Appetizers

Sautéed Mushrooms $9.50
Fresh mushrooms sautéed with garlic, onions and
spices then simmered in white wine and parmesan
cheese.

Deep Fried Mozzarella Sticks $8.50

Breaded sticks of cheese deep fried to a golden brown

and served with a side of marinara sauce.

Shrimp Cocktail $8.95
Fresh cold water bay shrimp in a cocktail sauce
served with a wedge of lemon.

Sandwiches

Chicken Sandwich $10.95
Breaded boneless chicken breast and mozzarella
cheese baked in a pizza bread shell, topped with
lettuce, tomato and a slice of red onion, served with
soup or salad.

Italian Sub $10.95
Canadian bacon and pepperoni topped with
mozzarella cheese and baked in a pizza bread shell,
topped with lettuce, tomato and a slice of red onion,
served with soup or salad.

Meatball or Sausage Sub $10.95
Your choice of meatballs or Italian sausage and
mozzarella cheese and baked in a pizza bread shell
smothered with peppers, onions and tomato sauce,
served with soup or salad.

Side of red or white - $1.25
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18% gratuity will be added
to groups of 8 or more

Soup and Salads

All salads served with 3 garlic breadsticks
Please advise if wish to have your entrée without breading

Plate $4.50
Bowl $5.95
Our salads are made with fresh leaf lettuce, veggies,
topped with garlic croutons and the dressing of your
choice.

Salad with Breadsticks

Soup with Breadsticks Cup $4.50
Bowl $5.95
Our delicious soups are made fresh daily.

Ask your server for today’s selection.

Soup & Salad with Breadsticks $8.95
(All you can eat, in house only)
Our fresh cut garden salad served with garlic
breadsticks and a bowl of our delicious soup.

Chef Salad $10.95
Served in our garden salad bowl with pepperoni,
Canadian bacon and mozzarella cheese.

Chicken Caesar Salad $10.95
Served in our garden salad bow! tossed with fresh
parmesan cheese, seasoned croutons, Caesar dressing
and diced chicken.

Sesame Chicken Salad $10.95
Lots of veggies in our garden salad bowl! with chunks
of breaded chicken breast, sesame seeds, mozzarella
cheese and homemade sesame dressing or dressing of
your choice.

Hot Barbecue Chicken Salad $10.95
Served in our garden salad bowl with lots of greens,
barbecue breaded chicken and mozzarella cheese.

Shrimp Louie $11.25
Served in our garden salad bowl with plenty of
greens, cold water bay shrimp and mozzarella cheese.

Salad Dressings

Thousand Island, Ranch, Blue Cheese, Honey
Mustard, Raspberry Vinaigrette, Caesar,
Homemade Italian and Sesame Dressings.

A plate charge of $2.00 will be added to
split a meal, except for seniors.



Chicken

Please advise if wish to have your entrée without breading

Chicken Parmesan $12.50
A tender breast of chicken, breaded with Italian
seasonings, baked with mozzarella and parmesan
cheese, served over spaghetti with red sauce.

Chicken Scaloppini $12.50
A breast of breaded chicken browned with onions
then simmered in a sherry cream sauce served over
hot fettuccini.

Chicken Marsala $12.50
A breaded chicken breast sautéed with mushrooms
and onions then simmered in Marsala wine, served
with a side of pesto fettuccini.

Chicken Piccata $12.50
Breaded breast of chicken simmered with onions,
lemon, garlic, capers and Chardonnay wine, served
with a side of pesto fettuccini.

Chicken Cacciatore $12.50
Breaded breast of chicken, green peppers and onions,
simmered in Mama’s red sauce served over fettuccini.

Chicken Veggie Fettuccini $12.50
A tender breaded breast of chicken, diced and sautéed
with fresh veggies, tossed together with fettuccini and
alfredo sauce.

Chicken Penne $12.50
Diced breaded chicken breast, broccoli, cauliflower
and penne pasta sautéed in chardonnay wine then
tossed with parmesan cheese.

Chicken Alfredo $12.50
Diced breaded chicken breast tossed with fresh
fettuccini in a lightly seasoned alfredo sauce.

Pizza Chicken $13.50
Strips of chicken breast and mushrooms on a small
pizza bread, baked with pizza sauce and mozzarella
cheese.

Veal and Beef

Please advise if wish to have your entrée without breading

Veal Parmesan $17.95
Tender thin sliced veal, browned in Italian seasonings,
baked with mozzarella and Parmesan cheese, served
over spaghetti with red sauce.

Veal Scaloppini $17.95
Tender thin sliced veal, browned with onions and
Italian seasonings, simmered in a sherry cream sauce
and served over hot fettuccini.

Veal Marsala $17.95
Tender thin sliced veal, braised with onions and
mushrooms then simmered in marsala wine, served
with a side of pasta tossed with creamy garlic sauce.

Veal Piccata $17.95
Tender thin sliced veal, browned then sautéed with
garlic, capers, lemon and Chardonnay wine, served
with a side of pasta tossed with creamy garlic sauce.

Beef Stroganoff $13.50
Tender beef, mushrooms and onions in a delicate
brown sauce, tossed with hot fettuccini and topped
with sour cream.

Beef Scaloppini $13.50
Tender beef browned with onions and Italian
seasonings, simmered in a sherry cream sauce and
served over hot fettuccini.




Seafood

Penne Pasta and Shrimp $12.50
Penne pasta and cold water bay shrimp tossed in a
sherry cream sauce.

Pasta & Seafood $13.50
Bay shrimp, scallops and veggies, sautéed together
with fettuccini and a lightly seasoned white sauce.

Shrimp Scampi $17.95
Shrimp sautéed in a creamy garlic butter sauce and
scallions served over a bed of fettuccini with a touch
of fresh grated parmesan cheese.

Poached Salmon (ask for availability) ~ $18.50
Salmon filet cooked with butter, dill and lemon.
We serve this with a side of light parmesan
fettuccini pasta topped with fresh cut roma
tomatoes.

Traditional Italian

Please advise if wish to have your entrée without breading
Spaghetti $8.95
(All you can eat, in house only)
Meatless red sauce is slow cooked for 3 days, and
ladled over a bed of spaghetti pasta.

Spaghetti and ...... $12.50
Our tasty spaghetti with your choice of ground beef,
meatballs or sausage, smothered in our spaghetti
sauce.

Manicotti $12.50
2 Pasta tubes stuffed with a blend of cheeses, spinach
and spices, smothered in marinara sauce and
mozzarella cheese then baked to a golden brown.

Spinach Pine Nut Manicotti $13.25

2 Pasta tubes stuffed with a blend of cheeses, spinach

and spices, covered in a rich sherry cream sauce,
sprinkled with pine nuts and mozzarella cheese then
baked to a golden brown

Cannelloni $12.50
2 Oven baked pasta tubes stuffed with a blend of
cheeses, spices and ground beef covered with our
marinara sauce and topped with mozzarella cheese
then baked to a golden brown

Ravioli $12.50
Your choice of cheese or meat filled pasta pillows in
Mama’s red sauce.

Tortilloni $12.50
Giant tortellini pasta filled with 5 cheeses served
with your choice of a creamy pesto sauce, Mama’s
red sauce or alfredo.

Eggplant Parmesan $12.50
Fresh eggplant, breaded and fried to a golden brown, then
baked with mozzarella and parmesan cheese, served over a
bed of spaghetti smothered in marinara sauce.

Lasagna $12.50
Our homemade lasagna layered with rich cheeses and
ground beef in our hearty, slow cooked, red sauce.

Veggie Lasagna $12.50
Our famous lasagna without meat, filled with cheeses
and vegetables and baked to perfection in out hearty
meatless marinara sauce.

Alfredo Classic $10.95
Fresh fettuccini pasta in a lightly seasoned parmesan
cream sauce.

A Tour of ltaly $13.95
Tempting samplers of our lasagna, chicken parmesan,
and alfredo classic.

Pasta Primavera $12.50
A colorful blend of seasonal vegetables and pasta in a
creamy white sauce.

Ziti $12.50
Penne Pasta mixed with ricotta, mozzarella, parmesan
cheeses and Italian seasonings baked in a meatless
marinara sauce.

Carbonara $12.50
Pasta, sliced Italian link sausage and fresh veggies,
lightly sautéed then tossed in a creamy alfredo sauce.

Buono cibo! (Good food)
Buoni amici! (Good friends)
Buono vino! (Good wine)




Mama’s Gourmet Pizza

All of Mama's Pizzas are made with real mozzarella cheese, homemade sauce and hand-tossed dough!
Thick Crust - Add $1.50

Small Medium Large

#1  Pepperoni $8.00 $15.00 $18.50
Lots of select pepperoni

#2  Hawaiian $9.25  $17.25  $21.00
Fresh Canadian Bacon and Pineapple

#3  All Meat $10.50 $1950  $23.50
Pepperoni, Canadian Bacon and Italian Sausage

#4  Mama's Favorite Veggie $11.75 $21.75  $26.00
Mushrooms, Green Peppers, Onions, Black Olives

#5  Mexican Taco $1450 $2450  $30.50
Spicy Beef, Onions, Lettuce, Black Olives, Tomatoes and Sour Cream

#6  The Great One $14.25 $26.25  $28.75
Pepperoni, Italian Sausage, Black Olives, Mushrooms, Green Peppers and
Onions

#7  Pesto and Chicken $1450 $25.25  $31.25
Pesto, Onions, Garlic, Mushrooms, Chicken Breast

#8  Pesto and Veggie $1450 $25.25  $31.25
Pesto, Onions, Garlic, Mushrooms, Artichoke Hearts

#9  Pesto and Bay Shrimp $1450 $25.25  $31.25

Pesto, Onions, Garlic, Mushrooms, Bay Shrimp

Create Your Own Pizza

Small Medium Large
Cheese Only $6.75 $12.75 $16.00
Pesto add $2.25 $3.25  $4.25
Each Additional Standard Topping: Pepperoni, Canadian Bacon, Ground Beef, $1.25 $2.25  $2.50
Italian Sausage, Fresh Mushrooms, Green Pepper, Ripe Black Olives, Pineapple
Chunks, Sweet Onions
Each Additional Specialty Topping: Anchovies, Artichoke Hearts, Bay Shrimp,  $1.75 $2.50 $3.50
Chicken Breast, Linguica, Meat Balls, Spicy Beef, Sweet Red Peppers, Ricotta
Cheese, Garlic, Tomatoes, Sour Cream

Stromboli and Calzone

These stuffed delights are made with real mozzarella cheese, homemade sauce, hand-tossed dough and the
freshest of toppings. Small and medium sizes include one soup or salad. Large sizes include two soups or salads.

Small Medium Large
Regular Stromboli - Take the best Italian sausage, add the finest pepperoni,  $13.00 $19.00 $26.00
sweet onions and lots of cheese, wrapped in a pizza bread loaf and baked to a
golden brown, served with a side of red and white sauce.
Chicken Stromboli - Breaded diced chicken breast, mushrooms, sweet onions $13.25 $19.50 $27.00
and lots of cheese, wrapped in a pizza bread loaf and baked to a golden brown,
served with a side of red and white sauce

All Meat Calzone - Pepperoni, Canadian Bacon and Italian Sausage $13.00 $19.00 $26.00
Fresh Vegetable Calzone - Onions, mushrooms, green peppers, ripe olives $13.00 $19.00 $26.00
The Great Calzone - You Choose the Filling! Any three standard Pizza $13.00 $19.00  $26.00

toppings



Desserts

Spumoni Ice Cream: $3.95

Our very special Homemade selections
ask server for current availability

Tiramisu: One of the most popular Italian desserts. It is made with lady fingers dipped in espresso and
Kahlua, layered with whipped cream and mascarpone cheese dusted with cocoa powder. $4.95

Ultimate Chocolate Brownie: Made with Swiss Felchen chocolate and served with
a scoop of vanilla ice cream $4.95

Cannoli: A Sicilian pastry dessert consisting of tube-shaped shell of fried pastry dough, filled with a sweet
creamy filling with mascarpone cheese. $4.95

Panna Cotta (cooked cream): Italian dessert made by simmering together heavy cream, sugar, gelatin
and bourbon vanilla extract, served with choice of chocolate or caramel. $3.95

Semifreddo: A rich vanilla gelato served with a mixed berry topping
(blackberry, blueberry & boysenberry) $3.95

Birthday cakes and desserts brought in and served will be charged 50 cents per serving (plate & utensil)

Beverages
Sodas:  $2.25 - free refills
Coke-Cola, Cherry Coke, Diet Coke, Sprite, Mr. Pibb, Minute Maid Lemon-Aid,
Pepsi, Diet Pepsi, Mountain Dew, Root Beer, Lipton Raspberry Ice Tea

Henry Weinhard's Orange Cream Soda: Bottle - $2.00

S. Pelegrino: Sparkling mineral water (500 ml) produced and bottled at San Pellegrino, Italy. - $3.00
Real Fruit Strawberry Lemonade - $2.25

Italian Soda Flavors: Large - $3.25

Amaretto, Apricot, Blackberry, Cherry, Coconut, Cream de Cacao, Créme de Menthe, Hazel Nut. Irish
Cream, Kiwi, Lemon, Lime, Orange, Orgeat (Almond), Peach, Raspberry, Strawberry, Vanilla

Apple Juice: $1.00

Milk: Small - $1.50 Large - $2.25

Ice Tea: $2.25

Hot Tea: $2.20

Coffee: Organic Italia D’Oro or Tuscan (decaf) $2.25 - free refills

Beer on tap: Black Butte Porter, Mirror Pond, Fat Tire, Hefe-Weizen - Pint - $4.00

Bottled Beer: Coors, Coors Lite, Corona, Moretti, Peroni, MGD,
Heineken, Buckler (non alcoholic)
Bottle - $3.00

All wines in our store in are available by the bottle in the restaurant at no additional charge.
$20.00 corkage fee for beverages brought in from the outside.
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