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Manny's Cucina Napoletana
APPETIZERS

Frittura di Calamari $14.30
Fresh calamari, fried to perfection.

Served on a bed of arugula with
homemade balsamic garlic mayo or
fresh tomato sauce.

Polipo alla Luciana $15.40
Slow wood fire braised baby

octopus, in a hearty tomato sauce
with capers and kalamata olives.
Served with garlic crostini.

Sautee Di Vongole $15.40
Sauteed clams in a white wine

sauce with garlic lemon and fresh
parsley. Served with Garlic Crostini.

Zuppa di Cozze $14.30
Sauteed mussels with pomodoro

and white wine sauce. Served with
Garlic Crostini.

Tagliere Prosciutto E
Mozzarella

$19.80

Fresh mozzarella and imported
DOP prosciutto. Served on a bed of
arugula and cherry tomatoes, topped
with modena balsamic glaze and a
side of wood fired focaccia bread.

Bruschetta Al Pomodoro $8.80
Wood fired bread rubbed with

roasted garlic and topped with
tomatoes, fresh basil and extra virgin
olive oil.

Polpette al Sugo $8.80
Slow wood fire braised traditional

neapolitan style meatballs served in a
terracotta bowl with garlic bread.

Patata Fritta Tartufo e
Parmiggiano

$14.30

Deep fried fingerling potatoes
tossed with truffle paste, shaved
parmesan and parsley.

Calzoncini alla Mozzarella $14.30
Mozzarella stuffed pizza pockets

deep fries. Served with a side of our
signature pomodoro sauce.

Olive Marinate $8.80
Mix of green and black olives

marinated in chilly garlic and herbs
olive oil. Served with crostini bread.

Burrata al Tartufo con
Pomodorini

$16.50

Truffle burrata, imported semi dry
sweet cherry tomatoes and baby
arugula. Served with focaccia bread.

Flat Bread Funghi e Cipolle
Caramellate

$14.30

Porcini mushroom blend,
caramelized onion and fresh
mozzarella flat char bread.

Frittura di Gamberi $14.30
Six deep fried jumbo shrimp.

Served on a crostini bread with a
spicy red pepper sauce.

SALADS
Protein Choices: Meat and Cheese
Rolls, Grilled Chicken, Shrimp or

Calamari ( Deep Fried )

SANDWICHES
Wood fired bread cooked in our 800o

Authentic Brik Oven stuffed and
cooked to perfection with one of the

following options:
Salsiccia e Friarielli $13.20

Homemade Italian sweet sausage,
broccoli rabe, and mozzarella
cheese.

Prosciutto e Mozzarella $15.40
24 month aged prosciutto, fresh

mozzarella and arugula with fresh
basil.

Polpette e Provolone $13.20
Slow wood fire braised traditional

neapolitan style meatballs and
melted imported provolone cheese
with fresh basil.

Pollo a modo mio $13.20
Grilled chicken, confit heirloom

tomatoes imported provolone cheese
arugula and basil pesto mayo.

Porchetta Patate e Provola $15.40
Slow roasted rolled pork loin and

pork belly with potatoes and smoked
mozzarella.

Caprese Melenzane $13.20
Grilled eggplant, semi sweet cherry

tomatoes, fresh mozzarella and basil
with herb seasoned EVO oil.

Salumino $14.30
Italian ham, capicolla, spicy salami,

mortadella and provolone. Served hot
or cold with spinach onions and
heirloom cherry tomatoes.

Pulcinella CheeseBurge $15.40
Sourdough bun with 8oz angus

beef patty, crispy pancetta, porcini
and wild mushroom sauce,
caramelized onion and melted fontina
cheese.

PIZZAS
Focaccia $7.70

Roasted garlic and parmesan or
fresh rosemary and oil. Served with a
side of sauce.

Marinara $9.90
San marzano tomato, garlic &

oregano.
Bufalina $17.60

San marzano tomato, fresh buffalo
mozzarella, fresh basil and extra
virgin olive oil.

Margherita Verace $11.00
San marzano tomato, fresh

mozzarella, fresh basil and extra
virgin olive oil.

Napoletana $13.20
San marzano tomato, mozzarella,

anchovies, capers, kalamata olives
and oregano.

Diavola $14.30
San marzano tomato, mozzarella

and spicy salami.
Tartufata $17.60

San marzano tomato, fresh
mozzarella, black summer truffle,

PASTAS
Pappardelle ai Funghi Porcini
Salsiccia e Tartufo

$24.20

Housemade fresh pappardelle
pasta tossed with a porcini
mushroom, housemade sweet Italian
sausage and truffle creamy white
wine sauce, garnished with fresh
parsley.

Linguine allo Scoglio $29.70
Housemade fresh linguine pasta

tossed with fresh mussels , fresh
clams, langostino and shrimp in a
cherry tomatoes sauce with fresh
parsley and fresh garlic.

Garganelli Speck, Rucola e
Noci

$19.80

Housemade fresh garganelli pasta
tossed with a smoked aged
prosciutto, walnuts arugula and
mascarpone saffron sauce.

Rigatoni Melenzane e
Scamorza

$17.60

Wood fired baked rigatoni pasta
with eggplant, tomato sauce and
basil, topped with smoked mozzarella
and fresh basil.

Gnocchi alla Sorrentina $17.60
Homemade gnocchi tossed in our

slow-cooked pomodoro sauce topped
with fresh mozzarella and fresh basil.

Penne alla Puttanesca $15.40
Gragnano penne rigate pasta

tossed in our pomodoro sauce with
capers, onions, garlic and kalamata
olives.

Lasagna $22.00
Four layers of thin pasta with

mozzarella, bolognese and bechamel
sauce and parmiggiano cheese.

Spaghetti Garlic and Oil $14.30
Spaghetti pasta tossed in extra

virgin olive oil, garlic and crushed red
pepper flakes with fresh parsley.

Spaghetti al Pomodoro $15.40
Spaghetti pasta tossed in our

signature pomodoro sauce with garlic
and basil with a touch of
parmiggiano.

Spaghetti Amatriciana $18.70
Spaghetti pasta tossed in a

guanciale pancetta, olive oil , chilly
peppers and pomodoro sauce topped
with pecorino romano cheese.

Spaghetti Carbonara $20.90
Spaghetti pasta with guanciale

pancetta, tossed in a creamy egg
yolk, pecorino romano cheese and
parmiggiano.

Linguini Mussels $20.90
Linguini pasta tossed with Prince

Edward fresh mussels tossed in
pomodoro sauce with garlic and
white wine.

Linguini Clams $23.10
Linguini pasta tossed with middle

neck clams in a garlic and white wine
sauce with fresh parsley.
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Insalata di Cesare $12.10
Traditional caesar salad. Served

with housemade dressing topped
with crouton shaved parmesan and
eggs.

Caprese $13.20
Fresh mozzarella, tomatoes and

basil topped with garlic infused extra
virgin oil. Served with sourdough
crostini.

Rucoletta Pere e Pinoli $13.20
Fresh baby arugula, shaved

forrelle pear and toasted pinenuts.
Insalata della Casa $9.90

Spring mix lettuce, heirloom cherry
tomatoes, red peppers julienne,
carrots and slivered red onions.

Spinaci caprino e Zucca $14.30
Baby spinach, crumbled goat

cheese, roasted butternut squash
and sunflower seeds.

ENTREES
Entree comes with a side of Oil
Seasoned Arugula. Update for a

Premium Side
Maialino Peperoni e Cipolle $19.80

8oz Pork rib eye topped with red
peppers onions capers and cherry
tomatoes.

Pollo Porcino $22.00
Chicken medallions tossed in a

porcini and wild mushroom sauce
topped with smoked mozzarella.

14oz Certified Angus NY Strip$31.90
Certified angus NY strip Char

grilled on oak wood fired coals and
served with fresh herb butter chic.

SIDES
Side House salad $4.40
Side Caesar Salad $5.50
Seasoned Fries $4.40
Side Truffle Fries $7.70
Broccolini Pancetta and Garlic $6.60
Herb and Garlic Butternut
Squash

$5.50

Rosemary onion and sage
Roasted Potatoes

$5.50

fresh basil and extra virgin olive oil.
Capricciosa $15.40

San Marzano Tomato, Mozzarella
Artichoke Kalamata olives Ham and
Mushroom.

Caserta $16.50
San marzano tomato, mozzarella,

24 month prosciutto di parma,
arugula & aged shaved parmesan.

Salsiccia e Friariell $15.40
Pizza in bianco, mozzarella,

broccoli rabe and sweet Italian
sausage.

Ortolana $14.30
Pizza in bianco, mozzarella,

zucchini, red peppers, eggplant and
onions.

Calzone al Forno $13.20
San marzano tomato, mozzarella

and fresh basil.
Pizza Fritta $16.50

Deep fried pizza dough filled with
mozzarella, ricotta, salami and black
pepper.

Boscaiola $20.90
Pizza in bianco with fresh

mozzarella, porcini mushroom,
sausage, truffle and speck.

Carnivora $19.80
San marzano tomato, fresh

mozzarella capicolla, ham,
sopressata, sausage and onions.

La Siciliana $16.50
Eggplant tomato sauce with

smoked mozzarella.
Cafona $18.70

Pizza in bianco with mozzarella
and ricotta topped with mortadella
pistachios and Goat cheese.

Maialina $16.50
Pizza in bianco with fresh

mozzarella, pancetta, potatoes and
onions garnished with fresh
rosemary.

KIDS
Kids 10 and under

Butter and Cheese Pasta $6.60
Mini Cheese / Salami Pizza $7.70
Pasta with Meatballs $8.80
Chicken Tenders and Fries $11.00

Porcini Wild Mushroom and
Truffle Ravioli with Speck and
Fontina

$25.30

Wild mushroom porcini ravioli
tossed in a sicilian pesto with ricotta
basil and walnuts with fontina
cheese.

Rigatoni Zucchini Gamberi e
Pesto

$26.40

Rigatoni pasta tossed with pan
seared jumbo shrimp in a creamy
zucchini and parmesan sauce.

DESSERTS
Tiramisu Al Cacao $8.80

Traditional homemade coffee
flavored dessert. with fluffy
mascarpone cream.

Millefoglie crema di limoncello e
fragole

$11.00

Puff pastry layered with limoncello
custard and fresh strawberries.

Calzone Nutella Fragole e
Banana

$13.20

Wood fired calzone filled with
nutella, strawberries and sliced
bananas.

Sfogliatelle $5.50
Crunchy pastry filled with ricotta,

custard and candied orange peel.
Worm Brown Butter Cake $9.90

Worm brown butter cake topped
with chantilly cream and seasonal
fresh fruit.

Zeppoline $8.80
Deep fried zeppoline doughballs,

topped with caramel and chocolate
sauce.

BEVERAGES AND COFFEE
Coca Cola Product $3.03
Fresh Brewed Tea $3.03

Sweet or Unsweetened
Espresso $3.85
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