Create You'e O I Calone & Sthembel,

’7’31'/124{/ . ] -
Brick Oven Dizza Individual Medum XL  Sicilian Calzone \ | | | | | | I a | v | la 8 Tf attorla
Dough made daily with 127 147 18" 16x16” Ricotta, mozzarella & pecorino romano 15
“New York Water” with home 14.00 15.50 19.00  22.00 | Stromboli . . .
made pizza sauce & Grande mozzarella Ham, salami, pepperoni, pecorino romano & mozzarella 16 6 BFIC OVCH DIZZCFIB
" - Pepperoni Roll
A(%fdlthﬂE;l Degular TOpplﬂgeS Pepperoni, mozzarella, more pepperoni & pecorino romano 15
Half pie (each) 1.50 2.00 2.50 2.50 ] -
. A'Bruzzio
Whole pie (each) 2.50 3.00 4.00 4.00 Chicken cutlet, roasted peppers, garlic, ricotta cheese, 8855 Hyp0| Uxo R OOd // La ke WO rTh
Additional Premium Toppings pecorino fomano & mozzarella 17 561-963-9565 // mammamiastrattoria.com
Al pi(eee -~ 3.00 3.50 350 Additional Regular Fillings (ea) 2
Whole pie (each) 3.50 4.00 5.00 5.00 Additional Premium Fillings (ea) 3

Check pizza topping section for filling selection

I Subs

Comes with fries or pasta. Substitute for a cup of soup or side salad (Chopped or Caesar) - 2.50

Eggplant Parmigiana 13 Chicken Milano
Chicken cutlet, with fresh mozzarella,

Regular Toppings

PEPPERONI e MEATBALL ¢ SAUSAGE ¢ BACON e ONIONS ¢ SPINACH e BROCCOLI e
MUSHROOMS e MIXED PEPPERS ¢ EGGPLANT e BLACK OLIVES ¢ ANCHOVIES ¢ DICED
TOMATOES e BASIL ® HOT CHERRY PEPPERS e SALAMI ¢ HAM e PINEAPPLE ¢ GARLIC

Premium Toppings
EXTRA CHEESE e SUN-DRIED TOMATOES ® ARTICHOKE HEARTS ® ROASTED RED PEPPERS

Chicken (Cutlet Or Grilled) 5 | Fresh Mozzarella 5

Prosciutto 5 Broccoli Rabe 5 Ricotta 5 Shrimp 10 Meatballs Parmigiana 14 tomato & roasted peppers with a
Sausage Parmigiana 14 balsamic glaze 16
| | Chicken Parmigiana 15 Grilled Chicken

With provolone cheese, romaine
& tomato 15

Italian Combination
Ham, salami, provolone cheese,
lettuce, tomato & onion 14

Sausage, Pepper & Onions 14
add cheese 15
Veal Parmigiana 16
Shrimp Parmigiana 18

Sicilian Favorites

Godfather (No Sauce), Shaved sausage, pepperoni,
sautéed broccoli rabe, garlic, pecorino romano &
mozzarella 21 24 28 32
Four Seasons Artichoke hearts, mushrooms, ham,
kalamata olives, mozzarella, Grandma’s Sauce & pesto
23 26 30 33

The Brooklyn “Upside Down” Sicilian Pan pizza,
mozzarella, pecorino romano, oregano & pizza sauce

24
Grandma’s Pie Thin crust, Sicilian style layered
with fresh mozzarella, pecorino romano, garlic,

grandma’s sauce, Evoo & oregano 27 San Remo Grilled chicken, sun-dried tomatoes, (m (7% .
Myl(}ouslin Vinny Grandma'’s sauce, mozzarella fresh tomatoes & gorgonzola cheese I Ziiis s ) LUNCH DINNER TAKE OUT CATERING
garlic, basi & EVOO 29 22 25 29 32 tale-Kome Sawce
Joey’s Favorite (No Sauce) Baby clams, shrimp, fresh

Trattoria Special With 5 regular toppings garlic, olive o2||£,10regano, peg(;rlno roman% ;‘& mozzarell\:i\A Sunday Sauce Pint 7 Quart 11

22 24 28 N/A : : b A :

: : . . Vegetarian Black olives, spinach, mushrooms, Marinara Sauce Pint / Quart 11

BBQ Chicken Caramelized onions, chicken cutlet, : . .
BRQ sauce & mozzarella peppers, 0n|200r13, mozzaregaé& pizza sagge " Meat Sauce Pint 9 Quart 19 YOU CAN ALSO ENJOY THESE

22 25 29 32 i ite pizza) R - Marsala RN O uart 15
Buffalo Chicken Breaded chicken cutlet, blue Bianca ”(vvh|te|p|z§a) R|c|0tta, LECOIUIUEID, ) Q RESTAURANTS
cheese, buffalo wing sauce & mozzarella Lzl a,ggr 2l 823’3 o7 20 Vodka Pint 10 Quart 15

22 25 29 32 . . [
Chicken Parmigiana Chicken cutlet, sunday Supreme Pepperoni, sausage, black olives, peppers, Alfredo P!nt e Quart L
sauce, mozzarella & pecorino romano onions, mozzarella & pizza sauce Bolognese Sauce Pint 10 Quart 15

22 26 20 22 o G Clam Sauce Pint 13 Quart 18

Grandpa’s Pizza Grandma'’s Sauce, garlic, fresh
mozzarella, pecorino romano, Evoo & oregano

21 24 28 n/a
A’Bruzzio (No Sauce) Chicken cutlet, roasted

White Clam Fresh Baby Clam Meat, Fresh Garlic, ltalian

Parsley, Pecorino Romano, Mozzarella, Basil & EVOO
23 26 30 88

Eggplant Mia Ricotta, mozzarella, eggplant, grandma

Mamma Mia’s Trattoria I\/I |/ '\

KITCHEN & BAR

of West Boynton Beach

peppers, garlic, ricotta, pecorino romano & mozzarella sauce, pesto & basil .
23 26 30 33 21 24 28 31 Let us cater your next function * 10 to over 500 guests

Margherita (No Sauce) mozzarella, tomatoes, Milano (No Sauce) Chicken cytlet, tomatp, roasted Private Party Room accommodates up to 80 people
basil, oregano & pecorino romano peppers, fresh mozzarella, basil & balsamic glaze = S
19 22 26 29 _ 23 26 30 33 et ~=’ | VISA - |
Meatlover Pepperoni, ham, bacon, sausage, Spinach & Mushroom (white pizza) Ricotta, et L = L e
meatball, mozzarella & pizza sauce mozzarella, garlic, spinach & mushrooms The FDA advises consuming raw or undercooked meat, poultry, seafood or eggs increases your risk of food illness.
29 25 29 32 29 24 28 31 Prices & menu items subject to change without notice. Tax not included.
There will be a 3.5% convenience charge added to all credit card payments. Printed January 2023

mia.kitchen

7901 W. Atlantic Ave. #101
Delray Beach, FL

www.mammamiasexpress.com

7410 W. Boynton Beach Bivd.
Boynton Beach, FL




Mamma Mia’s Trio

Baked clams, mozzarella fritta & calamari fritti 23

Calamari Fritti

Fried calamari with basil marinara 17
Or with our signature bada bing sauce 18
Sautéed in a white wine sauce or diablo sauce 17

Paked Clams Oreganata

One dozen fresh whole middleneck\aams,
topped with seasoned bread crumbs, lemon

white wine sauce, garlic & parsley 18

Mozzarella Caprese

Fresh mozzarella, sliced tomatoes, roasted peppers,
kalamata olives, basil, garlic & balsamic glaze
over arugula 16

Mozzarella Fritta

Homemade breaded Grande mozzarella served

Broccoli Rabe & Sausage " sunday sauce 13
Fresh garlic, olive oil, white wine & sliced sausa\g;e 18 Mam ma’ s Wi IISS

Tuppa Di Musscls or Clams Choose from: Medium - Hot - BBQ - Bada Bing -

Pecorino & garlic (10) blue cheese & celery 16
Basil marinara sauce with garlic 18

White wine sauce with lemon, basil & garlic 18 ]_’)ada Bmg (%h[‘lﬂl]ﬁ)

Crispy shrimp W|th fresh basil ch|I| sauce 13
Octopus

Bruschetta

Grilled Octopus tentacles served over arugula
with artichokes roasted peppers & lemon basil

Fresh diced tomatoes, balsamic vinegar, onions,

aioli 20 garlic & basil Pint 8 - Quart 12
_-_
Minestrone Apple Pecan

Italian mixed vegetable soup

Dasta Fagioli

Bacon, cannellini beans & ditalini pasta ~ Pint 8
Quart 11

Pint8 Quart 11 Chopped romaine with red onions, tomatoes,
gorgonzola cheese, candied pecans & granny
smith apples 18

Greek

Romaine, cucumbers, onions, chick peas,
tomatoes, feta cheese, kalamata olives &
pepperoncinis 16

Trattoria Chopped

Romaine, cucumbers, chick peas, onions,

tomatoes & kalamata olives Sm8 Lg15 AﬂtlQ asto
CBC sar Ham, salar.nil, provolotnde, fire-grilled a;:tifmkfs’
Romaine, croutons, pecorino romano pgpperonmms, o e
olives & roasted peppers over arugula 17
Sm7 Lg14
Add Drotein

Grilled, Blackened, or Fried Chicken 6
Grilled or Blackened Shrimp 12, Grilled Salmon 16
Add Gorgonzola, Fresh Mozzarella or Feta Cheese 3

Dressings: Balsamic Vinaigrette, Blue Cheese, Caesar, Ranch,
Honey Mustard, or Oil & Vinegar

Dinner Entrees include choice of Soup (Minestrone or Pasta Fagioli) Or Salad (Chopped or Caesar)
EXTRA SAUCE TO ANY MEAL 2
These entrees include a side of spaghetti, linguine or penne pasta with tomato sauce or sautéed vegetables.
Substitute pasta with Whole Wheat Pasta or Gluten Free Pasta, Meat Sauce, Garlic & Oil or Butter 3

Chicken “Under
the Brick”

Twin Grilled chicken breasts
topped with mushrooms &
sweet-marsala wine 27

Milancse
Breaded cutlet topped with arugula,
onions, tomatoes, sweet drop
peppers, aioli, garlic & drizzled with

Diccata

Egg battered, lemon white wine sauce Capers, onions, lemon, white wine sauce

Francese

Chicken 27 Veal 30  Salmon 31
Shrimp 33

Bruno
Sautéed onions, sun-dried tomatoes,
lemon-basil white wine sauce &
topped with goat cheese
Grilled Chicken 28 Veal 31 Shrimp 33

Chicken 27 Veal 30  Shrimp 33

Fiorentina
Egg battered, lemon white wine, fresh
mozzarella over spinach
Chicken 28  Veal 31

Scarpariello

ey orrentino icken 27 e
kalamata olives &Y e er()’ncinis opp ciin ShiiGez 8 Lo
hite wi pepp ' prosciutto, eggplant, white wine with a Ca rese
V,V ite wine satice touch of marinara BN d_Ltl o sl LY
e Ehigien 20 el erﬁlozezar%LIJIaeéiz berltljs'.sgm(iac giazzs
L POCS% Al Cacciatore Chicken 27 Veal 30
nions, gariic, sun-aried tomatoes, Mushrooms, onions, garlic &
broccoli rabe in white wine sauce & mixed bell peppers with s dM#sala& i
topped with goat cheese marinara sauce 0asle nq:;zalrg(\)/vr?nse swee

Chicken 29 Veal 32  Shrimp 34 Sausage 25 Chicken 28 Veal 31 Chicken 27 Veal 30

_-_
Rigatoni Alla Vodka Fettuccine Alfredo

Proscmtto, garlic, pecorino romano, Garlic, cream sauce, pecorino romano 22
vodka-infused pink sauce 24 Add Grilled Chicken 6  Shrimp 12

Add Chicken 6  Add Shrimp 12 Py
yary e Jumbo Cheese Ravioli
Rigatoni Bolognese

Sunday Sauce 21
Meat sauce, onions, peas, touch of cream Meat Sauce, Alfredo, Vodka or Bolognese 24
& pecorino romano 24 o 1k
etine with White Clam &a Lobster Ravioli
Ll[lgll]IlC Wi am uCC Squid-ink striped lobster ravioli in a pink sauce
Baby clams, parsley, basil, garlic, olive oil, white wine 26 garnished with shrimp 27
Spaghetti Carbonara Tortellont
Prosciutto, onions, peas, cream, pecorino romano 24 Vegetable tortelloni with roasted mushrooms,
peas, onion & cream 24
Broccoli Rabe & Sausage

Spaghetti & Meatballs

Sunday Sauce 22 Meat Sauce 24

Broccoli rabe, sweet Italian sausage, garlic,
tossed with pecorino romano & penne 25

Denne Chicken & Broccoli

Chicken, sun-dried tomatoes, broccoli, white wine sauce
tossed with pecorino romano 24

SUBSTITUTE WHOLE WHEAT OR GLUTEN FREE PASTA 3

Italian Feast

Baked Ziti

Ricotta, tomato sauce, pecorino romano & mozzarella 22 Chicken Cutlet, Meatballs &

Lasagna
Meat lasagna with ricotta,
mozzarella & tomato sauce 22

Add Meat Sauce or Eggplant 3 Baked Ziti 27

EXTRA SAUCE TO ANY MEAL 2
These entrées include a side of spaghetti, linguine or penne pasta with tomato sauce or sautéed vegetables.
Any pasta substitutions: Meat Sauce, Garlic & Oil or Butter 3

Chicken 26 Parmigiana Trio
Veal 29 Chicken, Veal & Shrimp 34
Shrimp 32 Lggplant Rollatini
Eggplant rolled with ricotta, mozzarella & pecorino romano 24
Eggplant 23 :
Veal & Eggplant 30 Eggplant Mamma Mia

Chicken & Eggplan t28 Breaded eggplant layered with spinach, sliced tomatoes & ricotta cheese 24
I )

Zuppa Di Desce

Mussels, clams, calamari, shrimp, lobster tail, &
garlic in a basil marinara over linguine 52

Shrimp & Calamari

Garlic, basil marinara, over linguine 31

Grilled Salmon

Scottish salmon, mixed vegetables 30

Shrimp Rosso

Onions, garlic, roasted peppers, mushrooms & basil
with white wine over linguine 32

Salmon Puttancsca

Marinara, kalamata olives, capers, garlic,
basil, tomatoes & onions 32

Calamari Marinara
Garlic, basil marinara over linguine 29

Shrimp Marinara

Garlic, basil marinara over linguine 31

Scallops & Shrimp Diavolo

Garlic, spicy marinara over linguine 33

Flounder Francese
Egg-battered, lemon white wine 28

Scallops & Shrimp Juliana

Cognac infused Marinara Cream sauce
over linguine 35

Shrimp Scampi
Garlic & lemon in a white wine sauce
over linguine 31

Frutti Di Mare

Clams, mussels, shrimp, garlic, basil marinara
over linguine 34

| ) |
Rigatoni Alla Vodka 12 Fettuccine Alfredo 12
Meatballs (3) 10 Broccoli (Steamed or Sautéed) 9

Broccoli Rabe 11
Homemade Garlic Rolls (6) 5 (12) 7
Sausage 8

Sausages, Peppers & Onions 11
Spinach (Steamed or Sautéed) 9
French Fries 6

Chicken parmigiana w/spaghetti 14 Ravioli with sunday sauce 11

Chicken fingers & fries 11 Baked Ziti 10
Spaghetti & meatballs 10 Penne w/butter 8
NO SUBSTITUTIONS
| )

Mamma’s Cannoli 6
Carrot Cake 10
Tiramisu 8

Creme Brulee Cheesecake 8
Chocolate Cake 9



