
create your own pasta
11

choose a pasta
Linguini

Spaghetti
Penne

Fettuccunie
Rigatoni
Farfalle

radiatori
gluten free noodle

choose a sauce
Alio

Marinara
Spicy diavolo sauce

Alfredo sauce 

add for 2
meat sauce

Tomato Cream Sauce
Vodka Sauce

Spinach
Onion or Tomato
Baked mozzarella

Prosciutto
Pesto

add for 3
Italian sausage

Meatballs
Chicken

Ricotta Cheese
Roasted Peppers

add for 5
Shrimp

Scallops
Clams

Mussels
Calamari

antipasti
   Calamari
marinated in balsamic topped with	 10
fresh tomato, onions, garlic and olive oil.

Pesce Combo	 15
fried calamari, scallops and baked clams.

   Jumbo Oysters Rockefeller	 13/21
gulf coast half shell oysters, spinach
and a blend of cheeses.

Baked Clams	 10/18
fresh clams baked with garlic, 
herb and butter breading.

   New Zealand Steamed Mussels 	 9
plump mediterranean mussels 
simmered in garlic and white wine.

Roasted Peppers & Italian Sausage 	 8
olive oil, herbs and marinara.

Melanzane Angelina 	 8
fresh eggplant rolled with spinach-ricotta
and marinara sauce.

   Grilled Portabella Sila 	 8
Marinated portabella mushroom  
stuffed with prosciutto and spinach.

Bruschetta Calabrese 	 7
toasted crostini topped with vine ripe
tomatoes, olive oil, fresh basil and
imported mozzarella cheese.

Fontinella Cheese 	 7
fontinella cheese breaded 
with italian herbs lightly fried.

insalate
   Insalata di Casa (House salad)	 4
romaine, tomato, onion and carrot.

   Caprese Salad	 7
vine ripe tomatoes, buffalo mozzarella 
and fresh basil with extra virgin olive oil. 

   Insalata Caeser	 6
romaine tossed with caesar dressing,
parmisan cheese and croutons.

   Insalate di Spinaci	 9
fresh spinach, gorgonzola Cheese, 
hard boiled eggs and mushrooms 
in our bacon vinegarette.

   Insalate di Mandile	 9
chopped greens with prosciutto, olives,
imported fontinella and roasted peppers 
in our house dressing.

add to any salad:
chicken	 3
calamari	 5
shrimp	 5

zuppe
   Minestrone	 4
hearty italian-style vegetable soup.

   Pasta Fagioli	 4
home-style pasta and bean soup.

pollo
all pollo Served with pasta or potato

Pollo Marsala	 16
sautéed breast of chicken with mushrooms 
in a sweet Marsala wine sauce.

Pollo Ala Limone	 16
dipped in seasoned egg batter, sautéed 
and served in lemon butter sauce.

Pollo Portobello	 16
sautéed chicken breast with portobello
mushroom topped with mozzarella and
a mushroom sauce atop fettuccine pasta.

Pollo Parmigiana	 16
sautéed chicken breast prepared with a
parmesan crust in tomato basil sauce, topped
with mozzarella and baked ‘til bubbly.

   Giambotta Grazie	 16
sautéed chicken breast and grilled italian
sausage with roasted potatoes, onions and
peppers in a light tomato broth.

   Pollo Arrostito	 16
roasted chicken with lemon - basil marinade.

   Vesuvio	 16
garlic, white wine and herbs,  
served with potatoes.

pesce

   Linguini Vongole (Linguini & clams)	 18
linguini tossed with fresh baby neck clams 
in a tomato or aglio olio clam sauce.

   Salmon Santino	 18
filet of salmon topped with pesto sauce 
and fresh plum tomatoes.

   Zuppe di Mare	 market
calamari, mussels, clams, shrimp and fish 
in a spicy tomato sauce over linguini.

   Shrimp Scampi	 19
shrimp sautéed in olive oil, garlic and white 
wine with a touch of cream and butter, all 
atop a bed of linguini.

   Shrimp & Scallops Diavolo	 21
shrimp and scallops gently tossed 
with linguini in a zesty marinara sauce.

carni
all carni served with pasta or potato

Pork Chop Vesuvio	 18
breaded pork chop pan-seared and roasted 
with fresh vegetables and vesuvio potatoes.

   Filetto Spinaci	 28
8oz prime cut filet mignon topped w sauteed  
spinach, mushroom, and onions served with  
garlic mashed potato and vegetable of the day.

   Steak Al Forno	 26
grilled new york strip steak with fresh 
garlic, topped with a baked parmigiano 
cheese and served with vegetable.

   Rib eye Italiano	 27
grilled rib eye topped with a portobello
mushroom and gorgonzola cheese 
in a cognac sauce and served with vegetable.

vitello
all veal served with pasta or potato

   Veal Limone	 21
sautéed milk-fed veal medallions 
in a lemon and white wine sauce.

Veal Parmigiana	 21
select veal thinly sliced with a parmesan
crust in tomato basil sauce, topped with
mozzarella and baked ‘til bubbly.

Veal Marsala	 21
veal cutlets sautéed with fresh mushrooms 
in a sweet marsala wine sauce.

   Veal Piccata	 21
sautéed with lemon and capers 
in a white wine butter.

   Veal Saltimbocca	 23
sautéed milk-fed veal served over pasta and 
topped with prosciutto, mozzarella and a
white wine sauce.

pizzette al forno
all pollo Served with pasta or potato

   Fiorentina	 9
grilled vegetables, fresh tomato sauce
and mozzarella.

Mandile’s	 12
sweet italian sausage, roasted peppers,
garlic, parmesan and mozzarella 
with pesto sauce.

   Quattro Formaggi	 11
mozzarella, fontinella, parmesan
and gorgonzola cheeses with 
pizza or pesto sauce.

Vincenzo	 12
italian sausage, mushrooms, 
green peppers, pepperoni, artichokes, 
prosciutto and black olives.

children’s menu
Cheese Pizza Bread	 5
Rigatoni or Spaghetti	 5
Chicken Fingers	 6
Cheese or Meat Ravioli	 7

contorni
   Spinaci Parmesan	 4
Meatballs (2)	 4
   Roasted Vesuvio Potatoes	 4
   Asparagus	 5
Italian Sausage	 5

dessert
Homemade Tiramisu	 6
Cannoli	 5
   Créme Brulee	 5
   Assorted Gelato	 4
italian style ice cream.
   Bananas Amaretto	 7
served with gelato.
New York Style Cheese Cake	 5
   Dessert de Giorno	
ask your server for the daily special.

pasta
   Fettuccine Alfredo	 13
pasta ribbons in our homemade alfredo sauce.

Lasagna Al Forno	 15
mandile’s specialty! homemade traditional
meat lasagna with fresh pasta, marinara sauce
and a blend of imported cheese.

Maria’s Gnocchi Ricotta Di Casa	 15
homemade pasta in a creamy 
tomato vodka sauce.

Spinach Gnocchi 	 17
housemade spinach gnocchi, roasted chicken,
roasted chicken, all brought together 
in our four cheese sauce.

Carmine’s Stuffed Shells	 15
pasta shells stuffed with seasoned 
ricotta cheese and fresh spinach. 

   Rigatoni alla Vodka	 13
rigatoni pasta served in a creamy vodka sauce.

   Rigatoni alla Vincenzo	 17
rigatoni pasta served with sundried-tomatoes
roasted walnuts and goat cheese cream sauce.
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choice of house salad or zuppe with any entree

Spaghetti (Meatballs) Della Casa	 14
housemade meatballs and spaghetti
in a fresh marinara sauce. 

Cheese or Meat Ravioli	 15
in a tomato cream sauce.

Seafood Ravioli	 21
fresh and stuffed with lobster, crab meat
and white fish served with sauce di jour. 

   Penne di Pollo	 16
penne pasta with sautéed chicken, asparagus,
mushrooms and sautéed in our marinara sauce.

   Giovanni’s Pasta al Forno Calabrese	 18
individually baked and layered with rigatoni
pasta, our homemade meatballs, hard boiled 
eggs and fresh buffalo mozzarella all 
covered in our fresh marinara sauce.

Tortellini	 15
cheese or meat filled tortellini 
with marinara Sauce.

Radiatori Pomodoro	 16
radiatori with sweet italian sausage 
with mushrooms, onions and roasted 
peppers tossed with pomodoro sauce.

Eggplant Parmesan	 16
freshly prepared layers of eggplant, 
tomato basil sauce with imported and 
domestic cheeses baked to perfection.

banquets
parties

catering 
carry out 
delivery

THANK YOU FOR VOTING US 
“THE BEST 

ITALIAN RESTAURANT 
IN McHENRY COUNTY”

gluten-free menu item
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beer
Stella Artois

Becks
Guinness
Heineken

Peroni
Moretti 
Larossa

Amstel Light
Budweiser
Bud Light
Miller Lite

Miller Genuine Draft
Corona

*ask your server about
our seasonal beers

scotch
William Grand
Chivas Regal

J&B
Balvenie 12
Balvenie 15

Basil Hayden
Aberlour
Glenlivet

Glen Morangie
Famous Grouse
William Lawson

Dewer’s

vodka
Belvedere

Chopin
Ciroc

Grey Goose
Grey goose orange
Grey Goose Citron

Effen
Effen Black Cherry

Absolut
Absolut Kurant

Absolut Mandarin
Absolut Pear

Absolut Raspberry
Absolut Citron
Absolut Vanilla

Skyy
Skyy Melon
Skyy Spice

Skyy Citron
Skyy Vanilla

Stoli
Stoli Raspberry
Stoli Blueberry

Stoli Citron
Stoli Orange

Kettle One
Kettle One Citron

gin
Bombay
Sapphire
Tanquery
Beefeater

Hendrick’s

rum
Malibu

Malibu Passion Fruit
Bacardi

Bacardi O
Bacardi Limone

Bacardi Razz
Bacardi Vanilla
Bacardi Gold
Bacardi Select

Ciclón
Myers Dark

Captain Morgan
Captain Morgan Private

tequilla
Corralejo

Patron Silver
Esperanto

Sauza Commemorativo
Arandas

whiskey
Crown Royal
Crown Royal 

Special Reserve
Knob Creek

Jameson
Makers Mark
Jack Daniels

Jack Daniels Bicentennial
Bushmills

Wild Turkey 80
Wild Turkey 101

Johnnie Walker Black
Johnnie Walker Red

Jim Beam
Canadian Club

Seagram’s 7
Seagram’s VO

amaretto
DiSarrano
Classico

Mandellkor

grappa
Cuor di Moscato d’Asti

di Prosecco
Julia

Collio

liqueurs/cordials
Ouzo

Baileys
Kahula

Irish Mist
Drambuie
Cointreau

Grand Marnier
Diesus

B&B
Chambord
Tia Maria

Sambucca White
Sambucca Black

Nocello
Godiva

Galliano
Midori

Liquore Strega
Puccino

Tuaca
Nocino
Campari
Aperol

Zaga di Calabria
Vecchio Amor del Capo

Lemoncillo

blueberry martini	
stoli blueberry vodka, chambord
raspberry liqueur and fresh squeezed lime juice.

carmines martini di casa 	
absolut vodka, disaronno, courvoisier vs 
cognac and a splash of sour mix.

chocolate martini 	
absolut vodka, godiva chocolate liqueur.

classic martini	
grey goose vodka or bombay sapphire gin, 
martini & rossi dry vermout 
with olive or lemon twist.

cosmopolitan	
grey goose vodka, cointreau, splash of 
cranberry juice & fresh lime juice.

dirty martini	
chopin vodka or bombay gin and olive juice.

double berry martini	
stoli blueberry and stoli raspberry 
vodka with a splash of chambord liqueur.

electric lemonade	
absolut citron vodka, blue curacao with
a splash of sour mix and 7-up.

espresso martini	
absolut vanilla vodka, kahlua and espresso.

french martini	
belvedere vodka, chambord and pineapple juice.

french kiss martini	
grey goose vodka, chambord liqueur 
and a splash of cranberry juice.

jolly rancher martini	
absolut raspberri vodka, midori, dekuyper
raspberry pucker.

parrot head	
patron silver, triple sec, fresh lime juice, lime.

lemon drop martini	
absolut citron vodka, cointreau, sour 
and a few secret ingredients.  served in a
sugar-rimmed glass with a lemon twist.

limoncello martini	
absolut citron vodka, pallini limoncello 
and a lemon peel, rimmed with sugar.

pomegranate martini	
absolut vodka, pomegranate liqueur and
a dash of sour.

raspberry lemon drop	
absolut vodka, sweet & sour, fresh lemon,
raspberry liqueur.

vanilla pineapple kiss	
absolut vanilla vodka, #43 liquor, pineapple.

pinot noir
soft, elegant with full bodied flavors of black cherry & vanilla
300	 Trinity Oaks (california)	 6/24
302	 Block Nine “Caidens Vineyard” (california)	 34
306	 Lucky Star (california)	 8/32
308	 Napa Cellars (napa, california)	 40
310	 Paul Dollan (napa, california)	 56

sangiovese
medium-bodied, supple & ripe cherry flavors

316	 Cont Contini	 26
318	 Santa Cristina by Antinori	 8/30
320	 Umberto Cesari Riserva (Emilia-Romagna)	 44

chianti from tuscany, italy
medium to full-bodied, supple & ripe cherry flavors

324	 Chianti, Piccini	 8/30
326	 Chianti Classico, Aziano Ruffino	 38
328	 Chianti Classico, Castello Querceto	 9/34
330	 Chianti Classico Riserva, Carpineto	 48
332	 Chianti Classico Riserva, 
	 Ducale “Tan Label” Ruffino	 56
334	 Chianti Classico Riserva, Monsanto	 44

other italian reds
full-bodied, fruity & mellow, 

raspberry, violets & black plum
340	 Montepulciano Nobile, Avignonesi 	 56
342	 Montepulciano D’Abruzzo, Citra 	 26
344	 Brunello Di Montalcino, Carpazo 	 105
346	 Montepulciano D’Abruzzo, Caldora 	 8/30
350	 Ruffino, Il Ducale	 42
352	 Castellare I Sodi “San Nicoli” 1994/1996	 200
354	 Carpineto Dogajolo (Tuscany)	 36
358	 Barbaresco, “Rizzi” Boito 2001	 86
360	 Barolo, Stefano Farina “2003”	 70
362	 Barolo, Giuseppe Rinaldo “1995”	 130
364	 Barabera D’Alba, Stefano Farina	 34
366	 Brunello Di Montalcino, Cerbaie (tuscany)	 68

amarone
full-bodied, jammy, vibrant, bittersweet chocolate, 

mouthwatering finish
372	 Ca Recchia	 75
374	 Brigaldara 1995/1996	 100
376	 Cesari	 98

prosecco, sparkling & champagne
not just for special occasions…

110	 Perrier Jouet 
	 Fleur de Champagne Brut (france)	  220
112	 Dom Perignon (france)	 250
114	 Rotari, Brut (trentino, italy)	 26
100	 Foss Marai, Prosecco (veneto, italy)           Split	 12
102	 Martini & Rossi, Prosecco (veneto, italy)   Split	 8
104	 Mionetto, Prosecco (veneto, italy)             Split	 8
106	 Saracco Moscato d’Asti (Piedmont)	 36
108 Mezzacarona Moscato (italy)	 28

pinot grigio
lemony, light, crisp & fruity, balanced by natural acidity
200	 Antera (venezie, italy)	 6/22
202	 Ruffino Lumina (delle venezie, italy)	 8/30
204	 Marco Felluga (friuli, italy)	 40
206	 Santa Margherita (valdadige, italy)	 50
208	 Riff (Veneto)	 32

riesling
flowery, almost perfumed, aromas, high acidity

210	 Firestone (central coast, california)	 36
212	 Piesporter Michelberg (hirshback, germany)  	 7/28

sauvignon blanc
elegant, clean fruity flavor, lemony, grassy, 

passion fruit & tangerine
220	 Matua (new zealand)	 8/30
220	 Raymond Reserve (napa, california)	 36

winemaker’s 
designer whites

exciting, distinctive, tantalizing wines, 
beyond the traditional

234	 Lambrusco (emiglia romagna, italy)	 26
236	 Stefano Farino “Gavi” (piedmont, italy)	 28
238	 Inami Soave Classico (veneto, italy)	 38
240	 La Cappucina (veneto, italy)	 8/30

chardonnay
buttery, toasty & complex, fruit flavors 

of pineapple, vanilla & peach
248	 Antera (trentino, italy)	 6/24
250	 Caldora (umbria, italy)	 8/30
252	 Alois Lagader (alto-adige)	 38
254	 “R”Collection (monterey, california)	 32
256	 Hess (monterey, california)	 34
258 Mezzacarona (italy)	 28

merlot
fruity, rich & mellow, raspberry, violets 

& black plum flavors
400	 Antera (trentino, italy)	 6/24
402	 Rutherford Hill (napa, california)	 54
404	 Deloach (California)	 32
406	 Lyeth (sonoma, california)	 32
408	 Blackstone (california)	 8/30
410	 “R” Collection (california)	 34

winemaker’s designer red blends
full-bodied exciting, distinctive, tantalizing wines, 

beyond the traditional
418	 Foppiano Lot 96 (Sonoma)	 8/30
420	 Seven Daughters (california)	 32
422	 Lyeth Meritage Red (Sonoma)	 38
424	 Chappellet “Mountain Cuvee” (napa, california)	 56
426	 Primus By Veramonte (chile)	 42

cabernet sauvignon
medium to full-bodied, flavors of cassis, 

rich dark chocolate & vanilla
432	 Trinity Oaks (california)	 6/24
434	 Hess Allomi Vineyard (napa, california)	 52
436	 Cellar No. 8 (California)	 8/30
438	 Joel Gott “815” (california)	 44
440	 Chimney Rock (stags leap district, napa, california)	 95
442	 J. Lohr “Seven Oaks” (paso robles, california)	 40
444	 CC Winery (napa valley, california)	 55
446	 Hess (california)	 34
447	 B.R. Cohn “Silver Label” (north coast, california)	 46
448	 Raymond Reserve (napa, california)	 66
450	 Chappellet Reserve (napa, california)	 85
452	 Cakebread (napa, california)	 125
454 Mezzacarona (italy)	 28

primitivo & zinfandel
full-bodied supple and balanced, fruity appealing wines, 

460	 Primitivo “The Original Zin” A-Mano (italy)	 28
462	 Cline Cellars (california)	 32
464	 Four Vines “Old Vines” (california)	 8/30

shiraz from australia
medium to full bodied, alluring, tantalizing supersilky wines
470	 Deakin Estate (australia)	 7/28
472	 Wolf Blass “Yellow Label” (australia)	 34
474	 Yalumba (australia)	 32

martini list
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