
NOTICE: ASK YOUR SERVER ABOUT MENU ITEMS THAT ARE COOKED TO ORDER OR SERVED RAW. CONSUMING RAW OR 
UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORN ILLNESS.

18% GRATUTITY MAY BE ADDED TO PARTIES OF 7 OR MORE.

341 E. LIBERTY ST., ANN ARBOR, MI   |   734-769-6700   |   mani-a2.com

S P U N T I N I  +  P A N E
SWEET + SALTY BURRATA  17
PROSCIUTTO, MICHIGAN CHERRY,  
EXTRA VIRGIN OLIVE OIL, CROSTINI

HOUSEMADE FOCACCIA  9
ROSEMARY, SEA SALT, HONEY BUTTER 

SMOKEY EGGPLANT PÂTÉ  12
TOMATO CONSERVA, MINT, CRISPY CECI BEAN, 
HOUSEMADE FOCACCIA

ARANCINI  12 
TOMATO, BASIL, MOZZARELLA, ROMESCO*
*CONTAINS ALMONDS

PLEASE INFORM YOUR SERVER ABOUT ANY ALLERGIES OR DIETARY RESTRICTIONS, 
AS MENU ITEMS MAY CONTAIN INGREDIENTS THAT ARE NOT LISTED.

I N S A L A T E
ARUGULA SALAD   16 
MUSHROOM, CRISPY SHALLOT, PARMESAN, 
LEMON VINAIGRETTE
ADD ARTICHOKE  3, PROSCIUTTO  4

BEET + FENNEL SALAD  17 
SEASONAL CITRUS, PISTACHIO, LEMON YOGURT  

CAESAR SALAD   16   
ROMAINE, CROUTON, PARMESAN

MANI CHOP SALAD   16
CECI BEAN, PEPPERONCINI, CUCUMBER,  
TOMATO, RED ONION, OLIVE, GOUDA,  
RED WINE VINAIGRETTE
ADD GENOA SALAMI  3

A N T I P A S T I
PICKLED TOMATOES  15  
WHIPPED RICOTTA, TAPENADE, CROSTINI

BEEF CARPACCIO  18 
GARLIC AIOLI, CALABRIAN PICKLE, CAPER,  
PARMESAN, FRESH HORSERADISH, CROSTINI

ISABEL’S MEATBALLS   18   
BEEF, PORK, TOMATO, PINE NUT, BASIL, CROSTINI

DUCK CONFIT  18 
BROTHY BEANS, BACON, ORANGE

SHRIMP SCAMPI  18 
LEMON, CALABRIAN CHILI, GARLIC, CROSTINI

CALAMARI   15
SPICY TOMATO SAUCE, LEMON AIOLI, PICKLED PEPPERS

CRISPY POLENTA FRIES   12   
TRUFFLE FONDUTA, MUSHROOM PESTO

BAKED GOAT CHEESE   14   
SPICY POMORODO, PARSLEY, CHIVE, GARLIC TOAST

WOOD-FIRED MUSHROOMS  12 
GARLIC BUTTER, PARSLEY 

WOOD-FIRED BRUSSELS SPROUTS  14 
MAPLE VINAIGRETTE, GARLIC CONFIT,  
TOASTED ALMOND

G R A N D I  P I A T T I
BRANZINO PICCATA  30
FREGOLA, ARTICHOKE, HERB SALAD

CHICKEN PARM  27
MOZZARELLA, PASTA MESSY 

EGGPLANT MILANESE  26
LEMON YOGURT, SUMMER SALAD, RICOTTA SALATA

D&L’S ROASTED CHICKEN MARSALA  27
MUSHROOM, CIPOLLINI, GREMOLATA, CRISPY SAGE

W O O D - F I R E D  P I Z Z A

MARGHERITA  19  
FIOR DI LATTE,  
SAN MARZANO TOMATO, BASIL 
WITH BURRATA  6

PEPPERONI  21 
MOZZARELLA, OREGANO, CHILI FLAKE
DOUBLE PEPPERONI  4

ARUGULA + PROSCIUTTO  24 
MOZZARELLA, LIGURIAN OLIVE OIL, 
SEA SALT

TARTUFO   26 
FONTINA, FOREST MUSHROOM, 
THYME, BLACK TRUFFLE, EGG

RED ONION + PISTACHIO  22  
GOAT CHEESE, ROSEMARY,  
GARLIC CREAM, CHILI FLAKE

QUATTRO FORMAGGI  20 
SMOKED MOZZARELLA, PROVOLONE, 
RICOTTA, GRANA PADANO,  
TOMATO CONSERVA, BASIL

CIPOLLINI   21
PROVOLONE, ROASTED ARUGULA, 
BACON, BALSAMIC, CHILI FLAKE

SUPREME  23
MOZZARELLA, SAUSAGE, 
PEPPERONI, MUSHROOM,  
GREEN PEPPER, RED ONION

PUTTANESCA  19
PARMESAN, CALABRIAN CHILI, 
OVEN ROASTED TOMATO, OLIVE, 
RED ONION

SAUSAGE PICANTE  23
PROVOLONE, RED ONION, 
OREGANO, CHILI FLAKE

SPINACH + FETA  22
MOZZARELLA, FONDUTA, LEEK, 
CHILI FLAKE, GARLIC BREADCRUMB

HAM + MUSHROOM  22
MOZZARELLA, PROSCIUTTO COTTO, 
CREMINI, PECORINO

P I Z Z A  A D D I T I O N S

BURRATA  6
PROSCIUTTO  6
PEPPERONI  2
FRIED EGG  3
FOREST MUSHROOM  2
ARUGULA  2

H O U S E M A D E  P A S T A
ADD BURRATA  5

PAPPARDELLE BOLOGNESE  24  
BASIL, BREADCRUMB 

SEAFOOD RAVIOLI   26   
SHRIMP, CHERRY TOMATO, TOGARASHI, SAFFRON BUTTER

TAGLIATELLE CARBONARA   24   
PANCETTA, TRUMPET MUSHROOM, EGG

PESTO GNOCCHI   22   
OVEN ROASTED TOMATO, PINE NUT 

SPAGHETTI AGLIO E OLIO   22   
CAPER, FRESNO CHILI, BREADCRUMB

VODKA RIGATONI   24   
POMODORO, CALABRIAN CHILI



S O F T  D R I N K S

SAN PELLEGRINO (SPARKLING)   6

ACQUA PANNA (STILL)   6

SAN PELLEGRINO SODA   5
LIMONATA | ARANCIATA | POMPELMO

FAYGO  5
RED POP | ROOT BEER | ROCK + RYE

SPRECHER, ROOT BEER   6ON DRAFT!

0 %  A B V

HOUSEMADE GINGER BEER   5

STRAWBERRY + MINT LEMONADE   6

0 PROOF SPRITZ   11
GHIA APÉRITIF, TÖST, ORANGE

0 PROOF LIFE IS BEAUTIFUL   11
SEEDLIP GROVE, BLUEBERRY, LEMON, MINT

C O C K T A I L S

HOUSE NEGRONI  12
ORANGE INFUSED GIN, CAMPARI, 
SWEET VERMOUTH

SPRITZ   14
APEROL, PROSECCO, BLOOD ORANGE CUBE

SUSPIRIA   13
BAHNEZ MEZCAL, APEROL, VELVET FALERNUM, 
LIME, FUEGO BITTERS

ROMAN HOLIDAY   12
CARPANO ANTICA, AVERNA, LEMON, MINT

DOLCE VITA   13
GIN, BLACKBERRY, GINGER, PROSECCO

LIFE IS BEAUTIFUL   13
GREY GOOSE CITRON, BLUEBERRY, MINT 

MOONSTRUCK   13
EARL GREY INFUSED VODKA, LAVENDER, 
HONEY, LEMON 

NIGHTS OF CABIRIA   13
PRAIRIE ORGANIC GIN, ELDERFLOWER, 
CUCUMBER, BASIL

ISALITA MARGARITA   14
100% AGAVE BLANCO TEQUILA, ORANGE, LIME

A2 ESPRESSO MARTINI   15
VANILLA INFUSED VODKA, ROOS ROAST, 
SPAULDING’S COFFEE LIQUEUR, CREAM

THE BOSS’ SOUR   13
DISARONNO AMARETTO, WILD TURKEY 101, 
LEMON, EGG WHITE, BLACK WALNUT BITTERS

THE UNMENTIONABLE   15
BULLEIT RYE, CARPANO ANTICA,  
APRICOT MARMELLATA, WALNUT BITTERS

R O S É  
GRENACHE/CINSAULT 
CHATEAU DES ANNIBALS   
PROVENCE, FR 2024 13 55

BARBERA/DOLCETTO 
ERCOLE PIEDMONT, IT 2023 10 50*

*LITER

R E D  
PINOT NOIR 
DOMAINE ARNOUX   
BURGUNDY, FR 2023 14 57

MONFERRATO ROSSO 
TENUTA LA PERGOLA PIEDMONT, IT 2022 10 40

PINOT NOIR 
VIOLET HILL   
SANTA BARBARA COUNTY, CA, US 2022 13 55

GAMAY 
GROSJEAN VALLE D’AOSTA, IT 2023 16 68 
(SERVED CHILLED)

NEBBIOLO 
RENATO CORINO PIEDMONT, IT 2021 12 51

MONTEPULCIANO 
LUCANTO ABRUZZO, IT 2022  12 51

SANGIOVESE 
VILLA CALCINAIA CHIANTI CLASSICO   
TUSCANY, IT 2020  13 55

NERO D’AVOLA 
PLANETA “LA SEGRETA”  
SICILY, IT 2022 14       57

CABERNET/PETIT VERDOT 
MONTETI “SUPER TUSCAN”   
TUSCANY, IT 2018  17 75

CABERNET SAUVIGNON 
RUTHERFORD RANCH   
NAPA VALLEY, CA, US 2021 17 75

CABERNET SAUVIGNON 
CATERWAUL   
SONOMA CA, US 2022 18 80

MERLOT 
VENICA + VENICA FRIULI, IT 2021 16 68

R O T A T I N G  D R A F T S S   

SHORT’S, PURE MICHIGAN   7  
HAZY IPA, BELLAIRE, MI, USA 4.3%

PERONI, NASTRO AZZURRO   7 
ITALIAN LAGER, IT 5.1%

BELL’S, OBERON   7  
AMERICAN WHEAT ALE, COMSTOCK, MI, USA 5.8%

BELL’S, TWO HEARTED   7  
AMERICAN IPA, COMSTOCK, MI, USA 7%

B E E R

B O T T L E S  +  C A N S  

BUDWEISER   5

BUD LIGHT   5

TRE FONTANE, TRIPEL   10 
BIRRA TRAPPISTA, IT 8.5%

PERONI, NASTRO AZZURRO   6
ALCOHOL-FREE ITALIAN LAGER, IT 0.0%

W I N E

RED SANGRIA 
BRANDY, FRESH FRUIT 10 34

WHITE SANGRIA 
APRICOT BRANDY, GRAPEFRUIT 10 34

S P A R K L I N G  
PROSECCO SPUMANTE EXTRA DRY  
GIUSEPPE SAVINI “LELLE” ABRUZZO, IT 10 44 

BRUT ROSÉ 
L. MAWBY “SEX” LEELANAU, MI, US 12 51

W H I T E  
PINOT GRIGIO 
ELENA WALCH ALTO ADIGE, IT 2024 12 51

PECORINO 
GIUSEPPE SAVINI ABRUZZO, IT 2023 9 35

VERMENTINO 
SURRAU “LIMIZZANI”  
SARDINIA, IT 2023 10 42

FALANGHINA/FIANO/GRECO 
OCONE “BOZZOVICH BIANCO”  
CAMPANIA, IT NV 12 51

DRY RIESLING 
REBHOLZ ESTATE PFALZ, DE 2023 16 68

SAUVIGNON BLANC 
MARC PLOUZEAU   
LOIRE VALLEY, FR 2023 12 51

SAUVIGNON BLANC 
HENRY NATTER SANCERRE, FR 2023 17 75

CHARDONNAY 
“THE CALLING” 
RUSSIAN RIVER VALLEY, CA, US 2023 16 68

MOSCATO D’ASTI 
G.D. VAJRA PIEDMONT, IT 2024 12 51



WINE
S P A R K L I N G  

PROSECCO SPUMANTE EXTRA DRY  
GIUSEPPE SAVINI “LELLE” ABRUZZO, IT 10 44 

BRUT ROSÉ 
L. MAWBY “SEX” LEELANAU, MI, US 12 51

GRAND RÉSERVE BRUT 
GOSSET CHAMPAGNE, FR NV  110 

BRUT
LOUIS ROEDERER CHAMPAGNE, FR NV  85

IMPÉRIAL BRUT
MOËT & CHANDON
CHAMPAGNE, FR NV  120

W H I T E  

PINOT GRIGIO 
ELENA WALCH ALTO ADIGE, IT 2024 12 51

PECORINO 
ABRUZZO ABRUZZO, IT 2023 9 35

VERMENTINO 
SURRAU “LIMIZZANI”  
SARDINIA, IT 2023 10 42

FALANGHINA/FIANO/GRECO 
OCONE “BOZZOVICH BIANCO”  
CAMPANIA, IT NV 12 51

DRY RIESLING 
REBHOLZ ESTATE   
PFALZ, DE, 2023 16 68

SAUVIGNON BLANC 
MARC PLOUZEAU   
LOIRE VALLEY, FR 2023 12 51

SAUVIGNON BLANC 
HENRY NATTER SANCERRE, FR 2023 17 75

CHARDONNAY 
“THE CALLING”    
RUSSIAN RIVER VALLEY, CA, US 2023 16 68

MOSCATO D’ASTI 
G.D. VAJRA PIEDMONT, IT 2024 12 51

R E D  

PINOT NOIR 
DOMAINE ARNOUX   
BURGUNDY, FR 2023 14 57

MONFERRATO ROSSO 
TENUTA LA PERGOLA  
PIEDMONT, IT 2022 10 40

PINOT NOIR 
VIOLET HILL   
SANTA BARBARA COUNTY, CA, US 2022 13 55

GAMAY 
GROSJEAN VALLE D’AOSTA, IT 2023 16 68
(SERVED CHILLED)

NEBBIOLO 
RENATO CORINO PIEDMONT, IT 2021 12 51

MONTEPULCIANO 
LUCANTO ABRUZZO, IT 2022  12 51

SANGIOVESE 
VILLA CALCINAIA CHIANTI CLASSICO   
TUSCANY, IT 2020  13 55

NERO D’AVOLA 
PLANETA “LA SEGRETA”  
SICILY, IT 2022  14 57

CABERNET/PETIT VERDOT 
MONTETI “SUPER TUSCAN”   
TUSCANY, IT 2018  17 75

CABERNET SAUVIGNON 
RUTHERFORD RANCH   
NAPA VALLEY, CA, US 2021 17 75

CABERNET SAUVIGNON 
CATERWAUL   
SONOMA, CA, US 2022 18 80

MERLOT 
VENICA + VENICA FRIULI, IT 2021 16 68

PINOT NOIR 
ADELSHEIM   
WILLAMETTE VALLEY, OR, US 2022  59

PINOT NOIR 
OTTIN   
VALLE D’AOSTA, IT 2022  75

SANGIOVESE 
CARPINETO,  
BRUNELLO DI MONTALCINO  
TUSCANY, IT 2018  115

SANGIOVESE/CABERNET FRANC 
TERRICCI “SUPER TUSCAN”    
TUSCANY, IT 2015  90

NEBBIOLO 
MOCCAGATTA, BARBARESCO  
PIEDMONT, IT 2021  75

CABERNET SAUVIGNON/MERLOT 
LE VOLTE DELL’ORNELLAIA “SUPER TUSCAN”  
TUSCANY, IT 2022  80

NERELLO MASCALESE 
PASSOPISCIARO, PASSOROSSO   
SICILY, IT 2021  85

NEBBIOLO 
PIO CESARE BAROLO, IT 2019  140

MERLOT/CABERNET FRANC 
CHATEAU CANTIN, ST. ÉMILION GRAND CRU 
BORDEAUX, FR 2019  115

SYRAH 
ALAIN GRAILLOT, CROZES-HERMITAGE   
RHÔNE, FR 2021   115

CABERNET SAUVIGNON 
HEDGES FAMILY ESTATE  
RED MOUNTAIN, WA, US 2021  85

ZINFANDEL 
TURLEY NAPA VALLEY CA, US 2022  65

CABERNET SAUVIGNON 
HOOPES NAPA, CA, US 2019  89

CORVINA/RONDINELLA 
TOMMASO BUSSOLA, AMARONE DELLA  
VALPOLICELLA CLASSICO  
VENETO, IT 2018  130

R O S É  

GRENACHE/CINSAULT 
CHATEAU DES ANNIBALS  
PROVENCE, FR 2024 13 55

BARBERA/DOLCETTO 
ERCOLE PIEDMONT, IT 2023 10 50*

*LITER

RED SANGRIA 
BRANDY, FRESH FRUIT 10 34

WHITE SANGRIA 
APRICOT BRANDY, GRAPEFRUIT 10 34


