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The Vincent Mandola Family of Restaurants

Nino’s * Vincent’s * Grappino di Nino * Pronto Cucinino

Join us for Live Music on the

patio at Grappino di Nino!

The beautiful landscaped patio is a great place to enjoy
Italian wines, cocktails and our Spuntini menu (small

plates). This month we are featuring our “2 for $10.00”
“perfect pairing”, La Villa wines paired with Antipasto.

DELIZIOSO! View our Menu

GRAPPINO

VERRAZZANO WINE DINNER

The Vincent Mandola Family invites you to taste extraordinary wines and
foods of Tuscany! Our annual Fall Wine Dinner will feature the
Verrazzano Winery. Owner and Winemaker, Luigi Cappellini presents
Chianti Classico dating back to 7th century, A.D.

Five course pairing, $95.00 per person, service additional.
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Martini nights
wfh "Vincent” Van Gogh

PRONTO CUCININO

e i e P DA DID YOU KNOW PRONTO DELIVERS BULK LUNCHES
[EECCeseY
TO YOUR OFFICE?
THIRSTY O YOUR OFFIC

THURSDAYS Visit us at www.pronto-2-go.com. PRONT O®

ONLY $6.00 PRONTO’S Curbside service is perfect for your MCfl c. {” ign 0

on-the-go lifestyle! S e

Meet “Vincent “ ——
DINE IN TAKE OUT CURBSIDE

Van Gogh... VODKA!

Every Thursday come try

different Martinis on
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Grappino’s Patio : Nino’s, Vincent’s & Grappino di Nino

has the perfect rooms for the
HOLIDAY SEASON!!!

Click icon to view menu
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Fall Wine Oinmer

Lhe Vincent Mandola Family & Verrazzano Winery

. %ﬂ‘. Invites you to taste extraordinary wines and foods of

Tuscany!

Ay
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October 24th at 6:30pm
Verrazzano Winery - Owner & Winemaker, Luigi Cappellini
Presents Chianti Classico dating back to 7th century A.D.
Anipasto

Ditello (720000 di Verrazzano—Mini Judcan)
Lltello 5&1’6&%{' d/ﬂﬁ[e/ with mozzarella and shewered with roasted cée/'/'y Lomatoed

Bruschetta (Cln’anfi Classico (Z)errazzano)
Koasted pepper & artichoke braschetta served with

rodemary breadhtichs mrdppeJ w1 proosceitto

Prima Portata
a@gnolotti (Sadde[lo Castello di @ermzzano)
g’uﬁ[e/ paca, roadted dqﬂddé, wald dage baorro nero.

Secondn Portata
cporcllelm (Cbianﬁ Classico Riserva Castello di [Z)errazzano)

.%yary, mordf p(i/‘/é roadt on a bed af gf‘é‘eﬂ Lentils ﬁhz?jéea/ with caramelized dpp/e
Dolce

Pere ((Z)in Sanfo)
Koarted pear, zhiporfe/ cheedses, walts and éoney

$95 per person, 20% service additional - Reservations required




