Homemade Mozzarella Wedges 6.50
with Marinara

Mozzarella Sticks 5.95

with Marinara

Zucchini Chips 6.00

with Bleu Cheese or Marinara

Buffalo Wings (10) 9.00 * (20) 1

with Bleu Cheese, Celery, and Carrots

Clams (8) 8.00
with Melted Butter or White Wine, Shallots, Lemon, Butter

Arugula 6.00
with Pine Nuts, Parmesan Cheese, Lemon Juice,
and Olive Oif

Traditional Caesar Salad 6 .00

Mixed Greens

Grilled Eqgplant, Provolone Cheese, Slice Cherry Peppers,
Tomatoes in a Balsamic Vinaigrette

Pasta Salad 8.00

with Tomatoes, Parmesan Cheese, Fresh Basil. Kalamata Olives,
and Arugula

Steak Salad 10.00
Mixed Greens with Tender Steak, Crumbled Bleu Cheese,
and Groutons in a Balsamic Vinaigrette

House Salad 6.00

(hopped Romaine, Tomatoes, Parmesan, Homemade Mozzarella

and Balsamic Vinaigrette

Italian Salad 8.00
Romaine, Radicchio, Arugula, Red Onion, Roasted Peppers,
Red Wine Vinegar, and Olive Oil

Lentil 5.00

Steamed Veggies 5.00

Homemade
Potat

Jalapeno Poppe:

French Fries

Cheese F
Broccoli Rabe 7.95

Spinach 4.00
Chicken Fingers 6.00

Mozzarella Sti

2.75

Mussels 8.00

amari 9.00
with Marinara
Buffalo Calamari 9.00
with Bleu Cheese, Celery, and Carrots
Tossed Calamari 10.00
with Arugula, Cherry Peppers, Capers in a Balsamic Vinaigrette
Vegetable Platter 10.00
Grilled or Fried Eggplant, Roasted Peppers, Fresh Mozzarella,
Kalamata Olives, Crusty Bread, and White Bean Dip
“with Prosciutto 1200
Antipasto Small 6.00 Large 9.00
Sliced Salami, Ham, Capicol, Dry Provolone, Tomatoes,
and Roasted Peppers

Tomato Mozzarella Basil 7.00
Homemade Mozzarella, Tomato, Balsamic Vinaigrette
Buffalo Chicken Salad 9.00

Buffalo Chicken Breast with Crumbled Bleu (heese, Tomatoes
and Croutons over Romaine with Balksamic Vinaigrette
Side Salad 4.00

Romaine, Croutons, Tomatoes, and Parmesan Cheese with
Balsamic Vinaigrette

Add to Any Salad:

Grilled Chicken 3,00

TGrilled Shrimp (4) 6,00

“Fried Calamari 4,00

Soup of the Day 5
Tortellini en Brodo 5.00
(heese Tortellini with Spinach in a Parmesan Chicken Broth

Disco Fries 4.75
Melted Mozzarella and Brown Gravy
Sausage (2) 5.00

Grilled Shrimp (5) 9.00

Thin Crust Also Available

Large Pie 9.95

White Pizza 14.00

Sicilian 15.95

Gluten Free Pizza 12” 10.95

PIZZA TOPPING - 2.00
Pepperoni * Sausage * Eggplant * Broccoli ® Meatball * Mushrooms
F

Hot Peppers Tomatoe:

Basil ® Onion * Peppe:

pinach * Anchovies

Black Olives  Ham * Pineapple ® Garlic * Anchovies
PREMIUM PIZZA TOPPING - 4.00
Fresh Mozzarella * Prosciutto * Bacon * Chicken

Meat Lovers Pizza 16.00

Bacon, Sausage, Pepperoni, Meatball, and Ham

Eggplant Hot Peppers, Fresh Basil 14.00
Grandma’s Sicilian 17.50

with Fresh Garlc, Basil, and Homemade Fresh Mozzarella

rgarita Pizza 16.50
with Fresh Tomatoes, Basil, and Homemade

Fresh Mozzarella

Bruschetta Pizza 17.00
with Mixed Greens, Basil,Fresh Mozzarella, Tomatoes
Red Onion, and Balsamic Drizle

Buffalo Chicken 16.50
with Grilled or Breaded Chicken, Buffalo Sauce,
Ranch, or Bleu Cheese Drizzle

BBQ en 16.50
Chicken Bacon Ranch 17.00

Artichoke Pizza 16.50

Meatball, Spinach and Olives 7.50
Sausage Roll 7.

with Sausage, Peppers, Onions, and (heese
Chicken Roll 7.50

with Chicken, Peppers, Onions, Cheese
Pepperoni and Cheese 6.50
Veggie 7.50

with Eqgplant, Mushroom, Onion, Peppers and Broccoli
Calzone Plain 6.50

Ham and Cheese 7.

Build Your Own

Add $1.00 per Topping

Hawaiian Pizza 15.50

with Ham and Pineapple

Northern White Pizza 15.00

with Ricotta Cheese Mix Topped with Tomato Sauce
and Mozarella Cheese

Veggie Pizza 15.50

with Eggplant, Broccol;, Peppers, Mushrooms, and Onion

Served with Salad and Bread

Choice of Pasta: Angle Hair ® Spaghetti * Rigatoni ® Linguine * Penne * Fettuccini
Add 1.00 for: Tortellini * Ravioli * Cavatelli

Add 2.00 for: Whole Wheat or Gluten Free Pasta

Puttanesca Sauce 11.95 Pasta and Meatballs 12.95

Olives, Capers, Tomatoes, Garlic, White Wine
ina Tomato Sauce s R B8

B 3 i Pasta and Broccoli 12.95
Tomato Basil Sauce 1095 R
Fresh Toatoe,Garc WhiteWine, ParmesanvithFresh Basil ~ Cheese Ravioli 10.95

and with a Splash of Marinara Sausage and Broccoli Rabe 14.95

Bolognese Sauce 12.95 Blush Cream Sauce 11.95
(reamy Meat Sauce overPasta

Vodka Sauce 11.95
Tomatoes, Shallots, Vodka Cream

Pasta with Prosciutto and Peas 14.95
inaBlush Cream Sauce

Herb Cream Sauce 11.95 Pasta Marinara 9.95

Shallots, Cream, Parsley, Basil, Parmesan
Alfredo Sauce 11.95
Eggplant Parmigiana 11.95
overPasta Add to Any Pasta:
Sausage and Peppers 12.95 Giled Chicken 300

over Pasta “Fried Calamari 400
Grilled Shrimp (4) 6.00

Eggplant Rollatini 12.95

Pasta Matriciana 12.95
Pancetta, Onions, Tomato Basil

Carbonara Sauce 12
with Pancetta and Onion

Served with Bread, Salad and Pasta * Choice of: Chicken 16.95 * Veal 18.95
Add 2.00 for: Whole Wheat or Gluten Free Pasta

Mancino’s

] a
Mushrooms and Marsala Wine Roasted Peppers, Eqqplant, Fresh Mozzarella

arpiello
with Hot Sausage, Cherry Peppers, and Roasted Potatoes
inaRed Wine Vinegar Sauce

Piccatta
with Lemon, Butter and Capers

Francaise
Egq Dipped, Lemon Butter

Saltimbocca
Prosciutto, Mozzarella, and Spinach

Parmigiana
Fresh Mozarella, Tomato Sauce

adeira
witha Madeira Wine Demi-Glaze, with Capers

Available after 4pm /'* Served with Bread and Salad
Mancino’s Steak 18.95
with Roasted Potatoes in a Madeira Demi-Glaze Sauce

Mancinos Flounder 17.95
Pan Seared with a Whole Grain Mustard Cream Sauce

Shrimp Broccoli Rabe and Oil 18.95
Served over Linguini

Steak and Peppers 17.95

Grilled Steak with Roasted Potatoes, Hot and Sweet Peppers
Linguine and Clams 14.95

Garlic, White Wine, Olive Oif

Shrimp Scampi 18.95

Garlic, Butter, Served over Pasta

Shrimp Fra Diavolo 18.95

Sautéed Shrimp, Spicy Marinara, Served over Pasta
Zuppa Di Pecse 19.95

Mussels, Clams, Shrimp, Calamari in a Zesty Marinara,
Served over Pasta




