MANGIAMO! MENU

Antipasto

TWO NAPKIN GARLIC BREAD
lathered in butter, olive oil, garlic three ways 3.95

STEAMED MUSSELS
tuscan potatoes, roma tomatoes in a broth of garlic,
shallots, white wine, fresh herbs, grilled toast 9.25

ANTIPASTO SAMPLER
assortment of imported meats, cheeses, olives and dips 10.49

BAKED JUMBO SHRIMP
fresh herbs, tri - colored cherry tomato relish, garlic butter, arugula salad 8.99

COUNTRY STYLE PATE
caper berries, grained mustard 6.99

WHOLE BAKED ARTICHOKE
tallegio cheese, grainy mustard, rosemary, lemon butter drizzle 8.99

TRIO OF IMPORTED CHEESES
fruit chutney, spiced nuts, fresh berries, whole grain bread, thin crisps 11.99

CALAMARI FRITTI
flash fried, roasted garlic aioli, red pepper aioli 9.95

CLASSIC BRUSCHETTA
arugula, parmesan, whipped feta, hummus, marinated tomatoes,
black olive tapenade, grilled toast 7.99

BAKED SPINACH & ARTICHOKE DIP
grilled pita 8.75

Insalata

MANGIAMO CHICKEN CAESAR
parmesan, croutons, anchovies 9.45

HEIRLOOM CAPRESSE
heirloom tomatoes, fresh mozzarella, basil, aged balsamic vinegar,
extra virgin olive oil, cracked black pepper berries 4.99

CHOPPED TUSCAN
romaine, sopressa, swiss cheese, red peppers, green peppers,
garbanzo beans, chopped tomato, red onion, italian vinaigrette 8.95
BABY SPINACH
baby spinach,
haystack onions, Elienne apples,
goat cheese, smoky bacon 6.49

ADD TO SALADS
wood grilled chicken 4.25 @ grilled italian sausa?]e 3.50
wood grilled shrimp 6.95 e baked marinara meatball 3.95
wood grilled salmon 5.95 e wood grilled tournedos 8.95
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BUTTERNUT SQUASH BISQUE
HOMEMADE SOUP OF THE DAY

Neopolitan Pizze
italian “00” flour, san marzano tomatoes, parmesan & shredded mozzarella

MARGHERITA
fresh mozzarella, roma fomatoes, sweet basil 12.45

PEPPERONI
neopolitan sausage, mozzarella 12.95

QUATTRO FORMAGGIO
pecorino, fresh mozzarella, fontina, parmigiano-reggiano 13.99

SAUSAGE
extra virgin olive oil, rosemary, parmigiano, spicy sausage 10.95

Sicilian Pizze
classic italian dough with a thick golden garlic - butter crust

alfredo sauce, chicken, roma tomato, mushroom, basil, mozzarella 13.75

DUE _
red sauce, arugula, sopressa, prosciutto,
fresh mozzarella, oven roasted tomatoes 13.95

TRE
basil pesto, mozzarella mix, chicken, fomatoes,
red onions, fresh mozzarella, ricotta 13.95

QUATTRO
chipotle barbecue, pulled pork,
pineapple, green pepper, red onions 12.99

Build Your Own

start with mozzarella & choice of sauce
NEOPOLITAN CRUST 8.99
SICILIAN CRUST 9.99

ADDITIONAL TOPPINGS .98
ricotta, smoked provolone, mushrooms, green pe‘)per, roma tomato,
roasted garlic, red onions, basil, bub?/ spinach, green olives, black olives, white
beans, pineapple, marinated peppers

ADDITIONAL TOPPINGS 1.59
fresh mozzarellq, gorﬂonzolu qoat cheese, fontina, feta, sausage, prosciutto,
pepperoni, chicken, bacon, anchovies, pinenuts, artichokes,
portobellas, meatballs, shrimp, sopressa
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Pasta

BLACK TIE
wood grilled chicken, broccoli,
pinenuts, gorgonzola cream sauce 13.85

RED LASAGNA

savory sausage, rosemary ricotta, mozzarella, bolognese sauce 11.95

CHICKEN FETTUCCINE
alfredo sauce, shaved parmesan 12.75

SPAGHETTI BOLOGNESE
wood grilled italian sausage, parmesan 12.50

PENNE PESTO
oven roasted tomatoes, roasted portobellas, pinenuts 12.25

SHRIMP SCAMPI CAPELLINI
shallots, garlic, lemon, red chilies, baby spinach,
oven roasted tomatoes, white wine, garlic butter 17.85

CHICKEN PENNE
grilled chicken, leeks, zucchini, oven roasted tomatoes,
baby spinach, spicy tomato sauce, pecorino romano 9.49

HERBED PAPPARDELLE
artichokes, oven roasted tomatoes, asparagus, virgin olive oil,
parsley, lemon, pecorino romano, olive relish 13.25

SPAGHETTI AND BASEBALL MEATBALL
marinara, ricotta 9.95

ADD TO PASTAS
wood grilled chicken 4.25
grilled italian sausage 3.50
wood grilled shrimp 6.95

baked marinara meatball 3.95
wood grilled salmon 5.95

Sandwiches

baked rustic tuscan bread sandwiches, served with homemade potato crisps

QUATTRO FORMAGGIO
parmigiano - reggiano, fontina, fresh mozzarella, asiago 8.99

CHICKEN SALTIMBOCCA
parmesan aioli, prosciutto, smoked provolone, arugula 8.99

TURKEY
bacon, swiss, arugula, tomato, roasted garlic mayo 7.99

PORTOBELLA
whipped feta, hummus, marinated peppers, baby spinach 7.99

GORGONZOLA BURGER
smoky bacon, gorgonzola dolce, grilled balsamic onions,
arugula, thick sliced tomato, roasted garlic aioli 11.99

House Specialties
add a mixed greens or caesar salad for 3.45

CHICKEN MARSALA
pan seared chicken breast, grilled portobellas, arugula
marsala demi glace, roasted garlic whipped potatoes 11.79

PAN SEARED VEAL
artichokes, radish, red onions, grape fomatoes,
ricotta salata, arugula, lemon vinaigrette 14.99

CHEESE RAVIOLI
artichokes, snap Eeas, mushrooms,
cherry tomatoes, basil pesto 12.85

SEAFOOD LINGUINE
mussels, shrimp, crab, zucchini, leeks,
baby spinach, fire roasted tomato cream 12.75

HOUSEMADE PORCINI MUSHROOM RAVIOLI
white truffle oil, wild mushrooms,
asparagus, basil cream, crispy prosciutto 16.49

LAMB SHANK
braised, cannelli beans, srinach,
escarole, balsamic jus, gremolata 20.45

PARMESAN CRUSTED CHICKEN
fire roasted tomato cream,
roasted garlic whipped potatoes, asparagus 16.95

WOOD GRILLED TOP SIRLOIN
steamed asparagus, chianti demi-glace,
grilled tomatoes , roasted garlic mashed potatoes 17.95

WOOD GRILLED SALMON
portobella relish, goat cheese, arugula, balsamic-
honey glaze, roasted garlic whipped potatoes 18.95

GRILLED VEGETABLE PLATE
asparagus, zucchini, porfobellas, bell peppers, eggplant,
seared spinach, angel hair pesto pasta, sauce trio -
balsamic reduction, red pepper aioli, basil aioli 14.65

WOOD GRILLED RIBEYE
sun-dried tomato spread, gorgonzola, chive oil,
roasted garlic whipped potatoes, garlic rapini 26.95

PESTO CRUSTED WALLEYE
mashed new potatoes, garlic rapini, red pepper aioli 17.95

GRILLED HANGER STEAK
wild mushroom risotto, asparagus,
leeks, chive oil, pecorino romano 16.79

BAKED SICILIAN SWORDFISH
fire roasted puttanesca relish,
fingerling potatoes, escarole, baby spinach 18.99



MANGIAMO! LUNCH MENU

Antipasto

TWO NAPKIN GARLIC BREAD
lathered in butter, olive oil, garlic three ways 3.95

COUNTRY STYLE PATE
caper berries, grained mustard 5.95

WHOLE BAKED ARTICHOKE
tallegio cheese, grainy mustard, rosemary, lemon butter drizzle 5.95

CALAMARI FRITTI
flash fried, roasted garlic aioli, red pepper aioli 5.95

CLASSIC BRUSCHETTA
arugula, parmesan, whipped feta, hummus, marinated tomatoes,
black olive tapenade, grilled toast 5.95

BAKED SPINACH & ARTICHOKE DIP
grilled pita 5.95

Insalata

CAESAR
parmesan, croutons, anchovies 4.50 / 6.50

BABY SPINACH
baby spinach, haystack onions, julienne apples,
goat cheese, smoky bacon 6.95

HEIRLOOM CAPRESSE
heirloom tomatoes, fresh mozzarella, basil, aged balsamic vinegar,
extra virgin olive oil, cracked black pepper berries 6.95

CHOPPED TUSCAN
romaine, sopressa, swiss cheese, red peppers, green peppers,
garbanzo beans, chopped tomato, red onion, italian vinaigrette 8.95

CHICKEN SALAD
sun-dried tomato dressing pinenuts,
ricotta salata, fresh sorbet, sweet bread 7.50

PEAR AND ENDIVE
endive, watercress, bleu cheese, pears, spicy nuts, sherry vinaigrette 7.95

GARDEN VEGETABLE
cucumbers, cherry tomatoes, radishes, artichokes, peas 6.95

ADD TO SALADS
wood grilled chicken 3.99 e grilled italion sausage 3.95
wood grilled shrimp 6.95 e baked marinara meatball 3.95
wood grilled salmon 5.95  wood grilled tournedos 8.95
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Neopolitan Pizze
italian “00" flour, san marzano fomatoes,
parmesan & shredded mozzarello

MARGHERITA
fresh mozzarella, roma tomatoes, sweet basil 10.79

PEPPERONI
neopolitan sausage, mozzarella 10.79

QUATTRO FORMAGGIO
pecorino, fresh mozzarella, fontina, parmigiano-reggiano 10.79

SAUSAGE
extra virgin olive oil, rosemary, parmigiano, spicy sausage 10.79

Sicilian Pizze
clussic italian dough with
thick golden garlic - butter crust

12.79

UNO
alfredo sauce, chicken, roma fomato, mushroom, basil, mozzarella

DUE
red sauce, uru?ulo, sopressa, prosciutto,
fresh mozzarella, oven roasted fomatoes

TRE
basil pesto, mozzarella mix, chicken, tomatoes,
red onions, fresh mozzarella, ricotta

QUATTRO
chipotle barbecue, pulled pork,
pineapple, green pepper, red onions

Build Your Own

start with mozzarella & choice of sauce
NEOPOLITAN CRUST 8.99
SICILIAN CRUST 9.99

ADDITIONAL TOPPINGS .98
ricotta, smoked provolone, mushrooms, green pepper, roma tomato,
roasted garlic, red onions, basil, huhr spinach, green olives, black olives, white
beans, pineapple, marinated peppers

ADDITIONAL TOPPINGS 1.59
fresh mozzarella, gorgonzola, goat cheese, fontina, feta, sausage, prosciutto,
pepperoni, cﬂicken, bacon, anchovies, pinenuts, artichokes,
portobellas, meatballs, shrimp, sopressa



MANGIAMO! LUNCH MENU

Pasta

BLACK TIE
wood grilled chicken, broccoli,
pinenuts, gorgonzola cream sauce 8.45

CHICKEN FETTUCCINE
alfredo sauce, shaved parmesan 8.25

CAPELLINI
marinated fomatoes, basil, fresh ricotta 7.50

SPAGHETTI
your choice of preparation:
extra virgin olive oil, parmesan
fire rousted tomato, asiago
carbonara, basil pesto, marinara
alfredo, mushroom ragout 6.99

PENNE PESTO

oven roasted tomatoes, roasted portobellas, pinenuts 7.99

HERBED PAPPARDELLE

artichokes, oven roasted tomatoes, asparagus, virgin olive o,

parsley, lemon, pecorino romano, olive relish 7.75

CHEESE RAVIOLI
marinara sauce, ricotta salata 7.99

ADD TO PASTAS
wood grilled chicken 4.25
grilled italian sousage 3.50
wood grilled shrimp 6.95

baked marinara meatball 3.95
wood grilled salmon 5.95

Risotto

CHICKEN
sun-dried tomatoes, baby spinach, fontinella 8.95

VEGGIE
seasonal garden vegetables 7.99

SAUSAGE
oven roasted tomatoes, grilled portobellas 8.25
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Brodo
3.25 /4.25

BUTTERNUT SQUASH BISQUE
SOUP OF THE DAY

Sandwiches
baked rustic tuscan bread sandwiches,
served with homemade potato crisps

1.95

QUATTRO FORMAGGIO
parmigiano - reggiano, fonting, fresh mozzarella, asiago

CHICKEN SALTIMBOCCA
parmesan aioli, prosciutto, smoked provolone, arugula

TURKEY
bacon, swiss, arugula, tomato, roasted garlic mayo

GORGONZOLA BURGER
smoky bacon, gorgonzola dolce, grilled balsamic onions,
arugula, thick sliced tomato, roasted garlic aioli

Fritatta
five grain organic bread, fomato - basil jom

CAPRESSE
ripe fomatoes, mozzarella, fresh basil 6.99

SAUSAGE
oven roasted tomatoes, whipped feta 7.15

CHICKEN
mushrooms, fontinella, caramelized onions 7.25
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Organic Kids Menus

PEANUT BUTTER AND JELLY SUSHI
strawberry yogurt dipping sauce, water chestnut and mandarin orange bowl 3.45

LUIGI’S SPAGHETTI AND MEATBALL
marinara, spaghetti, choice of side 3.99

MANGIAMO! MINI PIZZA
oven baked pepperoni pizza, choice of side 3.99

WOOD GRILLED SALMON
choice of side 5.99

HOMEMADE MAC AND CHEESE
michigan three cheese blend, organic greens salad 4.95

THREE CHEESE PIZZA DOG
sausage, pepperoni, marinara dipping sauce 2.95

BEEF MINI AND PICKLE POP
brioche bun, cheddar cheese, shredded lettuce, french fries 3.25
add a second mini for 1.99

ORGANIC CHICKEN STRIPS
chargrilled or lightly breaded, fries, honey mustard and barbecue sauces 4.95

GRASS FED SIRLOIN STEAK
served with fettuccine alfredo and a choice of side 7.99



