
da Pepo
L A  C U C I N A  D E L  N O N N O

KALE CAESAR | 11 
Housemade crouton 
basket, Parmigiano- 
Reggiano shavings 

PANINI
GNOCCHI TELEFONO | 14/20
Fresh mozzarella, fresh 
tomato, basil pesto 

PENNE PUTTANESCA | 15/21
Anchovy, capers, Kalamata 
olives, chilis, San 
Marzano tomato

ORRECHIETTA BARESE | 15/21
Sausage, broccoli rabe, 
EVOO, garlic, chilis

SORRENTINO | 11
Pear, arugula, prosciutto, 
Parmigiano-Reggiano, 
balsamic

DI CASA | 12
Prosciutto, fresh mozzarella, 
arugula, fig jam

DA PEPO | 12
Grilled chicken, fresh 
mozzarella, roasted pepper, 
organic greens, pesto mayo

VEGETARIANO | 11
Grilled vegetables, 
burrata, basil pesto

CALABRESE | 12
Roasted porchetta, 
provolone, broccoli 
rabe, long hot peppers

MILANESE | 12
Breaded chicken, fresh 
mozzarella, tomato, 
arugula

KIDS
PASTA, BUTTER OR TOMATO SAUCE | 6 

GRILLED “HAM AND CHEESE” | 6.50
Fresh Mozzerella & Prosciutto

MEATBALL SLIDERS | 7

HOUSEMADE TIRAMISU | 6

GELATO | 6

AFFOGATO | 6

SPAGHETTONI CARBONARA | 15/21
Guanciale, egg, Pecorino 
Romano, black pepper

PENNE ARRABIATA | 15/21
Red onion, olives, hot 
cherry peppers, San Marzano 
tomato, cream

RAVIOLI FUNGHI TRIFOLATI | 16/22
House-made mushroom ravioli, 
sautéed mushrooms, pancetta, 
Madeira

DRINKS
HERBAL TEAS | 2

ESPRESSO | 3

MACHIATTO | 3.50

CAPPUCCINO | 4

ITALIAN SODAS | 3.50

HERB INFUSED ICED TEA | 3.50

SPARKLING WATER | 3.50

COFFEE | 2.50

BROCCOLI RABE | 8 
EVOO, garlic, chili 
flake

MOZZARELLA IN CAROZZA | 12 
Fried fresh mozzarella, 
roasted pepper, tomato, 
basil

SMALL PLATES POLPETTE DI NONNO | 12 
Meatballs, whipped ricotta, 
San Marzano tomato

LANCIA E SCUDO | 12 
Fried asparagus, fresh 
mozzarella, prosciutto, 
lemon, thyme

PEPOʼS BOARD | 14 
Salumi, cheese, olives, 
fig jam

MELANZANE | 12 
Grilled eggplant, 
portobello, zucchini, 
yellow squash, burrata

BRUSCHETTA DEL GIORNO | P/A

House-Made Vegan 
Mozzarella Available 

Upon Request

MISTA | 12 
Organic baby greens, 
artichoke, heirloom 
tomato, roasted pepper, 
ceci, olives, balsamic

ARUGULA | 12 
Poached pears, sundried 
cranberries, goat cheese, 
caramelized pecans, 
Champagne vinaigrette

FARRO | 12 
Arugula, tomato, corn, 
cucumber, red onion, 
lemon, EVOO, aged sherry 
vinegar 

ADD GRILLED CHICKEN | 5     ADD SHRIMP | 7 

SALADSSALADSSALADSSALADS

PASTA

DESSERTDESSERT

54 Fairfield St, Montclair, NJ  |  (973) 655-8825  |  dapepo.com

*Gluten free and vegan options available upon request


