
Focaccia di Recco THIN & crispy stuffed w/ stracchino cheese . . . . . 15

Panino alla mortadella stracciatella & agrumi marmalata . . . . . . . . . . 12

Burrata from Puglia jimmy nardello peppers & toasted pine nuts . . . . . 14

Meatball napoletana    grass fed beef, parmesan, pomodoro . . . . . . . . . 16

Tiny fried calamari calabrese oregano, sea salt . . . . . . . . . . . . 18

Duo of Italian hams  cullata - the king & the smokey speck . . . . . . . 23

Zucchini flowers fior di latte mozzarella, buffalo ricotta . . . . . 15

Prosciutto e melone smoked prosciutto & essenza balsamico . . . . . . . 21

Local tomatoes sweet corn,contender peaches,genovese basil . . . . 18

Arugula & zucchini sliced parma ham & young parmesan . . . . . . . . . 15

Very Verde insalata greens, herbs, pistachios & chili flakes . . . . . . 16

Lil gem & parmesan escarole, celery, anchovies & capers . . . . . . . . 17

Eggplant cutlet diavola sauce & stracciatella cheese . . . . . . . 15

Spaghetti pomodoro, parm, genovese basil . . . . . . . . . . . 20

Bucatini the classic cacio e pepe . . . . . . . . . . . . . . 22

Mezzi rigatoni carbonara;golden eggs, guanciale, pecorino . . . . . 23

Tagliatelle squid ink pasta, octopus all’arrabbiata . . . . . . 24

Pappardelle braised rabbit w/ taggiasca olives . . . . . . . . . 27

Tortellini spinach & imported buffalo ricotta. . . . . . . . . . 24

Raviolleti black truffle, taleggio & walnuts . . . . . . . . . . 23

Agnolotti sweet peas,spicy butter,smoked caciocavallo . . . . 20

@EATATMANO

EAT WELL, BE WELL.

LOGAN SQUARE

CHICAGO

*These items can be ordered raw or undercooked or may contain raw or undercooked ingredients. Consuming raw or 
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for food-borne illness

AN T I PAS T I



Prosecco Filare, Friuli-Venezia Giulia  . . . . 40

Lambrusco Memoria d’Oro, Emilia-Romagna  . . . . 40

Pet Nat Bulli, Emilia-Romagna  . . . . . . . . 65
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FEATURED COCKTAIL 
Shakerato 12

Classic Gin 12

La Luna Mezcal 12

Brugal 1888 Rum 17

Phony Negroni 14 

Malvasia Riva de la Rosa, Roma  . . . . . . . . 38

Verdicchio Laila Libenzi, le Marche  . . . . . . 45

Vermentino Surrau, Sardinia  . . . . . . . . . . 55

Grillo Mortellito, Sicily  . . . . . . . . . 70

Turbiana Ca dei Fraiti, Lombardy  . . . . . . . 55

Timarosso Vigneti Massa, Piedmont  . . . . . . . 75

Montepulciano Garofili, le Marche  . . . . . . . . . 45

Sangiovese Rocca di Montegrossi, Tuscany  . . . . 55

Monica Cardedu, Sardinia  . . . . . . . . . . 65

RO
SA
TO

Primitivo Filippo Cassano, Puglia  . . . . . . . 42

Nero d’Avola Planeta, Sicily  . . . . . . . . . . . 60

Barbera Mauro Molino, Piedmont  . . . . . . . 50

Memo Montepulciano d’Abruzzo  . . . . . . . 38

Sangiovese Leda Pucci, Tuscany  . . . . . . . . . 38

Susumaniello Li Veli, Puglia  . . . . . . . . . . . 75

Nebbiolo Giacomo Brezza, Piedmont  . . . . . . 75

great wines of this moment
served in qtr or half liters - 16 / 30

11 Espresso Tonic

12 The Corretto

12 Affogato

5 Americano

4 Espresso 

NEGRONI
SERVICE

COFFEE
CULTURE

Montenegro sour

12 

AMARI SERVICE

FEATURED BOTTLE
Large format, poured tableside

14

drink
well


