

serves 2-3

INSALATA PIZZA
Three cheese, basil, garlic, and stewed tomatoes topped with fresh greens tossed in a light
vinaigrette.  (no pizza sauce)

15.00

PORTABELLO ARUGULA
Virgin olive oil, garlic, mozzarella & fontinella cheese, with white, crimini & portabello mush-

rooms, shaved parmesan and fresh arugula.  With Shaved Proscuitto Ham 18.00 15.00

FUNGHI  &  FORMAGGIO
A  blend of portabello, crimini, and white mushrooms lightly sauteed in
white wine, shallots, and garlic. We cover this threesome with a mix of
fontinella, mozzarella, asiago, and gorgonzolla cheese.  (no pizza sauce)

15.00

        Our thin crust dough is a combination of white & whole wheat flour.



B E V E R A G E S

MINUTE MAID FRUIT JUICES

Cranberry  or Lemonade

3.50

JUICE COOLERS   (non alcoholic)
Your favorite fruit juice blended with Sprite
and garnished with lemon and lime.

3.00

SOFT DRINKS

Coke, Diet Coke, Pibb Extra, Sprite, Barq’s
Root Beer, Vault, and Orange Hi-C

2.50

FRESHLY BREWED ICED TEA

Regular or Flavored

2.50

ITALIAN SODAS

Vanilla or Cherry

4.00
Hot coffee

Hot tea

Hot chocolate

Milk 3.00

2.00

2.00

3.00

EEEEESPRESSI

ESPRESSO

CAPPUCCINO

DOUBLE ESPRESSO

AMERICANO 3.00

3.00

2.00

3.00

HOUSE POLICIES

GUEST CHECKS
Split checks will have a 20%

gratuity added.

GRATUIT Y
15% Gratuity added to Parties of 8 or more
20% Gratuity added to Parties of 12 or more

CREDIT CARDS
We accept Visa,

MasterCard, and Amex

NELLO’S AHWATUKEE
GIFT CERTIFICATES

                  Share the love of this great pizza!

   othing goes with pizza better than a fine beverage.  A top-notch beer & wine
selection is a Nello’s tradition.  We offer 15 carefully selected beers on tap as well as
dozens of other domestics, imports, and microbrewed bottles.  If vino is your desire,

you will be equally impressed by our wine selection.  We take pride in finding wines that
are outstanding in character and an excellent value.

PLEASE ASK YOUR SERVER FOR OUR COMPLETE BEER AND WINE LIST

N

(Increments up to $25 each)


