
 

ANTIPASTI
GF ARUGULA SALAD Treviso/Olives/Parmesan

CAESAR SALAD Little Gems/Anchovy Garlic/Treviso/Lemon

BUFFALO BURRATA Arugula Pesto/Roasted Baby Peppers/Saba

FRITO MISTO Calamari/Shrimp/Cherry Peppers/Cherry Peppers-Roasted Garlic Aioli

BAKED CLAMS Herbed Breadcrumbs/Pecorino/Garlic

MEATBALL al FORNO Ricotta/Reggiano/Tomato/Basil 

SECONDI
TOM’S CARBONARA Fettuccine/TaleggiobPancetta/Smoked Duck/Black Pepper

BUFFALO BURRATA RAVIOLI Slow Roasted Tomatoes/Basil/EVO

LINGUINE Shrimp/Crabmeat/Lemon/Garlic/Chilies/Mollica

WHOLE ROASTED BRANZINO Broccoli Rabe/Seared Cherry Tomatoes/Stella V’S Caponata

PAN ROASTED SALMON Spinach Saute/Lemon Beurre Blanc/8 HR. Tomato Relish

CHICKEN PARMIGIANA  Pomodoro/Mozzarella

ROASTED CENTER CUT PORK CHOP Butternut Squash Puree/Green Beans/Dried Fruit Mostarda

BAROLO BRAISED SHORT RIBS Risotto/Tomato/Broccoli Rabe

*TUSCAN STYLE BLACK ANGUS NY STRIP STEAK EVO/Arugula/Lemon

(+15 Supplemental)

DOLCI
LEMON RICOTTA CHEESECAKE  

PEPPERMINT CHOCOLATE BUDINO
GF FLOURLESS CHOCOLATE CAKE Whipped Cream

PANNA COTTA 

$85.00

LOCAL FARE, ITALIAN FLAIR

est. 2008a Mano

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.

HAPPY NEW YEAR 

*Includes a Complimentary Toast*


