Mamma Mia's Trattoria

& Brick Oven Dizzeria

Non-pasta entrees served over/with penne pasta & choice of Soup or Salad
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Mozzarella Fritta

Homemade breaded grande mozzarella served with
sunday sauce 11

Calamari Fritti

Fried calamari with basil marinara 14
Or with our signature bada bing sauce 15

Sauteed in a white wine sauce or diablo sauce 14

Zuppa Di Musscls or Clams

Basil marinara sauce with garlic 16
White wine sauce with lemon, basil & garlic 16

Paked Clams Oreganata

One dozen fresh whole middleneck clams, topped with
seasoned bread crumbs, lemon garlic white wine sauce,
parsley & garlic 16

Mozzarella Caprese

S
Fresh mozzarella, sliced tomatoes, roasted peppers, kalamata
olives, basil, garlic & balsamic glaze over arugula 14

Mamma’'s Wings

Choose from: Medium - Hot - BBQ - Bada Bing -
Pecorino & garlic (10) blue cheese & celery 14

Pada Bing Shrimp

Crispy shrim;\)Jwith fresh basil chili sauce 11
Mamma Mia’s Trio

Baked clams, mozzarella fritta & calamari fritti 20

Broccoli Rabe & Sausage

Fresh garlic, olive oil, white wine & sliced sausage 16
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ZuDDA / INSALATA

Antipasto

Ham, salami, provolone, fire-grilled artichokes, pepperoncinis,
sweet drop peppers, kalamata olives & roasted peppers over
arugula 14

Minestrone

Italian mixed vegetable soup Bowl 9
Dasta Fagioli

Bacon, cannellini beans & ditalini pasta Bowl 9
Trattoria Chopped

Romaine, cucumbers, chick peas, red onions, tomatoes &
kalamata olives 12

Apple Decan

Chopped romaine with red onions, tomatoes, gorgonzola
cheese, candied pecans & granny smith apples 15

Caecsar

Romaine, croutons & pecorino romano 12

Greek

Romaine, cucumbers, onions, chick peas, tomatoes,
feta cheese, kalamata olives & pepperoncinis 14

Add to any salad: Grilled, Blackened or Fried Chicken 5
Grilled or Blackened Shrimp 10, Grilled Salmon 15
Add Gorgonzola, Fresh Mozzarella or Feta Cheese 2.5

[,oNcH ENTREES

Francese

Egg battered, lemon white wine sauce
Chicken 14 Veal 16 Flounder 17 Shrimp 19

Marsala
Roasted mushrooms & sweet-marsala wine sauce

Chicken 14 Veal 16 Shrimp 19
Cacciatore

Mushrooms, onions, garlic & mixed bell peppers with
marinara sauce  Chicken 15 Veal 21 Shrimp 18

Fesgplant Rollatini

Eggpjfant rolled with ricotta, mozzarella & pecorino
romano 13

Fgeplant Mamma Mia

Breaded eggplant layered with spinach, sliced tomatoes &
ricotta cheese 14

Chicken Tuscany
Grilled chicken topped with spinach, tomatoes & red

onions with melted mozzarella cheese 14

Darmigiana

Breaded, tomato sauce, pecorino romano & mozzarella
Eggplant 13 Chicken 14 Veal 16 Shrimp 19
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DasTA

Rigatoni Alla Vodka

Prosciutto, garlic & pecorino romano with a vodka-infused

pink sauce 15
Chicken 5 Shrimp 10

Rigatoni Chicken & Broccoli

Chléken sun-dried tomatoes, broccoli & white wine sauce
tossed with pecorino romano 16

Cavatappi Bolognese

Meat sauce, onions, peas touch of cream & pecorino 15

Linguine with White Clam Sauce

Baby clams, parsley, basil, garlic, olive oil & white wine 16

Scallops & Shrimp Diavolo

Garlic, splcy marinara over linguine 18

Spaghetti Carbonara

Prosciutto, onions, peas, cream & pecorino romano 15

Fettuccine Alfredo
Garlic, cream sauce & pecorino romano 14
Add Grilled Chicken 5 Shrimp 10

Tortelloni

Vegetable tortelloni with roasted mushrooms, peas, onions
& cream 16

Shrimp Rosso

Onions, garllc roasted peppers, mushrooms, & basil with
white wine sauce over linguine 18

Shrimp Scampi

j' l' . . . .
Fresh tomatoes, garlic & lemon in a white wine sauce over
linguine 18

Lasagna

Meat lasagna with ricotta, mozzarella & tomato sauce 15

Baked Cavatappi

Ricotta, tomato sauce, pecorino romano with mozzarella 12
Add Eggplant 2 (2) Meatballs 4

Spaghetti & Meatballs

Sunday Sauce 13 Add meat sauce 2
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The FDA advises consuming raw or undercooked meat, poultry, scafood, or eggs increases your risk of food borne illness
DILEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES OR DIETARY RESTRICTIONS



Dizza

Hand Tossed 12” Dizza made with “New York Water” & Grande Mozzarella
Create Your Own Dizza

Grande Mozzarella, Pecorino Romano & Homemade Pizza Sauce 13

Sicilian & Thin Crust

Dizza Available

STANDARD Pi1z74 TOPPINGS  Depperoni - Meatballs - Sausage - Bacon - Onions - Spinach - Mixed Deppers - Iggplant - Black Olives - Anchovy - Diced
Tomatoes - Broccoli - fresh Dasil - Ham - Salami - Pineapple - Cherry Peppers - fresh Garlic - Mushrooms

Additional Regular Toppings

Half pie (each)
Whole pie (each)

2 SLICE SPECIAL 7.95

Two slices of XL pizza (sicilian or thin crust) & fountain beverage

Individual

1

Medium Sicilian

1.25 2
1.75 3

1 Suce SprciaL 8.99

One slice of XL cheese pizza with choice of

house Soup or Chopped or Caesar & fountain beverage

C%Ollp & Salad ép@@ial 8.99 Minestrone or Pasta Fagioli & Caesar or Chopped, with a fountain beverage

Half Sub (%CCial 8.99 With a house salad or soup & fountain beverage. Choice of: eggplant parm, meatball parm,

chicken parm or italian combo. Add veal 2 Add shrimp 4

Slices served until 3:00 daily, 2:00 on Sundays

SLICE OF CHEESE SMALL 127
2.5 [6)

Trattoria épecial Any 5 standard Dizza Toppings
19 pAl 25

Marghcrita (No Sauce) Mozzarella, Fresh Tomatoes, Basil, Olive Qil,
Oregano & Pecorino Romano

17 20 24

ChiCkGﬂ Darmigiana Chicken Cutlet, Sunday Sauce, Pecorino
Romano & Mozzarella

18 21 25

DOIIIHIIO Ham, Salami, Provolone Pinwheels, Onions,

Grandma’s Sauce, Mozzarella topped with basil & Desto
138 21 25

Dianca (Whit@ DiZZH) Ricotta, Pecorino Romano, Mozzarella,

Garlic & Darsley
17 20 24

Vegetarian Black Olives, &pinach, Mushrooms, Peppers, Onions,
Mozzarella & Dizza Sauce

18 21 25

N Bruzzio (No Sauce) Chicken Cutlet, Roasted Deppers, Garlic,
Ricotta, Pecorino Romano & Mozzarella

18 1 25
BBQ ChiCkCﬂ Caramelized Onions, Chicken Cutlet,
BBQ Sauce & Mozzarella
18 21 25

Buffalo ChiCkCﬂ Breaded Chicken Cutlet, Blue Cheese, Buffalo Wing
Sauce & Mozzarella

16 1 23
éaﬂ PRemo Grilled Chicken, Sun-dried Tomatoes, Fresh Tomatoes
& Gorgonzola Cheese
18 il 5

Milano (No Sauce) Chicken Cutlet, Tomato, Roasted Peppers,
Fresh Mozzarella, Basil & Balsamic Glaze

19 22 26

SUBS

Served on 9” Sub Roll with complimentary fries or side of pasta.
Substitute with salad (chopped or caesar) instead for 2.50

Chicken Milano

Chicken cutlet, fresh mozzarella,
tomato, roasted peppers, &
balsamic glaze 14

Grilled Chicken

Provolone, Lettuce & tomato 10

Eggplant Parmigiana 11
Meatballs Parmigiana 12
Sausage Parmigiana 12
Chicken Parmigiana 13
Sausage Peppers & Onion 12

add cheese 1 Italian Combo

Ham, salami, provolone,

Veal Parmigiana 14
romaine, tomatoes & onions 12

Shrimp Parmigiana 16
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Mrpium 14” X, 187
15 18

Grandpa’s DiZZB Grandma’s Sauce, Fresh Mozzarella, Decorino
Romano, EVOO & Oregano
18 21 25
éllp[‘@ﬂl@ Depperoni, Sausage, black Olives, Deppers, Onions,
Mozzarella & Dizza Sauce
19 272 26
Meat Lover pe croni, Ham, Bacon, Sausage, Meatballs,
PP 8
Mozzarella & Dizza Sauce
19 272 26
F our SCGSOHS Artichoke Hearts, Ham, Kalamata Olives, Mushrooms,
Mozzarella, Grandma’s Sauce & Desto

19 22 26

Godfather (No Sauce) Shaved Sausage, dautéed Broccoli Rabe,
Depperoni, Garlic, Pecorino Romano & Mozzarella

18 21 25

J OC}”S Favorite (No Sauce) Baby Clams, Shrimp, Fresh Garlic, Olive Oil,
Oregano, Pecorino Romano & Mozzarella

20 25 27

Eggplant Mia Grandma’s sauce, Fggplant, Ricotta, Mozzarella,
Decorino Romano, Pesto & Basil

18 21 25

Spinach & Mushroom (White Dizza) Ricotts, Mozzarell,
Garlic, Spinach & Mushroom
18 pAl 25

Sicilian Dan Dizza Specialtics

About 35 minutes preparation time

Grandma’s Die Thin crust, Sicilian style layered with fresh Mozzarella,
Decorino Romano, Garlic, Grandma’s sauce, EVOO & Oregano

25

My COUSiﬁ Viﬂﬂy Grandma’s sauce, Mozzarella, Fresh Garlic,
Basil & EVOO

21
ThC BFOOkl}’ﬂ “Upside Down” Mozzarella, Pecorino Romano, Oregano

& Sicilian pizza sauce
22

DISSERTS
Mamma’s Cannoli 6
Six Layer Carrot Cake 10
Chocolate Fudge Cake 9
Creme Brulee Cheesecake 8
Tiramisu 8

DEVFRAGES

Soft Drinks (free refill) 2.75
San-Pellegrino (sparkling water) 340z 5
Aqua Panna Imported Natural Water (bottle) 5
Coffee, Hot Tea 2.50 or Espresso 3.00
Double Espresso 5.00 or Cappuccino 5.50

OpeN FOR Lunch & DiNNER FvERYDAY
20% Gratuity added to parties of 5 or more. Prices are subject to change without notice. Tax not included.
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