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SOUPS AND SALADS

SOUP DU JOUR
Chef’s daily creation, ask your server
395

MAYTAG BLU CHEESE SALAD
Organic mixed greens with candied walnuts, diced apples, tomato, cucumber, and red onion,
served with house Maytag dressing and a crustini
6.95

CLASSIC CAESAR SALAD
Romaine hearts, jumbo croutons, white anchovies, with our house Caesar dressing
and topped with pecorino Romano
6.95

STARTERS

SMOKED SALMON TARTARE
Traditional tartare, served with fried gyoza chips
5.95

CEVICHE
Traditional seafood ceviche with bay scallops, shrimp and white fish,
served with bib lettuce and two secret sauces
7.95

FLASH-FRIED ARTICHOKE HEARTS
Marinated flash-fried artichoke, served with herbed pesto
and topped with pecorino Romano
5.95
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ENTREES
All entrées come with complimentary bread,
small dinner salad, and a side of seasonal vegetables

AGLIO E OLIO
Angel hair pasta sautéed with fresh arugula, roasted cherry tomatoes, toasted pine nuts, and garlic,
topped with olive oil and pecorino Romano
9.95
Add shrimp 295 Add chicken .95

NISSI’S GRILLED JERK CHICKEN
All natural Red Bird 8 oz. breast grilled and basted with spicy mango chutney,
served with a roasted potato and yam hash
13.95

GREEN CHILE PORK SHANK
Slow braised all natural pork shanks topped with Chef’s green chili,
served over cilantro lime rice
14.95

HANGER STEAKAND FRITS
An 8 oz. hanger steak grilled to order, served with shoestring fries
and topped with choice of Nissi's signature sauces
15.95

PAN SEARED AHI SALAD
Sesame encrusted Ahi tuna steak pan seared, served with a Napa slaw
and topped with a wasabi aioli and a sweet soy reduction
14.95

NISSI’'S HOUSE BAKED MAC’N’CHEESE
Penne pasta and crispy prosciutto, served with a creamy boursin sauce,
topped with house croutons and baked to perfection
8.95

STEAK DIANE
Pan seared filet medallions with traditional Diane sauce,
served on top of horseradish whipped potatoes
|7.95

CHEF’S SEASONAL SEAFOOD SPECIAL
Ask your server for details and price



