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INSALATA

Arugula Salad Treviso/Olives/Parmesan 16
Caesar Salad Little Gems/Treviso/Anchovy/Garlic Lemon 16
Buffalo Burrata Arugula Pesto/Roasted Baby Peppers/Saba 19

Harvest Salad Roasted Butternut Squash/Pepitas/Shaved Parmesan/White Balsamic
Vinaigrette 17

(add Salmon, Shrimp, or Chicken + 13.00)

ANTIPASTI

Frito Misto Calamari/Shrimp/Lemon/Cherry Peppers/Herbs/
Roasted Garlic-Lemon Aioli 18

Meatballs al Forno Ricotta/Parmesan/Tomato/Basil 17
Pan Roasted Cauliflower Golden Raisins/Pine Nuts/Pecorino 16
Baked Clams Herbed Breadcrumbs/Pecorino/Garlic 17
Eggplant Parmigiana Fresh Mozzarella/Tomato/Pesto 16

24 Month Aged Prosciutto di Parma Figs/Gorgonzola/Almonds 16

SALUMI & FORMAGGI
3 Meats/3 Cheeses 26

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 foodborne illness, especially

if you have certain medical conditions. Please alert your server if you have any allergies.
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PRIMI

Rigatoni “Sunday Sauce” Herbed Ricotta/Pork Ragu/Sausage/Meatball 32
Linguine Shrimp/Crabmeat/Lemon/Garlic/Arugula/Chilies/Mollica 32
Buffalo Burrata Ravioli Slow Roasted Tomatoes/Basil/EVO 29

Pumpkin Gnocchi Browned Butter/Walnuts/Gremolata 32

Tom’s Fettuccine Carbonara Taleggio/Parmesan/Smoked Duck/Pancetta/
Treviso/Black Pepper 34

Orecchiette Spicy Veal Sausage Bolognese/Tomato/Pecorino 33

SECONDI

Pan Roasted Salmon Kalamata Tapenade/Ratatouille 35
Barolo Braised Short Ribs Risotto/Tomato/Broccoli Rabe 36

Pan Seared Branzino Eggplant Puree/Seared Cherry Tomatoes/Broccoli
Rabe/Stella V’s Caponata 36

Chicken Parmigiana Pomodoro/Mozzarella 30

Pan Roasted Center Cut Pork Chop Butternut Squash Puree/Green Beans/Stone
Fruit Mostarda 34

Chicken Milanese Cacio y Pepe/Spinach Sauté’/Olive Oil Crushed Potato 28

Roasted Duck Breast Butternut Squash Puree/Black Figs/Grilled

Asparagus/Espresso-Orange Glaze 38

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 foodborne illness, especially

if you have certain medical conditions. Please alert your server if you have any allergies.
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TUSCAN STYLE CERTIFIED BLACK ANGUS STEAK
Extra Virgin Olive Oil/Garlic/Rosemary

*Bistecca Fiorentina 160z Rib Eye/Charred Lemon/Arugula/Parmesan/Olive Oil
Crushed Potatoes 58

aMano Sides

Olive Oil Crushed Potatoes 12
Broccoli Rabe 12

Ratatouille 10

WOOD FIRED PIZZA

Margherita Tomato/Basil/Fresh Mozzarella 17
Goat Cheese Olives/Roasted Garlic/Mushrooms/Marinated Tomato/Rosemary 18
Mushroom Fontina/White Truffle Oil 17
Soppressata Hot Honey/Mozzarella 19
Fig & Prosciutto Fontina/Arugula/Reggiano/Balsamic 18
aMano Bianco Ricotta/Mozzarella/Roasted Garlic/Broccoli Rabe 17

Millionaire Mozzarella/Mushrooms/Black Truffle/Farm Egg 20

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 foodborne illness, especially

if you have certain medical conditions. Please alert your server if you have any allergies.



