
MAMMIA MIA SAMPLER
Bruschetta Romano, Mozzarella alla Caprese 
and Mozzarella Sticks and Carciofi Dorati 15.00
BRUSCHETTA ROMANO
Fresh Chopped Tomatoes, Marinated in Garlic, Olives, Olive 
Oil and Seasonings, Sprinkled with Romano Cheese 9.00
CARCIOFI DORATE
Marinated Long Stem Artichokes coated with Italian Herbs, 
Parmesan Cheese and Bread Crumbs, Fried to Perfection and 
Served with a Creamy Roasted Garlic Sauce 12.00
MOZZARELLA STICKS (6)
with Marinara Sauce 10.00
SEAFOOD SAMPLER
Fritto de Calamari, Vongole in Brodo, Grilled Shrimp, 
Mussels Classico and Clams Casino 17.00
FRITTO DI CALAMARI
Served with Marinara Sauce 12.00
MUSSELS CLASSICO
Sautéed in Your Choice of: White Wine, Sauce with Herbs
or Homemade Marinara 10.00
VONGOLE IN BRODO
Steamed Clams with Wine and Garlic Sauce 
or Our Marinara Sauce 11.00

CLAMS CASINO
Stuffed with Chopped Bacon, Roasted Peppers, and Onions, 
Garlic Sauce, Served with Lemon on the Side 12.00
SHRIMP ALA ROSA
Shrimp Wrapped in Bacon, Served with 
Safron Cream Sauce 12.50
PORTOBELLO MUSHROOMS
Stuffed with Crabmeat in a White Wine Sauce 12.50
ANTIPASTO MEDITERRANEAN
Grilled Marinated Eggplant, Roasted Peppers, Artichokes, 
Tomatoes, Zucchini, Prosciutto di Parma, Fresh Mozzarella
and Sharp Provolone 13.50
MUSSELS ALA MAMMA
Fresh Chopped Tomatoes, Garlic, Olive Oil, Italian Herbs, 
with Garlic Crumbs in a Balsamic Sauce 10.00
EGGPLANT ROLLATINI
Thinly Sliced Eggplant, Rolled with Sliced Prosciutto, Fresh 
Mozzarella, Ricotta and Baked in a Marinara Sauce 10.00
CROSTINI AL FUNGHI
Thin Sliced Roasted Bread, Topped with Mushrooms 
and Crabmeat, in a Champagne Pesto Sauce 15.00

Antipasto/ Appetizers & SidesAntipasto/ Appetizers & Sides

Zuppe / SoupZuppe / Soup
YOUR CHOICE 6.00

Pasta E Fagioli • Chef’s Soup of the Day

Insalata / SaladsInsalata / Salads
INSALATA NAPOLITANO
Baby Spinach, Grilled Shrimp, Grilled Vegetables, 
Roasted Peppers, Topped with Crabmeat in 
a Lemon Garlic Sauce 17.00
CAPRESE SALAD
Fresh Mozzarella and Fresh tomatoes garnished 
with Roasted Peppers, Kalamata olives and balsamic 
Reduction 12.00
BUFFALO CHICKEN SALAD
Grilled Buffalo Chicken, Romaine Lettuce, Red Peppers, 
Carrots & Tomatoes 13.00
EXTRA DRESSING $1.00 ea
Creamy Italian • Balsamic Vinaigrette • Blue Cheese 
Honey Mustard • Ranch

CAESAR SALAD
Fresh Croutons and Caesar Dressing, Sprinkled 
with Fresh Grated Parmesan Cheese 10.00 
Add Chicken 4.50  • Add Shrimp 6.00
MEDITERRANEAN SEAFOOD SALAD
Marinated Baby Shrimp, Scallops and Calamari Served 
on Top of Romaine Salad with Tomatoes, Cucumbers, Olives, 
Roasted Peppers and Artichokes 15.00
INSALATA DELLA SALUTE
A Heart Healthy Salad made with Mixed Greens, Served 
with Grilled Shrimp, Grilled Marinated Eggplant, Roasted 
Peppers, Artichokes, Zucchini and Sundried Tomatoes,
Drizzled with a Homemade Balsamic Vinaigrette 17.00
TURKEY SALAD
A Delightful Mix of Baby Romaine Leaf Lettuce & Radicchio
with Turkey, Carrots, Red Cabbage, Tomato & Croutons 12.00

Kid’s MenuKid’s Menu
12 and Under

Served with a Fountain Drink
FETTUCCINE ALFREDO  9.00

BAKED ZITI  9.00

CHEESE RAVIOLI  9.00

MAC AND CHEESE  9.00

KIDS PIZZA  9.00

CHICKEN FINGERS & FRIES  9.00

MOZZARELLA STICKS (3) & FRIES  9.00

PENNE WITH SAUCE  9.00

CHICKEN PARMIGIANA  9.00

LINGUINE WITH BUTTER SAUCE  9.00

Homemade Buffalo WingsHomemade Buffalo Wings (12) 15.50
(25) 25.50
(36) 34.50
(50) 45.50

Hot or Mild Sauce, Served with Bleu Cheese & Celery LASAGNA
Pasta Sheets Layered with Ground Meat, Fresh Ricotta 
Cheese, Homemade, Herbs and Spices Baked 
with Melted Mozzarella  17.00
Large Dinner Portion Only

BAKED CHEESE RAVIOLI
Cheese Ravioli baked in Homemade Marinara Sauce, 
Topped with Melted Mozzarella  13.50 16.50

PENNE AL FORNO
Penne Pasta Tossed with Meatballs & Sausage in 
Homemade Marinara Sauce, Baked with 
Melted Mozzarella  14.50 17.00

STUFFED SHELLS
Pasta Shells Stuffed with Creamy Ricotta, 
Served over a Bed of Marinara Sauce, 
\Baked with Melted Mozzarella  13.50   16.00

BAKED GNOCCHI SORRENTO
Potato Gnocchi, Tossed with Marinara Sauce 
and Melted Mozzarella  13.50 16.50

BAKED ZITI
Ricotta Cheese, Marinara Sauce topped 
with Melted Mozzarella  14.50 16.50

FETTUCCINI VEGETABLES
Broccoli, Spinach and Mushrooms 
in Alfredo Sauce 14.50  18.50

PastaPasta
TRADITIONAL PASTA

Lunch  Dinner
BAKED PASTA

Lunch  Dinner
MAMMA MIA MEATBALLS
over Linguine  14.50 17.00

PENNE ALLA MARINARA
Marinara Sauce 12.50   16.00
RAVIOLI MARINARA
Ricotta Cheese Filled Ravioli Served with 
Our Homemade Marinara Sauce  13.50 17.00
FETTUCCINI ALFREDO
Heavy Cream & Parmesan Cheese 13.50  17.00
PENNE ALLA ARRABBIATA
with Tomatoes & Parsley in a 
Spicy Marinara Sauce  13.50 17.00
CHEESE TORTELLINI
with Marinara or Alfredo Sauce 13.50  17.00
VODKA RIGATONI
Rigatoni Pasta tossed in a Pink Cream Sauce 
with Prosciutto Topped with Mozzarella Cheese  14.50 17.00
Add Chicken 4.00  • Add Shrimp 4.99
RIGATONI BOLOGENSE
Homemade Meat Sauce  14.50 17.00
Add Chicken 4.00  • Add Shrimp 4.99
PENNE ALLA PUTANESCA 
Penne Pasta Tossed in a Marinara Sauce with Capers, 
Olives, and  a Touch of Anchovies 14.50  17.00

All Entrees Served with Homemade Bread & Choice of Soup or Salad

Lunch  Dinner
FETTUCCINI SANTA LUCIA
Fettuccine with Sautéed Broccoli Rabe, 
Sundried Tomatoes and Roasted Peppers 
in a Light Marinara Sauce, Topped with 
Smoked Mozzarella  13.50 17.00
PENNE SICILIANO
Penne with Roasted Peppers, Olives, Mushrooms, 
in Our Homemade Marinara Sauce, 
Topped with Mozzarella  13.50 17.00

RAVIOLI FUNGHI
Ravioli Sautéed with Portobello Mushrooms in 
Our Homemade Creamy Alfredo Sauce  14.00 17.00

RAVIOLI BELLINI
Cheese Ravioli Served in a Pink Cream Sauce 
with Spinach Topped with Mozzarella 14.50  18.00
GNOCCHI ROMANO
Potato Gnocchi served in a Pink Cream Sauce with 
Spinach, Mushroom and Grilled Chicken Strips  16.50  21.50

Lunch  Dinner
GNOCCHI MAMMA MIA
in a Creamy Pesto Sauce 14.00  17.00
STUFFED RIGATONI
Rigatoni Stuffed with Ricotta & Mozzarella 
in a Pink Sauce  14.50 18.00
LOBSTER RAVIOLI
Stuffed with Lobster Served in a Pink Cream Sauce,
Topped with Asparagus and Mozzarella 17.00  24.00

BORSELLINI MIDDLETOWN
Grilled Chicken Strips and Mushrooms in a Vodka Cream 
Blush Sauce, Tossed with Pasta Pockets 
Stuffed with Cheese  14.50 19.00
PASTA INTERA CON GAMBERI
Sautéed Jumbo Shrimp with Broccoli Florets, 
Cherry Tomatoes, Olive Oil & Fresh Basil, Tossed 
with Whole Wheat Spaghetti  17.00 23.00
RAVIOLI BOLOGNESE
Served with Homemade Meat Sauce  14.50 18.00

Mamma’s Signature PastaMamma’s Signature Pasta

Vitello / VealVitello / Veal

Lunch  Dinner
VEAL PARMIGIANA
Breaded Veal Cutlet Topped with Mozzarella 
Served over Pasta  16.00 22.00
VEAL MAMMA MIA
Thin Sliced Veal Medallions, Topped with Prosciutto, 
Spinach & Mozzarella, Served in a Pink Cream Sauce 
over Pasta  16.00 22.00
VEAL MIMOSA
Veal Medallions Sautéed with Artichokes, Mushrooms 
& Sundried Tomatoes in a Garlic White Wine 
Sauce over Pasta  16.00 22.00

Lunch  Dinner

VEAL SALTIMBOCCA
Veal Medallions Sautéed with White Wine, 
Topped with Spinach, Prosciutto and 
Mozzarella over Pasta  16.00 22.00

VEAL SINATRA
Veal Medallions with Roasted Peppers, 
Mushrooms and Tomatoes in Light Marinara Sauce 
over Linguini  16.00 23.00

Choice of Pasta (*Unless Dish Specifies Pasta Not Included)
PENNE • CAPPELINI • RIGATONI • LINGUINE

Whole Wheat Spaghetti and Whole Wheat Penne $1 More
Any Veal or Chicken Dish Can be Made into a Cacciatore, Francese or Marsala Sauce - Cooked to Order

Lunch  Dinner
CHICKEN DOLCE VITA
Chicken Breast Sautéed in a Sherry Cream Sauce, 
Topped with Prosciutto, Asparagus, Roasted Peppers & 
Mozzarella, Served over Sautéed Spinach
*Pasta not Included  15.00 21.00
CHICKEN PICCATA
Chicken Breast Sautéed with Capers in a 
Light Lemon Wine Sauce Served with Pasta  15.00 21.00
CHICKEN PARMIGIANA
Chicken Cutlet Lightly Breaded, Topped 
with Marinara Sauce, and Mozzarella 
Served with Pasta  14.50 19.00

Pollo / ChickenPollo / Chicken
Choice of Pasta (*Unless Dish Specifies Pasta Not Included)

PENNE • CAPPELINI • RIGATONI • LINGUINE
Whole Wheat Spaghetti and Whole Wheat Penne $1 More

Any Veal or Chicken Dish Can be Made into a Cacciatore, Francese or Marsala Sauce - Cooked to Order

All Entrees Served with Homemade Bread & Choice of Soup or Salad

Lunch  Dinner
CHICKEN SALTIMBOCCA
Chicken Breast, Sautéed in a White Wine Garlic 
Sauce with Prosciutto, Spinach and Melted 
Mozzarella served over Pasta  15.00 21.00

CHICKEN & SHRIMP SAN PAOLO
Chicken  & Shrimp Sautéed with Bacon, Asparagus, 
and Sun Dried Tomatoes in a Brandy Pink Sauce 
over Penne 19.00  26.00

CHICKEN VESUVIO
Breaded Chicken Served over Spinach with Alfredo Sauce, 
Topped with Mozzarella Cheese and Tortellini   17.00 24.50

Eggplant & VegetarianEggplant & Vegetarian
Lunch  Dinner

VEGETABLE LASAGNA
Ricotta, Mozzarella, Marinara, Zucchini, 
Broccoli, Spinach, Squash, Green Peppers, 
Red Peppers & Carrots (Dinner Portion Only) 17.00

PASTA DI VERDURE
Imported Whole Wheat Penna Pasta tossed 
with Sautéed Eggplant, Spinach, Artichoke Hearts, 
Mushrooms, Asparagus and Grape Tomatoes in 
Extra Virgin Olive Oil with Garlic and Italian Herbs   16.50 20.50

FETTUCCINI PRIMAVERA
Broccoli, Spinach & Tomatoes with 
Garlic & Olive Oil  14.50 18.50

Lunch  Dinner
EGGPLANT PARMIGIANA
Thinly Sliced Lightly Coated in Seasoned 
Bread Crumbs with Marinara Sauce,
Topped with Mozzarella Served over Pasta  14.50 18.00

EGGPLANT ROLLATINI
Thinly Battered Stuffed with Fresh Mozzarella, 
Ricotta & Prosciutto Baked in a Marinara Sauce, 
Served over Pasta (not vegetarian) 14.50  19.00

STUFFED EGGPLANT
with Spinach & Fresh Ricotta Cheese, 
Topped with Mozzarella, Served over Pasta  14.50 19.00

SeafoodSeafood
Lunch  Dinner

TILAPIA FLORENTINE
Fresh Fillet of Tilapia, Sautéed with Spinach 
& Mushrooms, in a White Wine Sauce, 
Topped with Mozzarella, Served with Pasta 15.00  20.50

BLACKENED SALMON
Fresh Fillet of Salmon with Cajun Spices, Pan Seared,
Served with Spinach & Topped with 
Bruschetta Mango Sauce 15.00  19.00

LINGUINE CON VONGOLE
Clams Sautéed with Garlic, Olive Oil, Italian Herbs 
and White Wine Sauce, Served over Linguine 15.00 18.50

LINGUINE CON COZZE
A Classic of Sautéed Mussels in Marinara Sauce,
Served over Linguine  13.50 17.50

SEAFOOD PESCATORE
Clams, Mussels, and Shrimp Sautéed in Garlic & Herbs,
in Marinara Sauce over Linguine 17.00  22.50

PENNE VERONA
Shrimp Sautéed with Sundried Tomatoes, Spinach, 
Mushrooms, and Prosciutto in Our 
Pink Cream Sauce 15.00  20.50

SALMON INSEGNE
Sautéed Salmon with Fresh Garlic & Cherry Tomatoes 
with a Touch of Marinara Sauce, Served with 
Roasted Vegetables & Roasted Potatoes 16.50   21.50
•Pasta not Included

Lunch  Dinner
SHRIMP PORTOFINO
Shrimp with Portobello Mushrooms, Sautéed in a Sherry 
Wine Pink Cream Sauce 15.50  19.00

CAPPELLINI SIRACUSA
Sautéed Shrimp with Mixed Julienne Vegetables 
and Fresh Tomatoes in a Light Pesto Sauce 
or Creamy Sauce, Tossed with Crabmeat 
& Cappellini  17.50 20.50

LINGUINE ALLA SCAMPI
Shrimp Tossed in a Scampi Sauce 15.50 20.50

SHRIMP FRA DIAVOLO
Shrimp Sautéed in a Spicy Marinara Sauce,
Served over Linguine 15.50  19.00

GRILLED SALMON
Fresh Fillet of Salmon, Topped with Our Homemade 
Brushcetta Sauce, Served with Veggie of the Day  15.50 20.50
BLACKENED TILAPIA
Fresh Fillet of Tilapia,Blackened with Spices
Served with Potatoes and Vegetables  15.00 20.50
SHRIMP SIRENA
Sauteed shrimp, broccoli rabe, grape tomatoes served with
 linguine pasta in a white wine sauce 16.99 24.99

PizzaPizza
Medium 14” 14.00  Large 16” 15.00   

Sicilian 16x16” 17.00

Pepperoni • Sausage • Meatball • Ham
Bacon • Mushrooms • Roasted Peppers

Hot Peppers • Tomatoes • Onions • Black Olives
Broccoli • Spinach • Pineapple • Eggplant

Garlic • Anchovies • Extra Cheese
Topping: Medium 2.75  Large 3.00  Sicilian 3.00

For Ricotta/Steak/Grilled Chicken 3.75

GOURMET PIZZA
Red or White

Medium 14” 18.00    Large 16” 20.00    Sicilian 16x16” 21.00
GRILLED CHICKEN

White Pizza with Fresh Garlic, Mozzarella 
& Grilled Chicken

BUFFALO CHICKEN
White Pizza with Mozzarella, Chicken

& Our Hot Buffalo Sauce
FIORENTINA

White Pizza with Spinach, Chicken, 
Mozzarella, Garlic, Herbs & Spices

PRIMAVERA
White Pizza with Tomatoes, Mushrooms, 

Broccoli, Spinach, Mozzarella 
with Fresh Garlic

CHICKEN FRA DIAVOLO
Grilled Chicken, Hot Roasted Peppers,

Hot Cherry Peppers, Mozzarella Cheese,
in a Spicy Marinara Sauce

MARGHERITA
Thin Crust with Our Homemade Marinara,
Fresh Basil, Topped with Fresh Mozzarella

CARLUCCI’S SPECIAL
White Pizza with Broccoli & Tomato,
with Mozzarella in a Cream Sauce

HAWAIIAN
White Pizza with Ham & Pineapple

BBQ CHICKEN
Grilled Chicken with Our BBQ Sauce

in a Bed of Mozzarella
BRUSCHETTA PIZZA

Bruschetta Tomatoes, Olives, Light Garlic, 
Basil, Mozzarella, Sprinkled with Parmesan

TUSCAN WHITE
Grilled Chicken, Broccoli, Tomatoes,

Dash of Garlic & Herbs
BROOKLYN THIN 
CRUST SQUARE

(One Size) with Chunky Tomatoes, Basil,
Fresh Mozzarella, Garlic & Herbs  19.00

Medium 14” 17.00    Large 16” 19.00    Sicilian 16x16” 22.00
VegetarianVegetarian

Broccoli, Tomatoes, Spinach & Mushrooms
The WorksThe Works

Pepperoni, Sausage, Green Peppers  and Mushrooms

DEEP DISH PIZZA (14”)
Our Signature Oven Cooks Deep Dish Pizza. Quickly Locking in Freshness & Flavor, While Creating a 

Light, Crispy Crust that cannot be Duplicated. Made in a Classic Italian Style.
ORIGINAL CLASSIC 
TOMATO PIE 16.50

Classic Tomato Pie with Our Homemade
Marinara Sauce with Fresh Garlic & Herbs 
BROCCOLI & TOMATO 18.00

White Pizza with Broccoli & Tomato, 
Mozzarella, Garlic & Herbs

SPINACH & MUSHROOM 18.00
White Pizza with Spinach & Mushrooms
with Fresh Mozzarella, Garlic & Herbs

MOZZARELLA CHEESE 17.00
White Pizza with Mozzarella, Topped

with Fresh Garlic & Herbs
BUFFALO CHICKEN 17.00

Mozzarella, Chicken & Our Hot Buffalo Sauce
NONNO DEEP DISH 16.50
Light Cheese, Topped with Homemade 

Marinara Sauce, Garlic, Oregano, & 
Parmesan Cheese Drizzled with Pesto

STEAK HOUSE RANCH 17.00
Steak, Roasted Peppers in a Bed of Mozzarella,

Topped with Ranch
CHICKEN & BACON RANCH 17.00

Chicken, Bacon & Mozzarella, Topped with Ranch
EGGPLANT ROMA 17.00

White Pizza with Eggplant, Tomato, Ricotta
on a Bed of Mozzarella

MARGHERITA 19.00
Fresh Mozzarella & Basil 

with Homemade Tomato Sauce

SICILIAN (16”)
MEAT LOVERS

Bacon, Sausage, Pepperoni in a Bed of Mozzarella
BUFFALO CHICKEN

Grilled Chicken, Tossed in Our Buffalo Sauce
in a Bed of Mozzarella

PRIMAVERA
White with Tomatoes, Mushrooms, Broccoli & 

Spinach in a Bed of Mozzarella with Fresh Garlic
NONNO SICILIAN

Light Cheese, Topped with Homemade Marinara
Sauce, Garlic, Oregano, & Parmesan Cheese 

Drizzled with Pesto

Ask About

Our Lite

Menu!
Sicilian Your

Choice

$22.00



STEAK SANDWICHES
Extra Toppings 2.00 Each  • Extra Meats 3.50 Each

PLAIN STEAK 9.75

CHEESE STEAK 10.00

CHICKEN CHEESESTEAK 10.25 

CHEESESTEAK HOAGIE 10.00

PIZZA STEAK 10.25

PEPPERONI CHEESESTEAK 10.25

CHEESESTEAK WITH FRIED ONIONS 10.25

CHICKEN CHEESESTEAK WITH MUSHROOMS 10.25

CHICKEN PIZZA STEAK 10.25

BUFFALO CHICKEN CHEESESTEAK 10.25

MAMMIA MIA MOZZARELLA STEAK 
Roasted Peppers, Fried Onions, Mariana Sauce & Mozzarella 11.00

MY CHOICE UP TO 3 TOPPINGS 11.00

Gourmet SandwichesGourmet Sandwiches

CATERING & PARTY TRAYS AVAILABLE
WE OFFER ON & OFF PREMISE CATERING!

Capacity up to 70 people for private parties of any occasions. Ask for details

COLD SUBS
Extra Toppings 1.50 Each  • Extra Meats 2.95 Each

ITALIAN HOAGIE 
Ham, Cappciola, Genoa Salami, Provolone, Lettuce, Tomato,Onions, Italian Spices 10.00

AMERICAN HOAGIE 
Ham, Cappciola, Genoa Salami, American Cheese, Lettuce, Tomato, Onions, Italian Spices 10.00

TUNA HOAGIE
 Provolone, Lettuce, Tomato, Onions 11.00

PROSCIUTTO & FRESH MOZZARELLA 
Roasted peppers 11.50

HAM & CHEESE 
Lettuce & Tomato  11.00

TURKEY HOAGIE
Lettuce, Tomatoes, Onions, Provolone Cheese 10.00

HOT SANDWICHES
Extra Toppings 2.00 Each  • Extra Meats 3.50 Each

MEATBALL PARMIGIANA 11.00

SAUSAGE PARMIGIANA 11.00

CHICKEN PARMIGIANA 11.00

EGGPLANT PARMIGIANA 11.00

SAUSAGE & BROCCOLI RABE NAPOLI 11.00

TUNA MELT   with Tomato 11.00

TURKEY MELT  with Lettuce & Tomato 11.00

Gourmet SandwichesGourmet Sandwiches
- SERVED WITH FRIES -

PRESSED PANINI

Calzone & StromboliCalzone & Stromboli

CLASSIC PANINI
Pepperoni, Ham & Tomato 

Topped with Provolone Cheese  11.00

PROSCIUTTO PANINI
Prosciutto, Roasted Peppers, Black Olives & Lettuce 

Topped with American Cheese  11.00

TURKEY & CHEESE PANINI
Turkey, Lettuce & Tomato Topped with American Cheese 11.00

HAM & CHEESE PANINI
Ham, Lettuce & Tomato Topped with American Cheese  11.00

GRILLED CHICKEN & ROASTED 
PEPPERS PANINI

Grilled Chicken, Roasted Peppers, Lettuce & Tomato 
Topped with Provolone Cheese  11.00

FLORENTINA PANINI
Chicken, Spinach, Fresh Mozzarella & Roasted Garlic  11.00

CHICKEN FRA DIAVOLO PANINI
Grilled Chicken, Hot Roasted Peppers 
& Mozzarella in a Spicy Sauce  11.00

PARTENOPE PANINI
Breaded Chicken with Broccoli Rabe, 

and Fresh Mozzarella 11.00

BUFFALO CHICKEN PANINI
Buffalo Chicken & Mozzarella Cheese 

with Lettuce & Tomato  12.00

TOSCANO PANINI
Genoa Salami, Prosciutto, Roasted Peppers, 

Tomato & Fresh Mozzarella  11.00

VEGGIE PANINI
Blend of Fresh Vegetables 

Topped with American Cheese  12.00

CHICKEN MILANESE PANINI
Breaded Chicken, Roasted Peppers, Spinach, 

Fresh Mozzarella Cheese, and Creamy Garlic  10.50

WRAPS
Plain, Whole Wheat or Spinach with French Fries 

Extra Toppings 2.00 Each  • Extra Meats 3.50 Each

CHICKEN CACCIATORE
with Grilled Chicken, Roasted Peppers, 

Onions & Cheese, Touch of Marinara  11.00

CHICKEN FRA DIAVOLO
Grilled Chicken, Hot Roasted Peppers, 

Onions & Hot Cherry Peppers, Touch of Marinara   11.00

ITALIAN CHICKEN
Grilled Chicken, Lettuce, Tomato, Peppers, 

Mozzarella & Balsamic 11.00

CHICKEN CAESAR WRAP
Romaine Lettuce, Parmesan Cheese 

& Caesar Dressing 11.00

CHEESE STEAK WRAP
Philly Steak with Peppers, Onions & Cheddar 11.00

BUFFALO CHICKEN WRAP 11.00

TUNA & PROVOLONE 
Lettuce & Tomato 12.00

TURKEY WRAP
Lettuce, Tomato & Mayo  11.00

VEGGIE WRAP
Mixed Fresh Vegetables 12.00

DessertsDesserts
CHOCOLATE CAKE • CHEESE CAKE 
LEMON SORBET & A LOT MORE!

SEE SEPARATE DESSERT MENU

Let Us

Cater Your

Special 

Event ASK ABOUT OUR DAILY SPECIALS!
ONLINE ORDERING

 mammamiapa.com

WE 
DELIVER!

To Homes,
Businesses & 

Schools

Gluten- FreeGluten- Free

Extra Toppings 2.75 each  •  Extra Meats 2.95 each
Small         Large

TRADITIONAL Mozzarella & Ricotta 9.50 16.50
ITALIAN Cappciola, Salami & Provolone 10.25 18.50
BUFFALO CHICKEN 10.25 18.50
VEGGIE Broccoli, Spinach, Tomato, Mozzarella & Ricotta 10.25 18.50
STEAK WITH MOZZARELLA & RICOTTA 10.25 18.50
CHICKEN WITH MOZZARELLA & RICOTTA 10.25 18.50
BROOKLYN CALZONE Mozzarella, Ricotta & Ham 10.25 18.50
HAWAIIAN Ham, Pineapple & Mozzarella 10.25 18.50
CHICKEN FRA DIAVOLO Grilled Chicken, Hot Roasted Peppers, 
 Mozzarella Cheese in a Spicy Sauce 10.25 18.50
FIORENTINA Grilled Chicken with Spinach, Mushroom, Ricotta & Mozzarella 10.25 18.50

215-750-3663
584 Middletown Blvd
Langhorne, PA 19047

HOURS: CLOSED MONDAYS
TUESDAY, WEDNESDAY, THURSDAY & SUNDAY 11AM - 9PM

FRIDAY & SATURDAY 11AM - 10PM
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Penne PastaPenne Pasta

Chicken, Veal & EggplantChicken, Veal & Eggplant

SeafoodSeafood

Gluten-Free PizzaGluten-Free Pizza

All Gluten-Free Entrees Below Served with Choice of Soup or SaladGluten-Free 
Bread Available 

$2.99

CHICKEN AND SHRIMP
Chicken Breast and Shrimp with Asparagus and Mozzarella Cheese in a White Wine Sauce served with Roasted Vegetables.  L 16.50 / D 20.50

CHICKEN DOLCE
Chicken Breast Sautéed in a Sherry Cream Sauce, Topped with Prosciutto, Asparagus, 
and Roasted Peppers with Mozzarella Served over Sautéed Spinach  L 16.50 / D 20.50

CHICKEN TOSCANA
Chicken Breast Sautéed in White Wine Garlic Sauce, with Tomatoes, Artichokes, Spinach and Mozzarella over Penne.  L 16.50 / D 20.50

VEAL FLORENTINE
 Thin Sliced Veal  over Penne L 16.50 / D 20.50

EGGPLANT PARMIGIANA
Thinly Sliced Lightly with Marinara Sauce,Topped with Mozzarella Served over Penne. 18.00

EGGPLANT ROLLATINI
Thinly Battered Stuffed with Fresh Mozzarella, Ricotta & Prosciutto Baked in a Marinara Sauce, Served over Penne. 19.00

MONA LISA
Shrimp Sautéed with Sundried Tomatoes, Spinach, Mushrooms, and Prosciutto in a Cream Sauce over Penne. L 16.49 / D 21.49

MODO NOSTRO
Penne Tossed with Shrimp, Crab Meat and Asparagus in a Garlic White Wine Sauce. L 16.49 / D 21.49

SALMON CAPRI
Grilled Fillet of Salmon, Topped with Our Homemade Bruschetta Sauce, Served with Vegetable of the Day. L 16.49 / D 21.49

BLACKENED TILAPIA
Fresh Fillet of Tilapia with Cajun Spices, Pan Seared, Served with Cajun Vegetables of the Day. L 16.49 / D 21.49

TILAPIA VENETO
Fillet of Tilapia, Sautéed with Spinach and Mushrooms in a White Wine Garlic Sauce, over Penne, Topped with Fresh Mozzarella. L 15.49 / D 20.49

Create Your Own
Gluten-Free Pizza!
ASK ABOUT MAKING YOUR OWN 

COMBINATION OF TOPPINGS!
EACH TOPPING $2.00

Gluten-Free Pasta FagioliAvailable

Gluten-Free Creme BruleeAvailable

MARGHERITA PIZZA 15.49
Thin Crust with Our Homemade Marinara & Fresh 
Basil, Topped with Fresh Mozzarella
VEGGIE PIZZA 15.50
Thin Crust White Pizza with Fresh Sautéed Spinach, 
Broccoli, Tomatoes & Mozzarella
TOSCANA PIZZA 15.50
White Pizza with Sliced Tomatoes, 
Fresh Mozzarella & Basil
CAPRI PIZZA 16.50
White Pizza with Fresh Sautéed Spinach, 
Broccoli, Tomatoes & Mozzarella 
with Ricotta Cheese

FLORENTINE PIZZA 16.50
White Pizza with Chunks of Chicken, Fresh Spinach, 
Mushrooms and a Touch of Garlic
EGGPLANT ROMA PIZZA 16.50
Fresh Eggplant, Roasted Peppers with Fresh 
Mozzarella in Our Homemade Marinara Sauce with 
Fresh Garlic
GRILLED CHICKEN PIZZA 17.50
White Pizza with Mozzarella, Topped with
Chunks of Chicken, Roasted Peppers, 
Tomatoes with Garlic & Herbs
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SANTA LUCIA
Sautéed Broccoli Rabe, Sundried Tomatoes and Roasted Peppers in a Light Marinara Sauce, Topped with Smoked Mozzarella. L 15.50 / D 19.50

PASTA SICILIANO
Roasted Peppers, Olives and Mushrooms in Our Homemade Marinara Sauce with Mozzarella. L 15.50 / D 19.50

PENNE ALLA PUTANESCA
Pasta, Topped with Marinara Sauce, Capers, Olives and a Touch of Chovies. L 15.50 / D 19.50

PASTA PRIMAVERA
Broccoli, Spinach and Tomatoes with Garlic and Oil. L 15.50 / D 19.50

SHRIMP SCAMPI
Shrimp Tossed in a Scampi Sauce. L 16.50 / D 20.50

PENNE BOLOGNESE
Homemade Meat Sauce. L 15.50 / D 19.50

CASA NAPOLI
Shrimp Sautéed with Broccoli, Cherry Tomatoes, Olive Oil and Fresh Basil, Over Penne. L 16.50 / D 20.50

CHICKEN PORTOFINO
Grilled Chicken with Portofino Mushrooms, Sautéed in a Sherry Wine Sauce Over Penne. L 16.50 / D 19.50


