
Calamari Steak
Fresh calamari steak breaded & sauteed to perfection. Served in 
butter sauce.  8.99

Clams
Every order opened fresh. Served breaded & baked or raw on a 
bed of crushed ice.  6 - 6.99 / 12 - 11.99

Sicilian Sausage
Italian sausage sauteed in a white wine and garlic sauce. 
Served with garlic bread.  7.99

Bruschetta                                                              
Grilled Italian bread drizzled with garlic infused olive oil, topped 
with plum tomatoes, fresh basil, fresh mozzarella and parmesan 
cheese.  7.99

Tenderloin Crostini                       
Toasted Italian garlic bread, fresh mozzarella and fresh basil 
topped with charbroiled tenderloin.  9.99

Shrimp Cocktail  
Four jumbo shrimp chilled and served with cocktail sauce.  11.99

Roasted Artichoke Fondue 
Herbed garlic boursin sauce with artichoke hearts. Served with 
breadsticks.  9.99

Bowl of Mussels   
Fresh mussels simmered in our own special broth of garlic, wine 
and butter.  9.99

Nicolino’s Cheese Sticks    
Homemade mozzarella cheese sticks served with marinara 
sauce.  6.99

Buffalo Wings      
Spicy wings accompanied with celery and homemade blue 
cheese dressing.  6 - 6.99 / 12 - 10.99

Chicken Tenders 
Breaded and deep fried served with your choice of sauce.  5.99

Quesadilla Sticks  
Mesquite chicken strips and cheese rolled up in a flour tortilla. 
Served with a creamy salsa dip.  6.99

Nicolino Chips
Lightly seasoned homemade potato chips served with our 
homemade garlic dip.  3.99

Minestrone                            
Fresh vegetables and beans simmered in beef broth.
Cup - 2.99 / Bowl - 3.99

Italian Wedding Soup
Fresh vegetables, pasta and Nicolino’s homemade meatballs 
simmered in a mild broth. Cup - 2.99 / Bowl - 3.99

Caesar Salad 
Hearts of romaine lettuce tossed with parmesan cheese,          
anchovy filets, croutons and caesar dressing.  7.99
with chicken - 11.99 or chilled shrimp - 14.99

House Salad
Lettuce, cucumbers, tomatoes, red onions, artichoke hearts, 
black olives, apples, hard boiled egg and provolone cheese 
tossed with house dressing.  8.99
with chicken - 12.99 / with shrimp - 15.99 / with steak - 15.99

Ensalada di Maire
An assortment of fresh seafood and vegetables marinated in 
olive oil, lemon and chopped basil. 14.99 Served Fri/Sat nights only

Ensalada Caprese
Vine ripened tomatoes, red onions, fresh basil and fresh         
mozzarella tossed with mixed greens and balsamic vinaigrette  9.99

appet izers

sandwic hes

soup & salad Italian Beast
Italian sausage served on 10 inch Italian bread covered in italian 
beef, sweet peppers and melted mozzarella.  10.99

Wrap of the Day
A freshly made wrap served with a side of fresh fruit. Ask your 
server for more details.   9.99

Hunters Pot Roast Sandwich
The original classic served on an Italian roll.  9.99

Pepper & Egg Sandwich
An old italian favorite - green and red peppers mixed with 
scrambled eggs and romano cheese.  6.99

Muffeletta
The signature sandwich of New Orleans - imported provolone, 
salami, mortadella and capicola covered in our homemade 
olive salad. Served with a side of fresh fruit.  10.99

                                        
                                     7 inch        12 inch        16 inch

Cheese                            5.95          10.75          14.75

One Ingredient                                 11.50          16.00

Two Ingredients                               12.25           17.25

Additional Ingredients      .50             1.00             1.50

Ingredients
Cheese           Bacon               Garlic             Green Pepper
Sausage         Mushrooms        Spinach         Tomatoes
Pepperoni      Onions               Anchovies      Hot Giardinier
Italian Beef*   Black Olives

pizza

Sports, Spir i ts & Eatery

621 Ridgeview Drive   McHenry, IL 60050
P - 815.344.9800    F - 815.344.9077

        All sandwiches served with a cup of soup and fries or potato salad.

Meatball or Sausage Sandwich
Nicolino’s own homemade meatballs or sausage in marinara 
sauce served on Italian bread.  6.99

Italian Beef
Italian beef slow roasted, sliced thin and piled high on Italian 
bread. Served with au jus.  7.99

Grilled Cheesy Beef
Italian beef slow roasted, sliced thin, covered in cheddar cheese 
piled high on sourdough bread then grilled. Served with hot pep-
pers on the side.  8.99

Nicolino Burger 
10oz hand-formed patty of lean ground beef, charbroiled and 
served on a gourmet bun.  6.99
Add cheese: American, *Gorgonzola, Mozzarella, Cheddar, 
Asiago, Provolone or Swiss.  1.50
Add bacon, mushrooms or ask for it blackened.  1.50 each

Grilled Chicken Caprese
Marinated grilled chicken breast topped with fresh mozzarella, 
balsamic glaze and basil mayo on tomato focaccia.  9.99

Grilled Top Sirloin
10oz top sirloin butterflied and served open face on garlic toast.  13.99
Add cheese, mushrooms, grilled onions or blackened  1.50 each

Milano Panini
Imported prosciutto, capicola, mortadella, genoa salami, grilled 
veggies (red onions, tri-colored peppers, roma tomatoes) and 
provolone cheese dipped in an asiago cheese batter then 
grilled.  10.99



f i sh

c h ic ken

s teak

          All entrees come with your choice of soup and side salad.

Dressings: Creamy Garlic - Ranch - Raspberry Vinaigrette - Caesar - Blue Cheese 

Lasagna
Fresh pasta layered with ricotta, romano and mozzarella cheeses, 
Italian seasonings and fresh marinara sauce.  12.99
Add a side meatballs or Italian sausage for 2.99

Eggplant Parmesan
Breaded eggplant topped with provolone, parmesan and moz-
zarella baked in a tomato basil sauce. Served with spaghetti 
marinara.  13.99

Sausage & Peppers
Italian sausage, bell peppers, onions and garlic cooked in a 
white wine sauce. Served on a bed of mostaccioli.  13.99

Penne Corrado
Penne pasta tossed with Nicolino’s own tangy tomato cream 
sauce and imported Italian prosciutto. Add toppings from our 
pasta section.  14.99

Chicken or Veal Parmesan
Breaded and baked in marinara sauce topped with mozzarella 
cheese. Served with spaghetti marinara.  14.99 / 17.99

Chicken or Veal Marsala
Sauteed with garlic and mushrooms then flamed in marsala 
wine. Served with mostaccioli marinara.  15.99 / 18.99

Chicken or Veal Piccata
Dipped in egg and parmesan cheese sauteed with lemon and 
capers. Served with garlic linguine.  15.99 / 18.99

     Baked Potato - Garlic Mashed - French Fries - Twice Baked

Porterhouse
20oz king of steaks grilled to perfection, smothered with
caramelized onions, mushroom caps and a demi glaze.  34.99

Top Sirloin
10oz center baseball cut with thyme infused au jus served with 
your choice of potato.  22.99

New York Sirloin
16 oz new york sirloin charbroiled served with vegetables and 
your choice of potato.

Prime Rib
20oz prime rib of beef slow roasted with thyme infused au jus 
and served with a twice baked potato. Available Friday and 
Saturday nights only.  24.99

Grilled Chopped Steak
12oz chopped steak served with garlic mashed potatoes,
caramelized onions and mushrooms.  15.99

Chicago Chops
Two 8oz pork chops grilled with roasted garlic demi glaze served 
with your choice of potatoes.  22.99

Cod & Mac
Delicious fried icelandic cod served with homemade macaroni 
and Vermont white cheddar cheese. Available Friday and 
Saturday nights only.  12.99

Boston Scrod Almondine
Fresh scrod sauteed with lemon butter almondine and served 
with oven browned asiago potatoes.  19.99

Orange Roughy
Oven roasted orange roughy with sun-dried tomato pesto 
served with garlic mashed potatoes.  15.99

Ahi Tuna Matalotta
Fresh tuna grilled to perfection, served with bow tie pasta tossed 
with roasted tomatoes, capers and kalamata olives.  23.99

Seafood Melange
Rock shrimp, bay scallops, mussels and clams tossed with
linguine, basil and sun-dried tomatoes in garlic butter sauce.  24.99

Create your own pasta dish! First, choose from our fresh pastas. 
Next, select one of our homemade sauces. Finally, add any
toppings to your dish from the list of choices below.

Pasta Choices:
Cheese Ravioli*  -  Spaghetti  -  Bow Tie
Fettuccine  -  Linguine  -  Mostaccioli  

Sauce Choices:

Marinara                                                                10.99
Plum tomatoes simmered in red wine with garlic and seasonings.

Bolognese                                                               14.99
A thick and hearty tomato sauce with ground pork and beef.

Aglio Olio                                                              10.99
An extra virgin olive oil with fresh garlic and butter.

Alfredo                                                                  12.99
A thick, rich cream sauce with garlic and parmesan cheese.

Corrado                                                                 14.99
Nicolino’s favorite rich and tangy tomato cream sauce with 
imported prosciutto.

Clam                                                                      15.99
Your choice of white clam sauce or red clam sauce.

Sides:
Grilled Chicken Breast      4.99         Broccoli                          2.99
Meatballs                        2.99         Artichoke Hearts               3.99
Italian Sausage                2.99         Portabella Mushrooms       2.99
Sauteed Shrimp                7.99         Calamari                          3.99
Sundried Tomatoes            3.99

k ids  menu

pasta

desser t s

Chicken Tenders & Fries                                          3.99

Grilled Cheese Sandwich                                        3.99

Cheese Ravioli                                                       3.99

Pasta with sauce is half price. Add any sides at
full price.

Oreo Ice Cream Pie
Vanilla ice cream swirled with Oreo cookie chunks frozen in a 
Oreo crumb crust.  6.99

Cannoli
Two crisp italian pastry shells filled with vanilla flavored ricotta 
cheese, dipped in chopped pistachios and dusted with
powdered sugar.  5.99

Chocolate Covered Grapes
Red seedless grapes dipped in white chocolate and drizzled 
with dark chocolate.  8.99

Dessert of the Week
Ask your server about our homemade dessert of the week.  6.99

house spec ia l t ies


