MANNINO'S

ITALIAN KITCHEN = LOUNGE

A lppetizers

Homemade Meathalls 15

Tomato sauce, fresh ricotta

Fried Calamari or Arrabbiata 19

Mussels Marinara 16

Extra virgin olive oi.l,. San Marzano tomato

Clams Oreganata 16

S Ed80 1‘13& ]’Jreadcrum})s

Shrimp Cocktarl 21

Classi ¢ homem. EJE sauce

Grilled Polpo 22
En&ive, roasted peppers, lemon, extra virgin

O].iVE Oi]

Bacon Tomato Tower 19
Smaoked bacon, tomato, gorgonmla,
age& balsamic

Melanzane del Sud 16

Breaded eggpl.mt, mozzarella, tomate sauce

@fdﬁnﬁ}aﬂsﬁ! 28
Combination of roasted peppers, impor‘te&
prmrolone, soppressata, homemade mozzarella,
Ttalian nlives, prosciutto, parmigiano reggiano
(Serve Two)

Cured Meats &
Cheese

Asiage D.O.R. Drizzled with Honey Truffle 11
(Cow's milk cheese)
Parmigiano Reqgiano 9
Prosciutto di Parma 14
(Aged 24 months)
Soppressata 11
Mixed Ofives 7

Mertadella 17

Brick Oven Pizzas

Margherita 17
San Marzano tomato, fresh mozzarella and basil
Barese 20
.M.:rg}‘,erit.:, hot and sweet sausage and
braccoli rabe
Capricciosa 20

Margi‘,eritﬂ, prosciutto and amgulﬁ

Sides

Epinuch * Broceoli * Broccoli Rabe * Asparagus
Buent Broccoli * Becarole & Beans
Mashed Potatoes * French Fries
Hot Italian Fried Pepper

72

Salads

Neonata Di Pere 75

Ba})v greens, tomatoes, pears, pecans, DI‘QOMO]&
48 3

cheese, ras pherr}r vinaigrette

Rucola Dolce 14
Bﬁ'by arugula. c]:err)r tomatoes, pignoli nuts,
110115}' citrus vinaigrette shaved parmigiano

Traditional Caesar 12

Romaine, croutons, parmigiano

Mannine Chop Salad 15
Romaine, articlm},aes, soppressata, chick peas,
asparagus, roasted peppers, pmvolone, tomatoes,

olives, balsamic vinaigrette

Add
Grilled Chicken & » 3 Guilled S])rimp 12
Grilled Salmon 12

From the Grill

Prime Steaks
& C/taps

24 oz. Cowbqy* 69
28 Day dry agu(l

16 0z. NY Strip* 65
28 Duy dzy agud

76 oz. Veal Chop* 54

12 oz. Filet Mignon* 58

Seaféod

Teana Orientale* 30

Seared, sesame encruste:l, man&arin, sesame ginger

Gamberi Fra Diavolo 29

5]):imp. clams and mussels in a spicy marinara
sauce with ii_ngui.ne

Salmone Alla Grigha 31

Grilled salman, asparagus, capers, &ijon

Branzine 38
\\"’i’mlc _-\'].clli{cn'ancan Sea Bays, lJ\.‘l‘{urﬂicL!.

gnﬂul and seasoned
Gamberi Oreganata 30

‘S}J.rimp, lemon, gar}ic, alive oil, sautéed spi.nacl;

Linguine ai Frutti di Mare 36

Slu‘i.mp_. Ecaﬂops, crah meat, clams, mussels,
calamari in a marinara sauce

There is a charge for any substitutions + Sharing charge 6.95

Pasta

Rigaton alla Vodka 20
Creamy pinl—t meat sauce

Penne Supreme 28
Crabmeat, :callops, i]u:hnp_. light pi.nla sauce
Rigatoni Mignon 27
Filet mignon tips, cipollini onions, roasted
tomato, brown sauce
Gremelli alla Siciliana 27
Cau.lljﬂower, aignnli nuts, raisins, onions,

garlic and oil, toa stecf breaderumhs

Spaghetti & Meatballs 79
= Traditional Italian

Pappardelle alla Bolognese 20
Fres i Iollg rihbl}ﬂ Pﬂitd. bee£ ﬂll& Porlz

meat sauce
Traditional Lasagna 22

Baked layers of pasta, ricotta, meat sauce,
tomato sauce

Grocchi Biance 23
Du_mp[ing, spi_n.lcl‘., sun-dried tomato,
ot and sweet sausage, gorgonznla cream

Tortellini Antica 23

Tossed with peas, mushraoms, prosciutto &
onions in a light cream gauce garu.is]}e
with romano cheese
Orecchiette Baresi 20
Crumbled sweet and hot Italian sausage, fresh
hroccoli rabe and sun-dried tomatoes in ga_rlic
and extra virgin olive oil

5;7861]&1/&135

Veal Cfrap Capricciosa* 57

]_Eghtly breaded, arugula, heirloom tomatoes,
shaved parmigiana, halsamic

Polle alla Smrparr'cffa 29

Half chicken, potatoes and sausage, lemon,
garlic, rosemary

Pollo Mannine 25
Liglldy ]Jreﬂc!e:l, E{um tomatoes, onions,
mozzare“a, alsamic vinaigrette

Scaloppine Di Vitello Paesano 28
Breaded and gri]le& with sautéed hroceoli rabe

Pollo alla Cacciatore 26
Sautéed chicken with onions, peppers, mushrooms

Pollo Mediterraneo 27
with onions, roasted TIers and black olives
in marinara with a hint ofrflarga}n wine served

over pa’ HE pasta
pap P

Veal Chop Margherita 57
16 oz, hreaae:l, ﬂ]m&, tomato, mozzarella

Veal Dore 37
Scalcrppi.ue di vitello shn'mp, gaﬂic, ail, allarry wine,
meite& maozzarella

Traditional Chicken Parmigiana 26
With spagheH.i pomo&om

Dauté

* This mes Bem is cooked fo pour fring. Conswiming raw or undercooked meats, fish, shelfish ar fresh shal aggs may increase your risk of fodboums lmess, especially if you have cartain medical conditions.



