
Appetizers
CLAMS MARINARA 16

ESCAROLE & BEANS 15

MUSSELS MARINARA 16

FRIED CALAMARI 16
In a light batter served with marinara sauce

BAKED CLAMS 15
8 Whole little neck clams baked with seasoned bread crumbs

BROCCOLI DI RABE 14
With garlic and extra virgin olive oil

FRIED MOZZARELLA 13
In seasoned breading served with marinara sauce (8)

FRESH MOZZARELLA & TOMATO 15
Fresh mozzarella with prosciutto served with tomato and
roasted peppers

SAUTÉED SPINACH 14
With garlic and extra virgin olive oil

MUSSELS LUCIANO 16
Fresh mussels served in a garlic and oil white wine sauce

THE SAMPLER 19
Fried calamari, fried zucchini and fried mozzarella sticks,
served with marinara sauce

CLAMS CASINO 16
Little necks topped with bacon, roasted peppers and garlic

CLAMS LUCIANO 16
Fresh clams served in a garlic and oil white wine sauce

sAUCe sUBstitUtes
To substitute tomato sauce on side pasta the additional charge is:

VODKA SAUCE 6

WHITE CLAM SAUCE 8

RED CLAM SAUCE 8

MEAT SAUCE 6

BOLOGNESE SAUCE 6

ALFREDO SAUCE 7

GARLIC & OIL 5

eNtrÉes
MAMA’S COMBO 26
Lasagna, Eggplant Rollatini and Veal Parmigiana

MAMA’S SURF & TURF 29
Fried shrimp and veal parmigiana topped with mozzarella
in marinara sauce

MAMA’S SPECIAL 26
Veal cutlet and eggplant parmigiana

EGGPLANT PARMIGIANA 24
Baked with tomato sauce and mozzarella

EGGPLANT ROLLATINI 25
Stuffed with ricotta, mozzarella, ham and Mama’s sauce

BREAST OF CHICKEN FRANCESE 25
With butter, lemon and white wine

CHICKEN CUTLET PARMIGIANA 25
With tomato sauce and mozzarella

CHICKEN MARSALA 26
Marsala wine sauce with shiitake mushrooms

CHICKEN CAPRICCIOSA 25
Breaded chicken breast topped with fresh diced plum tomatoes,
fresh mozzarella, onions, fresh basil, olive oil & balsamic vinegar
over mesclun salad

CHICKEN ZINGARA 26
Chicken breast sautéed with roasted peppers, prosciutto,
mushrooms and artichoke hearts in a light brown sauce

CHICKEN MAMA 26
Chicken breast sautéed with fresh spinach and topped with
mozzarella

CHICKEN SOPHIA 29
With jumbo shrimp, crabmeat vegetables and mozzarella in
a creamy brandy sauce

CHICKEN PICCATA 25
Chicken breast sautéed with lemon, capers, wine and
artichoke hearts

CHICKEN VESUVIO 27
Chicken breast topped with fresh slices tomatoes and
mozzarella in a white wine sauce

CHICKEN SCARPARIELLO 26
Chicken breast sautéed with garlic, sausage and fresh rosemary
in a white wine and lemon sauce

VEAL SORRENTINO 29
With prosciutto, eggplant and mozzarella

VEAL ALLA MAMA 29
With butter, white wine, artichoke hearts and shiitake mushrooms

VEAL MARSALA 27
With mushrooms in a Marsala wine sauce

VEAL SINATRA 30
Spinach, jumbo shrimp and provolone in a white wine sauce

VEAL CUTLET PARMIGIANA 27
With tomato sauce and mozzarella

VEAL ZINGARA 29
Veal scaloppine sautéed with roasted peppers, prosciutto,
mushrooms and artichoke hearts in a light brown sauce

seAfood
MUSSELS MARINARA 24
In a marinara sauce over linguini

CALAMARI MARINARA 26
In a marinara sauce over linguini

SCUNGILLI MARINARA 30
In a marinara sauce over linguini

SEAFOOD LOVER’S PLATTER 45
Mixed seafood platter in a marinara sauce with clams, mussels,
jumbo shrimp, scungilli and calamari over linguini

SHRIMP SCAMPI 29
With garlic, butter, white wine and lemon, served over linguini

SHRIMP MARINARA 29
With marinara or fra diavolo

SHRIMP FRANCESE 29
In an egg batter with butter, lemon and white wine sauce

SHRIMP ALLA MAMA 28
With zucchini and mushrooms over linguini, with garlic and
olive oil or marinara

LINGUINI WITH FRESH CLAM SAUCE 24
Choice of red or white sauce

SHRIMP PARMIGIANA 28
In a marinara sauce with mozzarella

SHRIMP ALLA FIGARO 30
In a garlic and white wine sauce with roasted peppers and
mozzarella

LOBSTER RAVIOLI 29
Served in a pink sauce with jumbo shrimp and scallops

LINGUINI AI FRUTTI DI MARE 35
With clams, mussels, calamari and scungilli in a marinara sauce

sides
MEATBALLS 9.50

SAUSAGE 9.50

FRENCH FRIES 5

VEGETABLES 6

BROCCOLI RABE 7

SAUTEED SPINACH 7

RICOTTA 3

pAstA
LASAGNA 19

STUFFED SHELLS 18

BAKED ZITI 18

RIGATONI AL FILETTO DI POMODORO 20
Italian pasta with fresh plum tomatoes, basil, onion and prosciutto

RIGATONI ALLA VODKA 20
In a spicy vodka meat sauce with cream, prosciutto and onion

RIGATONI BOLOGNESE 19

BAKED RAVIOLI 18

CHEESE RAVIOLI 17

PENNE CARINE 20
Penne rigate sautéed with asparagus, chicken and roasted peppers
in a light red sauce

PENNE ALLA MAMA 23
With broccoli rabe, sweet Italian sausage, sun-dried tomatoes,
garlic and extra virgin olive oil

WHOLE WHEAT PENNE 23
Served with grilled chicken and broccoli in garlic and 
extra virgin olive oil

FETTUCCINI ALLA ALFREDO 19
With cream, butter and Italian cheese

CAVATELLI BOLOGNESE 20
Cavatelli pasta served in a bolognese sauce

CHEESE RAVIOLI ALLA MAMA 20
With prosciutto and sun-dried tomato in a pink sauce

FRESH HOMEMADE CANNELLONI 20
Crepes filled with spinach, chicken, ricotta and mozzarella,
served in a pink sauce

CAPELLINI AL POMODORO 19
Italian angel hair pasta, basil and onion in a fresh plum
tomato sauce

FARFALLE WITH BROCCOLI & ZUCCHINI 20
Italian bow tie pasta with garlic and extra virgin olive oil

PENNE RIGATE ALLA BELLINI 21
With fresh mozzarella, eggplant, onion and basil in a plum
tomato sauce

LINGUINE ALLA PRIMAVERA 21
Fresh garden vegetables in a marinara sauce or light cream sauce

LINGUINE CARBONARA 21
A light creamy sauce with onions, bacon, egg yolk and
romano cheese

LINGUINE PUTTANESCA 20
Served with garlic, onions, capers, olives and anchovies
in a fresh diced plum tomato sauce

LINGUINI WITH MEATBALLS 19

LINGUINI IN TOMATO SAUCE 16

LINGUINI IN GARLIC & OIL 18

LINGUINI MARINARA 17

Before placing your order, please inform your server if a person in your party has a food allergy
The FDA advises consuming raw or undercooked meats, poultry, seafood or egg increases your risk of food borne illness.

Prices and menu items subject to change without notice.  Tax not included.



pizzette
NAPOLETANA 12.00
Mozzarella, tomato sauce and basil

MARINARA 12.00
Fresh sliced San Marzano tomatoes, fresh basil and toasted garlic

MARGHERITA 16.00
Fresh mozzarella, fresh sliced San Marzano tomatoes, basil, evoo

CREATE YOUR OWN 
Add $2 each for sausage, meatball, pepperoni, mushroom

WHite WiNe

LiGHt WHites BTL GL

101 Chardonnay, Mezzacorona, Italy 31     10.95

102 Pinot Grigio, Mezzacorona, Italy 31     10.95

103 Cavit Moscato 34     10.95

MediUM WHites BTL GL

201	 Orvieto,	Ruffino,	Italy	 33					10.95

202 Riesling, Chateau Ste. Michelle, 

 Washington 32     10.95

203 Sauvignon Blanc, Crossings, NZ 33     10.95

205	 Pinot	Grigio,	Ruffino	Lumina,	Italy	 36

fULL WHites BTL

301 Chardonnay, Kendall-Jackson, CA 41

303 Pinot Grigio, Italy 55

304 Sauvignon Blanc, Josh Cellars, CA 36

spArKLiNG/rosÉ BTL GL

Sutter	Home	White	Zinfandel	 33					10.95

Prosecco Lunetta by Cavit (187ml)  11 

Mezzacorona Rosé 33     10.95

Fleurs de Prairie Rosé 38     10.95

Nando Asti 33

Please Drink Responsibly. 3502720

Mama’s Guarantee
“The	Original	Mama’s	Established	1970”

All of Mama’s recipes are made with fresh Quality Imported Italian Pasta,
San Marzano Tomatoes & Extra Virgin Olive Oil.

Guaranteed Fresh….

PLATE SHARING FEE 7

soUps
PASTA E FAGIOLI 8.75
Traditional Italian soup with pasta and beans

STRACCIATELLA 8.75
Chicken broth, fresh spinach and eggs

MINESTRONE 8.75
Fresh vegetable soup 

sALAds
Add grilled chicken to any salad  5.00

BABY GREENS 16
Walnuts and goat cheese in a raspberry vinaigrette dressing

ITALIAN SALAD 11
Mixed greens, tomato, olives, roasted peppers, carrots and onions

COLD ANTIPASTO 17
Mixed greens, tomato, olives, ham, salami, provolone and
marinated vegetables

CAESAR SALAD 13
Prepared traditionally

CAESAR SALAD WITH GRILLED CHICKEN 18
Our Caesar salad combination with sliced grilled chicken breast

Before placing your order, please inform your server if a person in your party has a food allergy
The FDA advises consuming raw or undercooked meats, poultry, seafood or egg

increases your risk of food borne illness.
Prices and menu items subject to change without notice.  Tax not included.

CoCKtAiLs
COSMOPOLITAN  

Tito’s Handmade Vodka, triple sec, lime and cranberry juice

APPLE MARTINI 
Absolut Vodka, apple schnapps

CHOCOLATINI 
Tito’s Handmade Vodka, Dorda Chocolate Liqueur, 

Baileys irish Cream, splash of cream

WATERMELON MARTINI
Tito’s Handmade Vodka, deKuyper watermelon schnapps

WHISKEY SOUR 
Maker’s Mark Bourbon, bitters, sour mix

BAY BREEZE  
Tito’s Handmade Vodka, cranberry juice, pineapple juice

WHISKEY SOUR 
Jameson Irish whiskey, fresh lime, juice, simple syrup

WHITE RUSSIAN 
Tito’s Handmade Vodka, Baileys Irish cream, Kahlúa, 

milk, shaken and served over ice

TEQUILA SUNRISE 
Casamigos Blanco Tequila, orange juice, grenadine

RUM PUNCH 
Bacardi Rum and tropical fruit juices

red WiNe

LiGHt reds BTL GL

401 Merlot, Barone Fini, Italy 33     10.95

402 Montepulciano d’Abruzzo, 

 Carletto, Italy 33     10.95

403	 Pinot	Noir,	Stemmari,	Italy	 33					10.95

404	 Cabernet,	Sutter	Home	 33					10.95

MediUM reds BTL GL

502 Shiraz-Cabernet, Jacobs Creek, 

 Australia 32     10.95

503	 Chianti,	Ruffino,	Italy	 34					10.95

506 Chianti, Santa Cristina 38 

507 Cabernet, Jacob’s Creek 36 

fULL reds BTL GL

601 Jacob’s Creek Double Barrel Cabernet 

	 (Aged	in	Jameson	Barrels)	 37						12.95

602	 Cabernet,	Meiomi,	California	 58

603	 Simi	Pinot	Noir,	California	 42

604 Kendal Jackson Cabernet, California 47

606 Chianti Classico Riserva, 

	 Ruffino	Tan	Label,	Italy	 58

608 Valpolicella Ripasso, 

 Luigi Righetti, Italy 44

609	 Chianti	Reserva,	Ruffino 

 Gold Label, Italy 81

610	 Amarone,	Luigi	Righetti,	Italy	 73

Budweiser

Bud Light 

Coors Light

Corona

Heineken

Heineken Light 

Peroni

Stella Artois

Baileys
Campari
Chambord
Cointreau

Disaronno	Amaretto
Frangelico

Grand Marnier 
Limoncello

Kahlúa
Romana	Sambuca
Romana	Black

CordiALs

Beers


