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Mussels or Clams
Red or white sauce, fresh mussels or fresh litfle neck clams sautéed with white wine,
garlic, parsley & a touch of marinara sauce 10.00

Baked Clams Oreganatte
Fresh litfle neck clams topped with breadcrumbs, garlic & parsley (One doz.) 11.00

Calamari Fritti
Golden fried with a side of marinara or tomato sauce 11.00

Homemade Fried Mozzarella
Lightly breaded, golden fried with side of fomato or marinara sauce 8.00

Mozzarella Caprese
Fresh mozzarella cheese, tomatoes, roasted red peppers, Kalamata olives & fresh basil 11.00

Portobello Arrosto
Twin Portobello mushroom caps, oven roasted & smothered with
bruschetta tomatoes, balsamic vinegar & mixed greens 9.00
Buffalo Wings
Choose from: Mild e Hot e BBQ Served with bleu cheese & celery (10) 9.00
Crabcakes

Lump crabmeat & herbed pesto sauce 13.00

Antipasto De Casa
Mixed greens, Genoa salami, ham, provolone, olives, roasted red peppers,
pepperoncini & marinated arfichokes 10.00

Broccoli Rabe Sautéed with garlic oil 10.00 e with sausage 13.00
Sicilian Garlic Bread

A loaf of Italian bread with fresh garlic, Romano, mozzarella & fresh herbs 4.95

3 Cheese Stuffed Eggplant

Romano, mozzarella, ricotta & Sunday sauce 8.00

Tuppe Soups

Homemade Minestrone Italian mixed vegetable soup 6.00
Pasta Fagioli Cannelloni beans with pasta in a light red sauce 7.00
Stracciatella Alla Romano Roman eggdrop soup with spinach 9.95
Tortellini in Brodo Chicken broth, fresh tomato, onions & fresh herbos 8.00

Vrvalotz Salpds

Add to Any Salad Grilled Chicken 4.00 « Fried Chicken 4.00 + Blackened Chicken 4.00

Grilled or blackened Shrimp 6.00  Salmon 8.00 ¢ Scoop of Tuna 4.00 « Add Gorgonzola or Feta Cheese 2.00

Choice of Dressing
Blue Cheese ¢ Parmigiana Peppercorn e Balsamic Vinaigrette ¢ Honey Mustard

Trattoria Chopped Salad

Chopped greens, with tomatoes, olives, onions, cucumber & chickpeas 8.00

Caesar Salad

With homemade croutons 8.00

Tuna Salad

Chopped greens, fomatoes, olives, onions, cucumber & chickpeas topped with albacore white tuna 9.00

Mamma Mia's
Chopped greens, with apples, tomatoes, gorgonzola, onions & pinenuts 9.00

Nuts About Salad

Mixed greens, gorgonzola, walnuts, oranges & tomatoes 10.00

Bistecca
lceberg wedge with tomatoes, bacon & gorgonzola with parmigiana peppercorn dressing 2.00

QGreek Salad

Chopped greens, tomatoes, pepperoncini, olives, cucumber, onion & feta cheese 9.00

Pansanella Salad

Mixed greens, fresh mozzarella, tomato, croutons, onion & olive oil 10.00

Dinner Entfrées are served with a Bowl of Soup or your choice of Chopped Salad, Bistecca Salad (wedge) or Caesar
& a Loaf of Homemade Bread. Non Pasta Entrées include a Side of Penne with Grandma’s Sunday Sauce

Change a Side of Pasta to Garlic & Oil or Meat Sauce 1.50 e Clam Sauce, Vodka or Alfredo 4.00

Add feta or Gorgonzola to your salad 2.00 e Upgrade your side salad to a Caprese Salad 5.00 ¢ Add whole wheat pasta 2.00
Please see our Daily Chef Specials Menu featuring Certified Angus Steaks, Fresh Fish, Chops & Pasta Specialties

Ptz Selections

Mamma Mia proudly serves DeCecco® Pasta.

Orrechitte Pasta (Ear Shape) Alla Gaetano Griled chicken, wild mushrooms;
onion, bacon, garlic & spinach tossed in Asiago cream sauce 18.00

Orrechitte Pasta (Ear Shape) Alla Derona Pan seared broccoli rabe,
garlic oil & grilled chicken tossed with Romano & Asiago cheese 18.00
#¥Penne Chicken & Broccoli Pan roasted chicken breast, sundried
tomatoes, Romano cheese & white wine sauce 18.00
Jumbo Cheese Ravioli, Gnocchi (Potato Dumplings) or Cheese T ortelinni
with your choice of Meat Sauce or Sunday sauce 15.00 e Alfredo or Vodka sauce 17.00

Whole Wheat Primavera
Mixed vegetables tossed with whole wheat pasta in your choice

of garlic & oil. marinara or cream sauce 16.00

Pasta Choices
Angel Hair e Penne e Linguini e Eggnest Fettuccine ¢ Rigatoni e Spaghetti

Add Homemade Meatballs (3) Or Sweet ltalian Sausage (2) 15.00

Sauce Choices:
Aglio & Olio Fresh garlic & extra virgin olive oil 14.00 « With fresh broccoli 16.00
Marinara or Fradiavolo #8>

Plum tomatoes, garlic, olive aoil, basil & white wine (Crushed red pepper in Fradiavolo) 14.00
Bolognese Homemade meat sauce 15.00
QGrandma's Sunday Sauce (fomato sauce) 13.00
Alfredo .The famous dish form Roma 16.00 Add grilled chicken 4.00 « Add shrimp 6.00

$*¥Alla Dodka

Onions, garlic, prosciutto, Romano, a touch of tomato sauce,
cream & a hint of vodka 17.00 Add grilled chicken 4.00 ¢ Add shrimp 6.00

Fresh Shucked Clam Sauce

Red or white sauce, clams, olive oil, parsley & garlic over linguini 18.00

Bobed Ptz Dishes

Lasagna Bolognese Layered with ricotta, mozzarella & meat sauce 15.00
Ricotta Stuffed Shells 14.00
Manicotti-Cheese 14.00 « Add spinach 2.00
¥ Combo ltaliano Manicotti, baked ziti & lasagna 16.00
Baked 7Ziti 14.00 « Add eggplant 2.00

Parmigiana Enfrées are lightly breaded & sautéed in olive oil
topped with Sunday sauce, Romano cheese & mozzarella
Chicken Parmigiana 18.00
Eggplant Parmigiana 15.00
Shrimp Parmigiana 23.00
¥ Parmigiana Combo Veal, Chicken & Shrimp 23.00

Deal & Eggplant Parmigiana 20.00
Deal Parmigiana 18.00
Chicken & Eggplant Parmigiana 19.00

Eggplant Mamma Mia
Layered with spinach, sliced fomato, ricotta, Romano cheese & tomato sauce.
Baked with mozzarella cheese 17.00

% Eggplant Rollatini
Eggplant rolled with Romano, mozzarella & ricotta cheese with Sunday sauce 17.00

£ Fruti Di Mare

Clams, mussels, shrimp & marinara sauce over angel hair pasta 23.00
Shrimp Marinara Marinara sauce tossed with linguini 23.00
Tilapia Francese Egg battered fillet of tilapia in a lemon wine sauce 22.00
Shrimp Francese Egg-battered with wine sauce 23.00
Shrimp Dillaggio
Sautéed garlic, mushrooms, fresh herbs & white wine sauce with linguini 23.00

Zuppa D' Pesce
Clams, mussels, shrimp, calamari & lobster tail with marinara over linguini 38.00

Calamari Marinara Served over linguini 19.00
Mussels &/or Clams Marinara sauce over linguini 19.00
Fresh Catch Ask server for day’s selection (market price)

Cliichen ov Vool ot the Tratlovia
Chicken

Chicken “Under the Brick” With mushrooms & Marsala wine sauce 18.00
$¥ Francese Egg battered with lemon wine sauce 18.00
Marsala Mushrooms & Marsala wine sauce 18.00
Picatta Onion, capers & lemon wine sauce 18.00

Chicken Cacciatore Boneless or on the bone, onions, garlic,

peppers, mushrooms, white wine & marinara 18.00

Chicken Scarpiello Boneless or on the bone, with mushrooms, sausage, -~

onions, garlic, capers, olives & pepperoncini peppers in a light wine sauce A/u 19.00
g Pizzaiola Onions, garlic, mushrooms, basil, oregano & marinara sauce 18.00

Sorrentino Topped with grilled eggplant, proscuitto ham,
fresh mozzarella & a touch of marinara sauce 19.00

Fiorentina With lemon wine sauce, fresh mozzarella & spinach 19.00
Chicken Giambotta Sweet sausage, onion, potato, cherry peppers
& a balsamic reduction > 19.00

¥ Chicken Alla Caprese Oven baked chicken cutlets topped
" with bruschetta, fresh mozzarella & a balsamic glaze 19.00

Deal Saltimbocca Onion, mushroom, prosciutto, fresh mozzarella
& sage with a Marsala wine sauce

Sweet ltalian Sausage & Peppers Sautéed with onions, garlic, peppers,
mushrooms & a fouch of marinara sauce

%WM

(These items are not included in the Sunset Special)

Fettuccine Isola Bella
Sautéed chicken, broccoli & shrimp tossed in a
Romano cheese cream sauce with eggnest fettuccine 20.00

ftLamb Chops
A full rack of baby lamb chops & portobello mushroom caps, in a
merlot wine reduction served with roasted potatoes & seasonal vegetables 27.00

Certified Black Angus Steak
Wild mushrooms Marsala sauce, spinach & roasted potatoes 25.00

Deal Mia

Veal

20.00
20.00
20.00

Pan seared veal, shrimp, onion & wild mushrooms in a plum tomato & marsala wine sauce 24.00

% Zoe's Favorite Pasta
Shrimp, artichoke hearts, garlic, red onion & wild
mushrooms in a citrus white wine sauce tossed with farfalle pasta 23.00

Bellagio Combo
Veal, chicken & shrimp with your choice of Frances or Marsala sauce 25.00

Salmon Tuscano

Pan seared salmon with wild mushrooms, onions, sundried tomatoes, Kalamata olives & roasted garlic

in a fresh herb white wine sauce 23.00




