
Honest. Authentic. Italian
Cena

Antipasti
Rabe & Salsiccia
broccoli rabe and sweet fennel sausage sauteed with  garlic & EVOO 14

Calamari Fritti
flash fried to perfection served with our arabiata sauce 14

Bruschetta Pomodoro
semolina toast with fresh mozzarella, roma tomatoes, onions,
fresh basil & EVOO 14

Melanzane Rollatini
eggplant stuffed with ricotta, sundried tomatoes, 
san marzano marinara & mozzarella 14

Sicilian Antipasto
italian cured meats, imported cheeses, fresh mozzarella,
roasted veggies & olives 16

Mozzarella Fritta
lightly breaded grande mozzarella flash fried to perfection with
san marzano marinara 14

Pane e Aglio
garlic bread with mozzarella 5

Drunken Mussels
prince edwards islands mussels sauteed with garlic & EVOO 
witha touch of pernod (red or white) 14

Gamberi Diavolino
lightly breaded jumbo shrimp flash fried to perfection & smothered
in our own buffalo sauce,blue cheese & fresh imported gorgonzola 14

Salsiccia Roasted Peppers A’rosto
sweet fennel sausage sauteed with garlic, roasted red peppers, 
caramelized onions, fresh basil & San Marzano marinara 14

Gamberi Campagnola
jumbo shrimp, broccoli rabe, white cannellini beans sautéed 
with garlic & EVOO 16

Flat Bread Rustico
sweet fennel sausage, spinach, garlic, sun dried tomatoes, ricotta
& mozzarella 14

Zuppa Di Giorno
please ask server for selection

Insalata
Caesar Rustica
romaine hearts, garlic croutons, shaved parmigiano-reggiano
with caesar dressing 7

House
spring mix, grape tomatoes, tangerines & mild provolone 
in chardonnay balsamic vinaigrette 7

Fresh Mozzarella & Prosciutto Board
topped with basil, EVOO and balsamic glaze 15

Arugula & Parma
imported prosciutto, grape tomatoes with shaved parmigiano-reggiano
in EVOO & fresh lemon juice dressing 9

Caprese
plum tomatoes, roasted peppers, rotadino fresh mozzarella with basil
and a balsamic reduction 14

Modern Caesar Salad
romaine hearts, cripsy prosciutto, capers, 
shaved parmigiano  reggiano with caesar dressing 12

Mannino’s Grilled Chicken Caesar
natural grilled chicken, romaine hearts, garlic croutons, shaved 
parmigiano-regiano with caesar dressing 18

Romanina Salad
romaine hearts, crispy prosciutto, capers, grape tomatoes, crumbled
gorgonzola and blue cheese dressing 12



Pasta Di Casa
Penne Alla Vodka
with prosciutto di parma, sun dried tomatoes & shallots in 
vodka blush sauce 20

Fettuccini Alfredo
in our house french butter creamy sauce with imported parmigiano 20

Linguini Aglio e Olio
pressed fresh garlic, EVOO, sun dried tomatoes, kalamata olives,
topped with italian parsley & imported parmigiano 20

Rigatoni Di Pesto
our house pesto made from fresh basil, pressed garlic, walnuts,
cream & EVOO sauce topped with imported parmigiano 20

Rigatoni Bolognese
our signature beef ragu chiantigiana style  23

Linguini Polpette e Salsiccia
homemade meatball & sweet fennel sasuage in pomodoro sauce 23

Tortellini Della Nonna
cheese tortellini with prosciutto di parma, peas, sundried tomatoes,
tossed in our house rosa sauce topped with imported parmigiano 23

Gnocchi Alla Gorgonzola
homemade ricotta dumplings with our own imported gorgonzola
cream sauce 23

Linguini Puttanesca
imported anchovies, capers, kalamata olives, onions, grape
tomatoes with a touch of san marzano marinara 23

Penne Primavera
medley of fresh vegetables & grape tomatoes  sautéed with 
garlic & EVOO 23

Pasta Al Forno
Manicotti Di Casa
homemade crepes filled with ricotta, mozzarella & pomodoro sauce

Penne Al Forno
penne pasta, spinach, sundried tomatoes & eggplant with 
pomodoro sauce topped with fresh mozzarella

Melanzane Parmigiana
battered eggplant stuffed with ricotta, topped with mozzarella
& pomodoro sauce 

Lasagna Di Carne
homemade meat lasagna  with ricotta, mozzarella & pomodoro sauce 

Ravioli Di Formaggio
large house raviolis with pomodoro sauce, imported parmigiano
and fresh basil 

Gnocchi al Forno
homemade gnocchi with ricotta,mozzarella & pomodoro sauce

Add:

Grilled Chicken Breast 6    Grilled Jumbo Shrimp 8    Grilled Atlantic Salmon 10    Fried Calamari 7    

Jumbo Lump Crab 9   Over Risotto 4    Over Gnocchi 4   Gluten Free Pasta 4   

Pollo & Vitello
Parmigiana
topped with grande mozzarella in our house pomodoro sauce

Marsala
in our signature Opici Marsala reduction with sundried
tomatoes & cremini mushrooms

Saltimbocca
prosciutto & grande mozzarella in a fresh sage garlic white
wine sauce

Piccata
with capers in our own fresh lemon juice, french butter 
white wine sauce

Francese
sun dried tomatoes & crimini mushrooms in our signature lemon
juice & French butter white wine sauce

Cacciatore
crimini mushrooms, onions & roasted red peppers in our house
pomodoro sauce topped with basil

Add:  Over Risotto 4     Over Gnocchi 4

Pesce
Gamberi Scampi
jumbo shrimp sauteed with pressed garlic, capers, sun dried tomatoes,
fresh lemon juice, Italian parsley in our house French buter,
white wine sauce 29

Al Le Vongole
frseh clams in red filetto di pomodoro or white scampi sauce 26

Mussels Arrabbiata
prince edward island mussels with fresh garlic in our spicy san
marzano pomodoro sauce 26

Salmone A la Olga
grilled salmon with bruschetta tapenade in our house white wine
caper sauce 29

Merryman
jumbo shrimp & diver scallops with grape tomatoes & spinach in our
house brandy rose sauce 31

Raviolo Da Arrogosta
lobster ravioli topped with jumbo shrimp crab in our house made
vodka sauce 32

Granchi Aglio & Olio
jumbo lump crab with fresh garlic & grape tomatoes in our house
scampi broth 32

Mannino’s Cioppino
jumbo shrimp, diver scallops, salmon, clams & mussels in our house
pomodoro broth topped with basil 34
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Served with Linguini 

25/29

Add:  Over Risotto 4     Over Gnocchi 4    Fra Diavolo Sauce 4
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Plate Sharing 10


