APPETIZERS

Soup of the day 9.50
Homemade Meatballs Mamasvay 10
Caesar Salad 9.50¢
Organic Mixed Greens it ourhouse dressing 9.50
Fresh Garlic Bread with mozzarellafor the table 10
Focaccia Bread oven-bakedfor the table 12
Italian String Beansin a spicy marinara sauceto share 11
Italian Roasted Peppers with capersolives & toasted garlic breadfor the table 14
Miniature Fried Ravioli filed with ricotta & spinach with pestoto sh are 14
Eggplant Rollatini filed with ricottaspinach & mozzarellaserved family style 16
Zucchini Frittilighy battered and deep fried with spicy marinara sauceito share15
Fresh Mozzarella in Carozza lightly battered and deep fried served with marinara saucetto share 17
Calamari Frittiforthe table 15
Mussels Marinara Mama Mia toshare18
Baked Clams Mama'sWay (half dozen) 16
Sautéed Seasonal Vegetables over organic greensserves two 17
Fresh Bufala Mozzarella roasted peppers roma tomatoes & fresh basil,to share 18
Shrimp Cocktail classic version,served with cocktail sauce, to share 20

Anti pasto fresh mozzarella, formaggio, olives, and varied Italian cured meats,for the table 18

DINNER SALADS
Organic Goat Cheese Salad with mushrooms & roasted peppers 18
Chicken & Vegetable Salad swuied in garfic & olive ol 20
Caesar Salad with Chicken with shrimp (add5) 197t
Chicken & Apple Salad goat cheese & walnuts 20
Chicken & Orange Salad goat cheese with house dressing 19

Warm Chicken Salad pineapple & peppers in a cream based dressing 20

PIZZETTE
Pizza Margherita plum tomato sauce, virgin olive oi, mozzarella & basil 19
Vegeta rian Pizza seasonal seasonal vegetable, plum tomato sauce & mozzarella 21
Pizza Con Pesto marinara sauce & mozzarella 20

Pizza 44 ceate your own:plum tomato sauce, mozzarella 18
Add 2.00 per topping:mushrooms, onions, peppers, spinach, pineapple
Add 2.50 per topping: sausage, pepperoni, meatballs, ricotta, anchovies, prosciutto

— Please Inform Server If Pre-Theatre Dining —




Chicken Marsala sliced chicken, mushrooms, marsala wine tossed with penne 22
Baked Penne Siciliano sliced eggplant & fresh mozzarella,in a marinara sauce 22
Spaghetti & Meatballs Mama'sWay 20
Fettuccine Champignon fresh tri-color fettuccine with mushroom cream sauce 23 with chicken (add 4)
Penne Alla Vodka in pink marinara sauce 18 with chicken (add 4) with shrimp (add 5)
Chicken 44 sliced chicken, goat cheese, spinach, mushrooms in garlic & oil, penne 22

Vongole Di Napoli fresh baby clams sautéed in a marinara or white wine sauce, served over linguine 25

POLLO |CARNE

Penne Alla Vodka in pink marinara sauce 18 with chicken (add 4) with shrimp (add 5)
Fettuccine Alfredo in Parmigiana cream sauce 22 with chicken (add 4) with shrimp (add 5)
Linguine Bolognese tomato meat sauce 21
Chicken 44 siced chicken, goat cheese, spinach, mushrooms in garlic & o, penne 22
Pasta Del Giorno, talian sausage, white beans, spinach, garlic & olive oil 22
Chicken Marsala, sliced chicken, mushrooms, marsala wine tossed with penne 22
Spaghetti & Meatballs Mamasway 21

Fettuccine Champignon fresh tri-color fettuccine with mushroom cream sauce 23
with chicken (add 4), with shrimp (add 5)

Lasagna filed with ground beef & ricotta cheese 21
Mushroom Chicken Breast cream sauce, mashed potatoes & sautéed seasonal vegetable 23
Penne Con Pollo chicken, sun-dried tomatoes, broccoli & fresh plum tomatoes, garlic & virgin olive oil 23
Penne Pesto sliced chicken, roasted peppers, sun-dried tomatoes with pesto sauce 25
Chicken Parmigiana with penne marinara 21
Chicken Francese capers, lemon sauce, with mashed potatoes & sautéed seasonal vegetable 23

Chicken Eggplant Rollatini Parmigiana filed with ricotta & spinach, penne 24

Gnocchi Napol itano fresh mozzarella, marinara or meat sauce 22 Pesto sauce (add 3) Cream sauce (add 3)

— NIGHTLY SPECIALS COMPLIMENT OUR REGULAR MENU —

TCONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

Available




VEGETARIAN

Linguine Aglio & Olio sautéed garlic & virgin olive oil 18
Penne Arrabiata spicy marinara sauce 18
Vegetarian 44 whole wheat pasta, artichokes, green and white beans, sun-dried tomato, sautéed with garlic & oil 23
Spinach & Cheese Ravioli with marinara 22 cream sauce (add 3) or Pesto sauce (add 3)

Manicotti pasta rolled & filled with ricotta cheese, fresh mozzarella, in a marinara sauce 22
Penne Puttanesca olives, capers, basi, in a marinara sauce 20
Baked Penne Siciliano sliced eggplant & fresh mozzarella, in a marinara sauce 22
Baked Eggplant halved, stuffed with raisins, apples, combread, served with penne or seasonal vegetable (add 2) 23
Eggplant Parmigiana with rigatoni, in a marinara sauce 22
Capellini Primavera sautéed seasonal vegetable, in garlic & oil or marinara sauce 23

Mushroom Ravioli sautéed with spinach, mushrooms, goat cheese in garlic & oil 24

PESCE

Calamari Fra Diavolo sautéed calamari in a spicy marinara sauce with penne 23
Mussels Posilipo sautéed mussels in a marinara sauce with linguine 24
Vongole Di Napoli fresh baby clams sautéed in a marinara or white wine sauce, served over linguine 25
Filet of Atlantic Salmon fresh plum tomatoes, basil, in a white wine sauce, served with seasonal vegetable 26t
Seafood Ravioli with shrimp, spinach, & sun-dried tomatoes in a pink marinara sauce 28
Shrimp Oreganato sautéed in garlic, olive oil & oregano, served over linguine or seasonal vegetable 27
Shrimp Toscana sautéed in a spinach, leek cream sauce, served with seasonal vegetable 28

Frutta Di Mare sliced salmon, calamari, shrimp in arrabiata sauce with linguine 29

*Complimentary Bread Basket, After 2nd Basket $2

Soda 3.50 | Juices 4
Pellegrino Mineral Water small 4/ large 9 | Acqua Panna large 8
Cappuccino / Latte 450 | Espresso 4 | Coffee / Tea 3.50

It is Customary and Suggested to
Add 20% Gratuity for Parties of Five or More




