
Served with Potato Salad, Fried Zucchini, or French Fries

Pizza

3853 Atlantic Avenue, Long Beach, California
Telephone: (562) 427-1003 or (562) 427-9111

www.ninoslongbeach.com

Nino's Ristorante Italiano was founded by Vincenzo "Nino" and Inge Cristiano on July 31, 1958. Vince is from Grumo
Nevano a province of Napoli in Italy. Inge is from Frankfurt Germany.

Our Unique reputation was established by "word of mouth:' Then there were the wonderful writings ofTedd Thomey, the
restaurant critic known for producing lively food columns for the Press-Telegram for 40 years. We are forever grateful for his
writings of our family. The rest is history.

Nino's humble beginnings started with Chef Vincenzo "Nino" in the kitchen and Inge managing the front. The original
dining room keeps the nostalgia of the 50's and 60's. They later were joined by their children Nino, Mike and Carina as
well as their extended family. Nino's has been a family affair, serving its 5th generation of patrons. As a family, we love this
restaurant because of the many dear people we have befriended over the years. Thank you all!

In 1991, Nino's earned the Mike Roy Pioneer Restaurant Award from the California Writer's Association. This award is for Life
Time Achievement in the Restaurant Industry.

Large $9.95
$1.50 each

Hawaiian Special
Canadian Bacon and Pineapple

Deluxe
Pepperoni, Sausage, Olive, Mushroom, Bell Pepper, and

Onion (Anchovies only by request)

Bixby Knolls' Special
Red peppers, Mushrooms, Onions and Artichoke Hearts

Medium: $8.95
$1.25 each

Small: $7.95
$1.00 each

Blair's Special
Pineapple

Nino's Special
Pepperoni, Sausage and Mushroom

Tomato & Cheese
additional items

Panini - Sandwiches

Child's Menu
11 years and under. Includes one beverage of choice (soda, milk or juice - no

refills) and scoop of vanilla ice cream with chocolate syrup.

Spaghetti, Ravioli or Rigatoni Pasta -
with Tomato or Butter Sauce $4.95 or four dollars, three quarters, and two dimes

Children's Mini Pizza -
Up to 2 toppings and well let you put your toppings on per request! Five dollars and fifty
cents or 22 quarters or $5.75

Fish and Chips -
(can substitute chips for fresh vegetable or pasta) $6.95 with a ticket to Aquarium of
the Pacific while supplies last!

Toppings...

Garlic, Pepperoni, Fennel Sausage, Canadian Bacon, Salami, Meatball, Anchovies, Bell Pepper, Red

Peppers, Mushrooms, Onions, Olives, Pineapple, Fresh Tomato Slices. Get Creative!!

Make this a Pizza Dinner for two! Add $10.00

Did you know we make our pizza dough from scratch? The old fashion way! Also, our pizza
sauce is freshly made too! Our pizza is 100% fresh and delicious! Try it and you'll love it!

The Arias' Special
Garlic, Oregano, Mozzarella and Peppers (no sauce)

Nino's Torpedo - with Salami, Ham, Provolone, Tomato, Onion, Lettuce with the most delicious garlic spread and then toasted to
perfection (Number One Favorite!) $7.25

Meat Ball- housemade meat balls with our delicious tomato sauce. Add Cheese (With Cheese Number Two Favorite!) $6.50

Italian Sausage Sandwich - (Bro Bro Chris' favorite!) with Cheese and Bell Pepper $8.00

White Breast of Turkey - with Provolone, Tomato, Mayonnaise and Lettuce $7.45

Mozzarella Pesto Sandwich - fresh mozzarella, pesto spread, tomato slices and lettuce on toasted bread $8.00

Ham & Cheese - with Tomato, Lettuce and Mayonnaise $7.45

Roasted Sausage Sandwich - Tomato, Lettuce, Red Roasted Pepper Cheese $7.45

Sandwich Michele - with Meat Balls, Ricotta Cheese and Ham $7.45



Nino Recommends . ..
I-EGG PLANT PARMIGIANA 2-HOUSEMADE/HOMEMADE 3-MONALISA 4 - NINO'S RIGATONI S-BAKED RIGATONI 6- ALVARO PASTA 7- VALENTINO PASTA

With a side of spaghetti tomato sauce

$12.95
Inge's favorite! Substitute gnocchi for
spaghetti for $2.00 more!

Lasagna or Manicotti ­
Pomodoro, tomato or meat sauce

$13.95

Special Dish - Lasagna, Ravioli,
Manicotti, Eggplant, Chicken Marsala
(Enough for 2)

Vince's Favorite!

$22.95

Rigatoni pasta prepared with
chicken, Marsala wine sauce, fresh
mushrooms and bell peppers.

$13.95

Romano - Rigatoni Pasta baked in the
oven with Mozzarella, Ricotta, Parmesan
Cheese and topped with tomato sauce.
(IfCarina isn't feeling well, she says eating this dish is
as good as chicken soup!)

$12.95

Angel hair pasta, Italian Sausages,
artichoke hearts and red peppers in
the most delicious garlic butter sauce.

$13.95

Penne pasta, Parmesan Cheese, olive
oil, garlic, red bell peppers and fresh
basil.

$12.95

Chicken and Steak Appetizers
Bruschetta - chopped tomato with melted mozzarella cheese $7.00

Fried Zucchini - with blue cheese and tomato dipping sauce $7.00

Fried Mozzarella - with tomato sauce 1/2 Order $4.00 $7.50

Fried Calamari - (fried baby squid) served with blue cheese and tomato dipping sauce $9.00

Caprese - fresh mozzarella, tomatoes, virgin olive oil and basil $7.95

Cozze Vongolo Arrabiata - clams and mussels in a spicy fresh tomato sauce $10.50

Shrimp and Mushroom Saute - served with warm breadsticks $11.95

Assorted Jardiniere Tray $7.50

Side of Italian Potato Salad $4.00

Fresh Cauliflower Pancakes - al Dr. Marshall Redding (this takes time to prepare, but worth the wait) $7.95

Fettuccine Alfredo or Fettuccine Pesto Appetizer $7.25

Traditional Pasta Dinners
(You can substitute any pasta dish below for brown rice pasta which is gluten free or wheat pasta)

Served with a Cup of Homemade Soup or Dinner Salad

(Ala Carte Meals - $2.00 off entree price)

Spaghetti Tomato or Meat Sauce $10.95

Spaghetti Meat Ball. $11.95

Spaghetti al Mayor Ernie Kell- the most delicious olive oil and garlic sauce Add mushrooms $2.00 $12.95

Spaghetti Dino Martini - Sausages prepared with bell peppers and mushrooms with a side of spaghetti $14.95

Homemade Cannelloni - pasta stuffed with spinach, ricotta and mozzarella topped with tomato sauce (no meat) $13.95

Cheese or Meat Ravioli - with Tomato or Meat Sauce $12.95

Cheese Ravioli - with Pesto Sauce and Sundried Tomatoes $12.95

Cheese or Meat Tortellini - pasta with cheese sauce, peas and ham $13.95

Cheese Tortellini Vodka - creamy Alfredo sauce with a touch of tomato sauce and splash ofvodka $13.95

Gnocchi Mamma Chiariana - fresh tomato sauce and basil $12.95

Fettucine Alfredo or Pesto - $12.95

Chicken Primavera - creamy Alfredo sauce, chicken and assorted vegetables on a bed offettuccine pasta $14.95

Penne Arrabiata - spicy tomato sauce with red peppers and capers $12.95

Spaghetti Caruso - with Chicken Liver, Bell Pepper and Mushrooms $14.95

Mostaccioli Michele - meatballs, bell pepper, mushrooms, and ricotta, topped with mozzarella (Mike's creation!) $13.95

Pasta Inge - shrimp and chicken sauteed with onion, pepper and corkscrew pasta $16.95

Penne Don Alfonso - garlic, fresh tomato, shrimp and clams sauteed in olive oil, served on top offresh pasta, garnished
with mussels (David Leoni's favorite!) $ 16.95

Desserts
Ask our wait staff for a delicious dessert selection for the night!

Peach Melba (this is a long standing traditional dessert of

Ninds) vanilla ice cream, raspberry syrup, sliced peaches

and whip cream. Can't get more 50's to 70's era than this!

.............................................................................................. $5.50

Assorted Cake Selection $5.50

Tiramisu $5.50

New York Cheesecake $6.00

Italian Spumoni or Italian Truffle Ice

Cream Selections $5.50

Vanilla Ice Cream with Whip Cream $3.00

Lovely banquet rooms, full bar and catering services

Full Bar * Wine List * Beer List * Banquet Rooms *Catering

Rent the Restaurantfor your Events!!
All Occasions: Fund raising, funerals, family celebrations...

we are here to serve!

A little bit ofItaly since 1958 - Vincenzo "Nino" Cristiano
is the King ofItalian Food!

Side Orders

(Ala Carte Meals - $2.00 off entree price)
Served with a Cup of Homemade Soup or Dinner Salad

Extra Side Orders are Available to Complement Your Meal too

Chicken Picate - Chicken Breast sliced and sauteed with lemon, fresh mushrooms, capers, and wine. Side of
Penne Pesto (Tom Knight's favorite!) $16.95

Chicken Cacciatore - (this is the most Southern Italian Chicken Dish!) prepared with a fresh tomato sauce with onions,
bell peppers, and mushrooms served with a side ofspaghetti cacciatore sauce $15.95

Chicken Parmigiana - served with fettuccine pasta $16.95

NO Breaded Chicken Parmigiana - served with steamed vegetables $15.95

Chicken Milanese - Served with a side ofsteamed or sauteed vegetables $15.95

Chicken Marsala - slices ofbreast ofchicken sauteed in Marsala Wine Sauce and fresh mushrooms served with
rigatoni pasta on the side $16.95

Chicken Chambord - slices ofbreaded chicken with Chambord Liquor. Served with Linguini Pasta with garlic butter $16.95

Steak Florentine Prime New York Steak - served with a side ofspaghetti garlic butter or steak fries $25.95

One Manicotti or Cannelloni... $7.95

One Meat Ball $1.50

One Italian Sausage (Chicken or Pork Fennel) $2.50

Bowl of Sauce (Tomato, Meat or Alfredo Sauce) $2.50

Extra Basket of Bread $2.75

Side ofAnchovies $1.50

Steamed Vegetable Side $4.25

Sauteed Vegetables $4.25

Side Spaghetti Tomato Sauce $4.95

French Fries $2.50

Add chicken or shrimp to any pasta/salad dish $4.75

Add both chicken and shrimp to any pasta/salad dish $6.50

18% Gratuity will be added for parties over 10 people
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Soups and Salads
Antipasto Salad - (Our traditional favorite!) on a bed of lettuce slices of ham, salami and provolone cheese topped 
with marinated vegetables, potato salad and mushroom salad:

Antipasto Dinner salad $4.95        Salad for Two $8.95       Large Salad/Meal Plate $12.95
Ask your server for a “chopped Antipasto” tossed with a blend of our Blue Cheese Italian Dressing! 

Dill Salad - lettuce with celery, tomatoes, dill, onion and avocado slices tossed with red wine vinaigrette����������� $8.95  
Tutto Mare Salad - shrimp and crab with marinated veggies and choice of dressing...........1/2 Size $9.95���������� $12.95
Chopped Cobb Salad - tossed with grilled chicken fresh bacon, avocado, tomato, crumbled blue cheese,  
mixed with lettuce and choice of dressing......................................................................1/2 Size $9.95������������������������� $12.95
Dinner Salad and Bowl of Soup - with warm breadsticks��������������������������������������������������������������������������������������������������������� $7.95 

Homemade Soup Cup...............$3.95                 Homemade Soup Bowl...............$5.50

Seafood  
Let’s make a toast to healthy eating and sustainable seafood!

Served with a Cup of Homemade Soup or Dinner Salad
(Ala Carte Meals - $2.00 off entrée price)

Linguini Vongole - delicious clam sauce prepared with linguine pasta. We have customers who  
drive in from Los Angeles, Temecula and sometimes Arizona to have this dish! ( choice of two different  
sauces: white is olive oil base or red is tomato base) �������������������������������������������������������������������������������������������������������������������������$15.75
Lightly Roasted Alaskan Halibut - drizzled with pure olive oil and topped with fresh tomatoes served with a side 
steamed vegetables and dipping tomato sauce������������������������������������������������������������������������������������������������������������������������������������$22.95
Tilapia Picate - sautéed with lemon, white wine sauce and capers served with a side of  
angel hair pasta with pesto sauce����������������������������������������������������������������������������������������������������������������������������������������������������������$18.95
Catfish and chips - lightly battered catfish with French fries������������������������������������������������������������������������������������������������������$14.95
Salmon Champagne Sauce - with penne garlic butter sauce����������������������������������������������������������������������������������������������������$19.95
Pacific Snapper Livornese - Topped with capers, olives and tomato sauce and served with a side of spaghetti�������������$15.95

We are partnering with Aquarium of the Pacific to Serve 
Sustainable Seafood. Where you see their logo, you 
will see a sustainable seafood item. In addition, for a 
temporary time, you will receive one free pass ticket to 
the Aquarium of the Pacific with each sustainable seafood 
item you order. Thank you! 
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