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                       Select One
LINGUINE Shrimp/Crabmeat/Lemon/Garlic/Arugula/Chilies/Mollica 36

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

BURRATA RAVIOLI Cherry Tomato Ragu 28

SPAGHETTI SQUASH Shrimp/Tomato/Spinach/Garlic & Oil 29 

TOM’S CARBONARA Fettuccine/Taleggio/Smoked Duck/Pancetta/Treviso/
Black Pepper 35

SAFFRON RISOTTO Lobster/Shrimp/Tomato/Pea Greens 45 
(+8 Supplemental on Prix Fixe)

ALMOND CRUSTED FLUKE Potato Parsnip Puree/Lemon Butter/Green Beans 36 

POTATO CRUSTED COD Lemon Butter/Lentils/Wilted Spinach 35 

PAN-ROASTED SALMON Ratatouille/Black Olive Tapenade/Citrus Oil 34 

CHICKEN PICATTA Lemon White Wine/Capers/Tomato/Artichoke/
Fingerling Potatoes/Green Beans 29

*"SURF & TURF” Filet & Shrimp/Au Poivre/Mashed Potatoes/Green Beans 48
(+10 Supplemental on Prix Fixe)

GRILLED PORK CHOP Rosemary Demi-Glace/aMano Hash 32

BAROLO BRAISED SHORT RIBS Pickled Red Onion/Lemon Arugula/Mashed Potatoes 34

                                                  Select One
A MANO CANNOLI Pistachio Cream/Crumbled Pistachios 11

FLOURLESS CHOCOLATE CAKE Whipped Cream 10

DOLCE MI SU Espresso Kissed Lady Fingers/Mascarpone/Caramel/Cocoa 10

VANILLA BEAN PANNA COTTA Mixed Berry Compote  10

Select One 
ARUGULA SALAD 

Arugula/Pears/Pomegranate/Shaved Pecori-
no/White Balsamic 

17

CAESAR SALAD 
Romaine Lettuce/Radicchio/Garlic Croutons/

Anchovy/Lemon/
Shaved Reggiano 

17

ROASTED BEET SALAD 
Apples/Goat Cheese/Balsamic 

17

CRAB AVOCADO COCKTAIL
Passion Fruit Coulis

19
(+3 Supplemental on Prix Fixe)

OYSTERS ON THE HALF
Champagne Cucumber Mignonette/

Cocktail Sauce
22

(+3 Supplemental on Prix Fixe)

GRILLED SHRIMP
Tomato/Olives/Cannolini Bean Crostini

18 

BRIE & PEAR TART
Truffle Honey

17

SLOWLY SIMMERED 
MEATBALLS 

Ricotta/Tomato/Basil
19

EGGPLANT “PARM” 
Fresh Mozzarella/Tomato/Pesto 

16

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

17 

3-CHEESE ARANCINI 
Marinara

16

CHARRED OCTOPUS 
Seedless Grapes/Fingerling Potatoes/Capers/ 

Red Onion/Black Olive Vinaigrette 
21

(+3 Supplemental on Prix Fixe)

BAKED CLAMS 
Herb Bread Crumbs/Pecorino/Garlic/White 

Wine 
18

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 illness, especially if you have certain medical 
conditions.

$65.00
Prix Fixe Includes a Glass of Prosecco

SALUMI & FORMAGGI

Chefs Selection
Three Meats/Three Cheeses/Fig Jam

28

Happy Valentine's Day
a Mano


