Interested

in having

a private
dinner party?

Come see our
new party room

that holds up
to 80 quests
comfortably.

Want to have
quest over but
don't want the
hassle of cooking
for them?
Go online to

MammaMiasT rattoria.com
& see our

Catering Menu.
We can provide
food from 10
to 500 quests.

Start with pizza sauce & GRAN[E}mozzorello cheese

Brick Oven Pizzas

Individual  Med Lg Sicilian (deep dish)
12" 14" 18" 16" x 16”

“Now using New York water.” Hand tossed the traditional New York-Style

With pizza sauce & cheese

11.00 12.50 14.00 16.00

Additional Reqular Toppings

Half Pie (eq)
Whole Pie (eq)

.75 1.00 1.25 1.50
1.00 1.50 2.00 2.00

Additional Premium Toppings

Half Pie (eq)
Whole Pie (eq)

1.00 1.50 2.00 2.00
1.50 200 250 3.00

Pizza by the Slice Thin Crust or Sicilian (Per Pc) 2.50
Regular Toppings (ec)) .75 ¢ Premium Toppings (ea) 1.00
(Monday thru Saturday served until 3:00 pm & Sunday until 2:00 pm)

Reqular Pizza Toppings: Pepperoni ¢ Meatballs * Sausages e Bacon e Onions
Spinach e Peppers ¢ Eggplant e Sliced Black Olives ® Anchovies e Diced Tomatoes
Fresh Basil e Hot Cherry Peppers e Salami ® Ham e Pineapple e Fresh Garlic ® Mushrooms

Premium Pizza Toppings: Exira Cheese  Sundried Tomatoes e Arfichoke Hearts
Broccoli Rabe ¢ Roasted Red Peppers o Grilled Chicken e Prosciutto

Individual  Med Lg  Sicilian (deep dish)
12" 14" 18" 16" x 16"
Margherita (No Sauce)
Mozzarella, fresh tomatoes, basil, olive
oil, oregano & parm-reggiano cheese
13.00 15.00 17.00 20.00

Pesto
Grilled chicken, artichokes,
mozzarella & pesto

14.00 16.00 19.00 21.00

San Remo
Grilled chicken, sun-dried tomatoes,
roasted garlic, fresh tomatoes
& gorgonzola cheese
14.00 16.00 19.00 21.00

Desuviana
Pizza sauce, Romano cheese, oven
roasted peppers, fresh mozzarella,
basil & olive oil

14.00 17.00 19.00 21.00

Meat Lover
Pepperoni, bacon, ham, sausage
& meatball

15.00 17.50 20.00 22.00

Qrandpa's Pie
Provolone, marinara sauce, fresh
mozzarella, Romano cheese, olive all,
oregano & fresh basil

15.00 17.00 20.00 22.00

Individual Med Lg Sicilian (deep dish)

12" 14" 18" 16" x 16"
Pizza Bianca (White Pizza)
No sauce, ricotta, Romano,
parm-reggiano cheese & mozzarella,
fresh garlic & parsley (Try it with ham,
broccoali or spinach)

15.00 17.50 20.00 22.00

BBQ Chicken
Carmelized onion, BBQ sauce
& mozzarella
15.00 17.50 20.00 22.00

Chicken Parmigiana
15.00 17.50 20.00 22.00

Quattro Stagioni

Ham, black olives, mushrooms,

artichokes, pizza sauce & mozzarella
15.00 17.50 20.00 22.00

Degetarian
Black olives, spinach, broccoli,
mushrooms, peppers, onions,
pizza sauce & mozzarella
15.00 17.50 20.00 22.00

Trattoria Specials
Choose any 5 pizza toppings
15.00 17.50 20.00 23.00

&aé,om
Calzone Ricotta, mozzarella
& Romano cheese 9.00
Additional Reqular Fillings (ec) 1.00
Additional Premium Fillings (ea) 1.50

Check pizza topping section
for filling selection

Stronbols

Stromboli Ham, salami, pepperoni,
Romano & mozzarella cheese 10.00

Pepperoni Roll
Pepperoni, mozzarella, more pepperoni
& Romano cheese 10.00

Sausage & Pepper Roll
Sausage, peppers, onions, mozzarella
& Romano cheese 10.00

Subs

Served on 10" Brick Oven Sub Roll.
(Complimentary French Fries)

Substitute a Salad (Choose from: Chopped
or Caesar) for Fries 2.50

Hot Subs

Eggplant Parmigiana 7.95
Meatballs Parmigiana 7.95
Sausage Parmigiana 7.95
Add pepper & onion 1.00
Chicken Cutlet Parmigiana 8.50
Deal Cutlet Parmigiana 9.50
Chicken Cutlet

With fresh mozzarella, tomato & roasted
peppers with a balsamic glaze 9.00

Steak Works

Onion, peppers, mushrooms & cheese 8.50

QGrilled Chicken
With provolone cheese,
mixed greens & tomato 8.50

Shrimp Parmigiana Sub 12.00
The Godfather

Steak or chicken, broccoli rabe,
hot cherry peppers, garlic & onion
topped with provolone cheese 10.00

Houro

Monday thru Saturday: 11:00 am - 3:00 pm ¢ Sunday: Noon - 2:00 pm

96 1-963-9565

8855 Hypoluxo Road, Lake Worth, FL 33467
Let us Cater your next function e 10 to over 500 guests

www.mammamiastrattoria.com

DISCOVER _VISA

The FDA advises consuming raw or undercooked meat, poultry,
seafood or eggs increases your risk of foodborne illness.
20% gratuity will be added to parties of 5 or more.

Prices & menu items subject fo change without notice. Tax not included.
We reserve the right to correct any errors. © CFM Concepts 12/10 All Rights Reserved.§

Cold Subs

Include mixed greens,
sliced tomato & onions.
Hot pepper, mayonnaise,
mustard or oil & vinegar
upon request
Milano Sub
Prosciutto, basil, fresh mozzarella,
tfomato, roasted pepper
& a balsamic gloze 9.95
Tuna Sub
Solid white tuna 7.95

Tuna Melt
with Provolone Cheese 8.50
ltalian Combination

Ham, salami
& provolone cheese 7.95

Mamma Mia & Trattoria
& Brick Oven Pizzeria

a fwm/rjy_ Taodition S:Vnw 973

96 1-963-9565

8855 Hypoluxo Road, Lake Worth
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Served with a Bowl of Soup or your choice of Chopped Salad, Bistecca Salad (wedge) or Caesar

o u(\e (N\\‘l g‘ed\e“‘s Crabcakes & 2 Garlic Rolls. Non Pasta Entrées include a Side of Penne with Grandma’s Sunday Sauce Clams, mussels, shrimp # Kids under 12 only
Lump crabmeat Change a Side of Pasta to Garlic & Oil or Meat Sauce 1.50 & marinara sauce 23.00 l
& hl\eArbed IOelSl’ro SSUCG 13.00 Clam Sauce, Vodka or Alfredo 4.00 * Add Feta or Gorgonzola fo your salad 2.00 Shrimp Marinara with Linguini 23.00 Spaghetti
ozzarella Caprese

Upgrade your side salad fo a Caprese Salad 5.00 ¢ Add whole wheat pasta 2.00

Please see
Ptz Selections

our Daily Chef Specials Menu
Mamma Mia proudly serves DeCecco® Pasta.

& Meatball 7.00

Chicken Parmigiana
with Spaghetti 8.00

Tilapia Francese
Egg battered fillet of tilapia
in alemon wine sauce 22.00

Shrimp Francese Egg-battered

Fresh mozzarella cheese, tomatoes,
roasted peppers, Kalaomata olives
& fresh basil 11.00

Portobello Mushroom Arrosto (2)

featuring Certified Angus Steaks,
Fresh Fish, Chops & Pasta
Specialties

e Cheese Ravioli 7.00
Roasted & smothered with bruschetta Orrechitte Pasta (Ear Shape) Alla Gaetano Griled chicken, wild mushrooms A, i Stuffed Shells 7.00
tomatoes, balsamic vinegar & mixed ) 8 . ! g g g Calamari Marinara (over linguini’) 19.00 ujje clis /.
: 9.00 onion, bacon, garlic & spinach tossed in Asiago cream sauce 18.00 Shrimp Dillaggio (with linguini) Baked Ziti 7.00
B ﬁglree%s). : Orrechitte Pasta (Ear Shape) Alla Derona Pan seared broccoli rabe, Sautéed garlic, mushrooms, '
Choo]:e ;‘:O%. Mi|:1n-q:|ot(10gBQ garlic & oil & grilled chicken tossed with Romano & Asiago cheese 18.00 fresh herbs & white wine sauce 23.00 Mussels &/or Clams % @ c !l
Served with bleu cheese & celery 9.00 ¥ Penne Chicken & Broccoli Pan roasted chicken breast, sundried Zuppa D' Pesce (over linguini) Marinara sauce over linguini 19.00
Antipasto De Casa tomatoes, Romano cheese & white wine sauce 18.00 Clams, mussels, shrimp, calamari Fresh Catch Ask server for Meatballs (3) 4.00
Mixed greens, Genoa salami, Jumbo Cheese Ravioli, Gnocchi (Potato Dumplings) or Cheese T ortelinni & lobster tail with marinara 38.00 day’s selection (market price) Sausage (2) 4.00
ham, provolone, olives, roasted with your choice of Meat Sauce or Sunday sauce 15.00 e Alfredo or Vodka sauce 17.00 Broccoli or Spinach
resh Mussels or Little Neck Clams peppers, pepperoncini Whole Wheat Primavera %m@ (Steamed
Red or whife sauce & mori%dred or’ric{w{okes 10.00 Mixed vegetables tossed with whole wheat pasta in your choice (These itemns are not included in the suflset Special) or with garlic & oil) 4.00
sautéed with white wine, garlic, parsley roccoli Rabe of garlic & oil, marinara or cream sauce 16.00 ] ;s .
& a touch of marinara sauce 10.00 Sautéed with Garlic & Oil 10.00 Equnesi Feltugcmg Isola Bella Deal Mlq . F-rench Fries 4..00
Baked Clams Oreganatte (1 doz) With Sausage 13.00 ' "Mamma Mia's ! Ch|cken,ckr>ercécr:§<33|0|,us:gr2% é&ORomono Pg(”vjue(;]rrigs\r’fggr;:'i'?g' CI’Sr'g” Side of Pasta with
Breadcrumbs, garlic & parsley 11.00 Sicilian Garlic Bread : Trattoria has years j B AR oo P Sag Tomato Sauce 4.00
. e i - i . % Baby Lamb Chops (A full rack) JoiAsdiviarsala wine sauce ad, Mi 1
Golden Fried Calamari Fritti A loaf of Italian bread with fresh gariic, f ‘ ) . ixed Degetables 4.00
| ; O] experience Portobello mushrooms, merlot wine % Zoe's Favorite Pasta
Side of marinara or fomato sauce 11,00  Romano, mozzarella & fresh herbs 4.95 . \ . . . Loaf of Homemade
: . 3 Cheese Stuffed Eggplant serving our reduction, roasted potatoes Shrimp, artichoke hearts, garlic,
Homemade Fried Mozzarella - ighb & & seasonal vegetables 27.00 red onion, wild mushrooms, citrus white Bread 2.00
Lightly breaded & a side of tomato Romageensiid, Ticotia nelghbors Bellagio Comb wine sauce & farfalle pasta 23.00 H de QGarli
or marinara sauce 8.00 & Sunday sauce 8.00 friends in the 90, wRe ' =l = [
- Lake Worth Veal, chicken & shrimp. Your choice of Salmon Tuscano Rolls ¢) 1.75 « (12) 3.25
ake Wort Frances or Marsala sauce 25.00 Pan seared salmon with wild mushrooms, Penne Alla Dodkais.od
W 5,‘0 & Boynton Certified Black Angus Steak onions, sundried fomatoes, Kalamata I '
z "3 Beach area.” Wild mushrooms Marsala sauce, olives & roasted garlic in a fresh herb Fettuccine Alfredo 6.95
Homemade Minestrone Italian mixed vegetable soup 6.00 spinach & roasted pofatoes 25.00 white wine souce 23 Linguini with Red or

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

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

White Clam Sauce 6.95
Chopped or Caesar

Pasta Fagioli Cannelloni beans with pasta in a light red sauce 7.00
Stracciatella Alla Romano Roman eggdrop soup with spinach 9.95

Chichen or Verk ot the Toctlorin

Tortellini in Brodo Chicken broth, fresh tomato, onions & fresh herbs 8.00 S hoices: n - e Sc'llf'ld 4.50
Adglio & Olio Alfredo . " A P e Broccoli Rabe 5.95
, . 9 . Chicken “Under the Brick Chicken Scarpiello
Fresh garlic & extra virgin olive oil 14.00 The famous dish from Roma 16.00 ! Cup of
With mushrooms & Marsala Boneless or on the bone, with mushrooms,
With fresh broccoli 16.00 Add grilled chicken 4.00 ¢ Add shrimp 6.00 winotenes 18.00 s o MRERECE s Sundag Sauce 2.00
Add to Any Salad Marinara or Fra Diavolo #8"° £ Alla Dodka & F a8 8 [ oIives??x bepperér?cini bepgers’in
Grilled Chicken 4.00 o Fried Chicken 4.00 * Blackened Chicken 4.00 ¢ Salmon 8.00 Plum fomatoes, gariic, olive oil, basil Onions, garlic, prosciutto, Romano, . TEHICGSC.( gg battere )18 00 2000MRE  winoth a8 1980 - B %/
Grilled or Blackened Shrimp 6.00 ¢ A Scoop of Tuna 4.00 ¢ Add Gorgonzola or Feta 2.00 & white wine (Crushed red pepper a touch of tomato sauce, LI O c Sduee . i Pi ol i W
. . in Fradiavolo) 14.00 cream & a hint of vodka 17.00 Marsala 12zaola , |
Choice of Dressing Bolotmes8 Add grilled chicken 4.00 = Add shrimp 6.00 Mushrooms & Marsala wine 18.00 20,00  Onions, garlic, mushrooms, basil, oregano Soft Drink (free refill)y 2.50
Bleu GIISGSE"SiPdiniglana,PepparcoinisibalsamicVinaigretiess Honey Mustard Homemade meat sauce 15.00 Fresh Shucked Clam Sauce Picatta Sl o saue 198 20.00 San—Pelleqrino®
: randma's Sunday Sauce Red or white sauce, clams, olive oil, Onion, capers Sorrentino (sparkling water)
Trattoria Chgpped Salad_ QGreek Salad G brommEn s S o 1]]3_00 parsley & garlic over linguini 18.00 & lemon wine sauce 18.00 20.00 With grilled eggplant, prosciutto ham, 34 0z. 5.00
Chopped greens with tomatoes, olives, Chopped greens, fomatoes, Chicken Cacciatore fresh mozzarella & a touch A P ®
onions, cucumber & chickpeas 8.00  pepperoncini, olives, cucumber, onion BM % @W Bonloss ol heliihe conioiaeric of [GHTGEIe SoUEE 19.00 22.00 qua Canna
Caesar Salad & feta cheese 9.00 : ¢ e . ‘ . . Imported Natural
With homemade croutons 8.00 Pansanella Salad fad Salagelgr evapant 2-00 Jrsline ™ a0l Wi ike Fiorentina Water (bottle) 5.00
T Salad . Mixed greens, fresh mozzarella, fomato Lasagna Bolognese 15.00 @ Combo ltaliano A 1800 - WitniemoTivine oSS e Sl .
Chopped grc—l‘lt::s ’r(;lrr?o‘roes olives croutons, onion & olive oil 10.00 Ricotta Stuffed Shells 14.00 Manicotti, baked zifi & lasagna 16.00 SChlcken Glambofﬂc‘}rﬂh’\) g opineeh D gl @W
onions, cUCUMber & chickpeds Manicotti-Cheese 14.00 Baked Ziti 14.00 ausage. onion, porato, cherty bEPPers g Chicken Alla Caprese

& a balsamic reduction 19.00 = Ask your server for

tfoday’s selection

fopped with albacore white tuna 9.00
Mamma Mia's
Chopped greens, apples, tomatoes,
gorgonzola, onions & pinenuts 9.00

Oven baked chicken cutlets fopped
'3 K. with bruschetta, fresh mozzarella
- & a balsamic glaze 19.00 =

=% Deal Saltimbocca

72

Lightly breaded & sautéed in olive oil with Sunday sauce, Romano cheese & mozzarella

Chicken Parmigiana 18.00 Chicken & Eggplant Parm 19.00 O . Onion, mushroom, prosciutto
o I\r]eu;s:1 sAl;:)lgnzsocll;ac\‘lN o Eggplant Parmigiana 15.00 Eggplant Mamma Mia % & fresh mozzarella with e 5
orc?nges &ijonga’roes 1000 Shrimp Parmigiana 23.00 Layered with spinach, sliced fomato, a Marsala wine sauce - 22001 iz mietils el

ricotta, Romano cheese & tomato
sauce. Baked with mozzarella 17.00

Veal, Chicken & Shrimp 23.00 E | Rollatini cwi
Deal & E lant Parmici o ¥ Eggplant Rollatini (with Sunday sauce)
ca ggplant Farmgiana 20. Eggplant rolled with Romano,

Deal Parmigiana 18.00 mozzarella & ricotta cheese 17.00

Bistecca ¥ Parmigiana Combo
lceberg wedge with tomatoes, bacon
& gorgonzola with parmigiana

peppercorn dressing 9.00

Sweet ltalian Sausage & Peppers
& Sautéed with onions, garlic, peppers,
= mushrooms & a fouch of marinara
sauce - 17.00

Sunday Sauce 7.95
Marina Sauce 8.95
Meat Sauce 9.95
Alla Dodka Sauce 12.95




