
LOCAL FARE, ITALIAN FLAIR
est. 2008

Wood Fired Pizza
MARGHERITA 

Tomato/Basil/Fresh Mozzarella 17

GOAT CHEESE 
Olive/Roasted Garlic/Mushrooms/Marinated Tomato/Rosemary 18

MUSHROOM
Fontina/White Truffle Oil 17

SOPPRESSATA 
Hot Honey/Mozzarella 19

FIGS
Prosciutto/Fontina/Arugula/Reggiano/Balsamic 18

AMANO BIANCO
Ricotta/Mozzarella/Roasted Garlic/Broccoli Rabe 17

on Whole Wheat +2

ANTIPASTI
SOUP DI GIORNO .............................................................................................10
FRITTO MISTO Calamari/Lemon/Fresh Herbs ............................................16

SLOWLY SIMMERED MEATBALLS Ricotta/ Tomato/ Basil ................17

PAN ROASTED CAULIFLOWER Pine Nuts/Sun-Dried Cranberries/
Pecorino ...................................................................................................................15

CHARRED OCTOPUS Seedless Grapes/Fingerling Potatoes/Capers/ 
Red Onion/Black Olive Vinaigrette ...................................................................20

BAKED CLAMS Herb Breadcrumbs/Pecorino/Garlic/White Wine...........17

EGGPLANT “PARM” Fresh Mozzarella/Tomato/Pesto..............................15

CREAMY POLENTA Sautèed Mushroom/Demi-Glace/Parmesan..........16

SALUMI & FORMAGGI

Chefs Selection
Three Meats/Three Cheeses/Fig Jam

26

SECONDI
SPAGHETTI SQUASH Shrimp/Tomato/Spinach/Garlic & Oil .................28

PAN-ROASTED SALMON Ratatouille/Black Olive Tapenade/
Citrus Oil..................................................................................................................32

SAUTÉED FILET OF BRANZINO Sage Butter/Butternut Squash/
Mushroom Risotto.................................................................................................34

CHICKEN SCARPA Garlic/Artichoke/Sausage/Hot Cherry Peppers/
Broccoli Rabe/Potato ............................................................................................29

CHICKEN PARMIGIANA Pomodoro/Mozzarella ......................................27

GRILLED PORK CHOP Rosemary Demi-Glace/aMano Hash...................29

BAROLO BRAISED SHORT RIBS Parmesan Polenta.............................30

*RIBEYE Arugula/Shaved Parmesan/Charred Lemon/Fingerling 
Potatoes...................................................................................................................48

PRIMI
PENNE “SUNDAY SAUCE”
Herb Ricotta/Pork Ragu/Sausage/
Meatball ................................................32

SAFFRON RIGATONI
Pecorino Cream/Shrimp/Lobster/
Scallops..................................................36

TOM’S CARBONARA 
Fettuccine/Taleggio/Smoked Duck/
Pancetta/Treviso/Black Pepper ........32

BURRATA RAVIOLI
Cherry Tomato/Basil/Shaved 
Parmesan...............................................28

GNOCCHI 
Spicy Veal Sausage/Tomato/
Pecorino ................................................31

CONTORNI
  Olive Oil Roasted

  Fingerling Potatoes 9

  Sautéed Broccoli Rabe/
Garlic/Oil 9  

  Truffle Parmesan
French Fries 12

French Fries 8

   Vegetable of the Day 9

   Parmesan Polenta 9

a Mano
INSALADA

ARUGULA SALAD 
Arugula/Pears/Pomegranate/Shaved 

Pecorino/White Balsamic 
14

CAESAR SALAD 
Romaine Lettuce/Radicchio/Garlic 

Croutons/Anchovy/Lemon/
Shaved Reggiano 

14

ROASTED BEET SALAD 
Honey Balsamic Vinaigrette/

Orange Segments/Goat Cheese 
16

BURRATA SALAD
Arugula/Sweet Baby Peppers/

Roasted Tomato/Balsamic Glaze
18

HARVEST SALAD
Mixed Greens/Roasted Butternut 

Squash/Sundried Cranberries/
Gorgonzola/Honey Truffle Vinaigrette

16

A 20% Gratuity will be added to all Parties Six or More
This menu item * consists of or contains meat, fish, shellfish, or fresh shell eggs that are raw or not cooked to temperature to destroy 

harmful bacteria and or virus. Consuming raw or undercooked meats, fish, shellfish, or fresh eggs may increase your risk of food borne ill-
ness, especially if you have certain medical conditions.


