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ANTIPASTI S>>

Calamari Fritti

Tuscan Hummus

Garlic Cheese Focaccia
Al Greco Focaccia
Zucchini Fritti

Fritto Misto

Carpaccio di Manzo*
Bruschetta al Pomodoro
Cozze Bianco / Marinara
Antipasto Misto

Ravioli Formaggio

Ahi Tuna

Zuppa del Giorno

fried baby calamari
pureed garbanzo beans, tahini, savory spices, warm pita bread
flat bread, mozzarella, garlic, herbs, olive ol

olive oil, mozzarella, chilled cucumbers, onions, tomatoes, kalamata olives, feta, green peppers

fresh fried zucchini, marinara

fried shrimp, bay scallops, calamari, fresh lemon

rare filet mignon, arugula, capers, shaved parmigiano, mustard aioli

tuscan flat bread, diced tomatoes, garlic, basil, olive oil

choice of mussels in garlic white wine or marinara sauce

prosciutto, salami, select cheeses, mixed olives, artichokes, roasted peppers, mix greens
crispy fried cheese ravioli, side of spicy marinara sauce

seared ahi tuna, fresh ginger, wasabi, ponzo sauce

soup of the day

INSALATE S>>

Arugula

Caprese

Mista

Caesar

Greek Taverna Style
Grilled Salmon
Spinaci

Ahi Tuna

Vegetariana
Mambo Cobb

Insalata di Barba
Italiano

Tuscan Chicken

PIZZE »

Margherita
Quattro Formaggi
Pepperoni
Americana
Bianca (White)
Frutti di Mare
Quattro Stagione
Funghi
Hawaiian
Prosciutto
Caprese

Fra Diavolo
Vegetariana
Rustica (White)
Napoletana
Pollo

Salsicia
Siciliana
Calamari Fritti
Salmone
Calzone Napoli
Calzone Roma
Calzone Italia
Stromboli

arugula, parmigiano, diced tomatoes, lemon olive oil dressing

fior di latte buffalo mozzarella, sliced vine ripe tomatoes, basil, olive oil

mixed field greens, tomatoes, balsamic vinegar, olive oll

romaine lettuce with classic caesar dressing, shaved parmigiano

mixed greens, tomatoes, cucumbers, onions, olives, feta, olive olil, vinegar

mixed greens, cucumbers, asparagus, tomatoes, carrots, balsamic vinaigrette

baby spinach, gorgonzola cheese, golden raisins, walnuts, balsamic vinaigrette
seared sesame tuna, tomatoes, avocado, walnuts, noodles, mandarin oranges
ginger sesame dressing

romaine, grilled asparagus, eggplant, zucchini, corn, green onions, avocado, sun dried
tomatoes, balsamic vinaigrette

cucumbers, pancetta, avocado, griled chicken, tomatoes, bleu cheese crumbles, egg
balsamic vinaigrette or bleu cheese dressing

mixed greens, beets, apples, warm goat cheese, blood orange vinaigrette

romaine, pepperoni, salami, tomatoes, mozzarella, black olives, artichokes,
pepperoncini, italian dressing

mixed greens, grilled chicken salad, celery, bleu cheese crumbles, dried cranberries,
tomatoes, walnuts

add bleu cheese crumbles to any salad

add grilled chicken or chicken fitti to any salad

add grilled shrimp or calamari fritti to any salad

add grilled salmon or ahi tuna to any salad

tomato, fresh basil, mozzarella

tomato, fior di latte buffalo mozzarella, provolone, goat cheese, fresh pecorino
tomato, mozzarella, pepperoni

tomato, mozzarella, ground beef, sweet italian sausage, ham

mozzarella, provolone, feta, garlic, sun dried tomato, olive ol

tomato, shrimp, scallops, calamari, mussels, oregano (cheeseless)

tomato, mozzarella, ham, mushrooms, artichokes, olives

tomato, mozzarella, mushrooms

tomato, mozzarella, ham, pineapple

tomato, mozzarella, parma ham, arugula, shaved parmigiano

tomato, fior di latte buffalo mozzarella, fresh basil

tomato, spicy salami, italian sausage, mozzarella

tomato, baby artichokes, black olives, onions, green peppers, mushrooms, mozzarella
cherry tomatoes, fontina, mushrooms, olives, garlic, mozzarella

tomato, mozzarella, anchovy, oregano

pesto, diced chicken, mozzarella, fresh tomatoes

tomato, mozzarella, italian sausage

tomato, mozzarella, eggplant, roasted peppers, zucchini

tomato, mozzarella, fried calamari

olive oil, mozzarella, salmon, dill, red onion, capers

mozzarella, ricotta, tomatoes, mushrooms

mozzarella, ham, mushrooms, ricotta

mozzarella, ricotta, sweet italian sausage, spicy salami

mozzarella, ricotta, fresh basil, pepperoni, sausage, salami, green peppers, onions
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PASTE v
Linguine alla Pescatore mussels, shrimp, scallops, clams, calamari in light marinara sauce 16
Fettuccine Carbonara panchetta, green peas, tomatoes in a cream sauce 12
Penne Chicken Alfredo blackened chicken breast over penne in a cream sauce 13
substitute shrimp 15
Lasagna oven baked pasta with layers of meat sauce, bechamel, mozzarella 12
Vegetariana Lasagna layers of eggplant, ricotta, spinach, mushrooms, bechamel, mozzarella 13
Capellini Aglio Olio prosciutto, asparagus, fresh tomatoes, garlic, mushrooms, olive oll 13
Penne Arrabbiata garlic, spicy tomato sauce, parmesan cheese 12
Penne Vodka peas, tomato-cream sauce, proscuitto, mushrooms 15
Penne Positano tomato sauce, basil, eggplant, fresh mozzarella, shaved ricotta 14
Penne Checca fresh tomatoes, basil, fresh garlic, olive oil, fresh mozzarella 12
Penne Salsiccia spicy tomato sauce, italian sausage, red and yellow peppers, onions 13
Penne Chicken Pesto chicken, fresh basil, olive oil, pinenuts, sun dried tomatoes, pecorino 14
Spaghetti al Pomodoro with tomato sauce 12
with bolognese sauce 12
with meatballs 12
with italian sausage 12
Spaghetti Vongole littleneck clams, garlic, white wine sauce 16
Gnocchi potato dumplings, spinach, tomato-cream sauce 12
Fettucine Primavera zucchini, eggplant, sweet peppers, tomato sauce 14
Rigatoni Puttanesca onion, garlic, anchovies, spicy tomato sauce, black olives, parmesan 13
Gamberi Scampi linguine, gulf shrimp, olives, capers, tomatoes, garlic white wine sauce 16
Ravioli del Giorno ravioli of the day mkt
Risotto del Gorno risotto of the day mkt
*low carb: substitute linguine wheat pasta 1
- - - - N -
Tuscan Filet Mignon aged black angus, three peppercorn cognac sauce, spinach, 24
mashed potatoes
Flounder Francaise egg battered filet of flounder over mashed potatoes, sauteed spinach 17
Eggplant Parmesan lightly fried italian baby eggplant, mozzarella over linguine pomodoro 14
Chicken / Veal Picatta sauteed with lemon caper sauce over linguine bianco 16 /17
Chicken / Veal Marsala sauteed with mushroom marsala wine sauce over linguine bianco 16/ 17
Chicken / Veal Parmesan lightly fried with fior di latte buffalo mozzarella over linguine pomodoro 16/ 17
Pesce del Giorno fish of the day mkt
Chicken Francaise egg battered chicken breast, sun dried tomatoes, capers, white wine 16
sauce, linguine bianco
Veal Saltimbocca sauteed veal, proscuitto, fresh mozzarella, white wine sauce 18
*low carb: substitute mixed vegetables for starch 1.95
substitute asparagus/spinach for starch 2.95
- - e - - e
CONTORINI>> m
Broccoli 4.95 Grilled Asparagus 4.95 Mixed Vegetables 3.95
French Fries 3.95 Mashed Potatoes 3.95 Zucchini Fries 4.95
Sauteed Spinach 4.95 Mixed Olives 4.95
- - - - - .
DESSERT »> single 4.95 / double 5.95 / pint 8.95
Mambo Gelato
amarena cherry chocolate chip white chocolate hazelnut biscotti
strawberry mint chocolate chip vanilla bean pistachio
dulce de leche amaretto dark chocolate cappuccino
baci (hazelnut/chocolate) peach
Mambo Sorbetto
blood orange lemon coconut mango
Unforgettable Cakes (see display) 6.5 Cannolis 3.95 V
e e - - e - v
BEVERAGES 2>
Fresh Brewed Lavazza Coffee 1.95 Coke, Diet Coke, Sprite, Lemonade, Mr.Pibb 1,99
Limonata Sparkling Lemon 3 Aqua Panna Spring Water - 500mL / 1L 3/4.95
Espresso 2.5 San Pelligrino Sparkling Water - 500mL / 1L 3/4.95
Cappuccino / Maciato / Latte 3.5 Hot Herbal Tea 3.5
Torani Italian Soda (ask for flavors) 20 Iced Tea (sweet or unsweet) 1.95
Milk / Juices 2.25 San Pelligrino Aranciata 3
Peach / Raspberry Tea %3 Raspberry Lemonade 2.5

* THE CONSUMPTION OF RAW OR UNCOOKED EGGS, HAMBURGERS,
SHELLFISH, POULTRY, FISH & STEAKS MAY INCREASE YOUR RISK OF
FOOD-BOURNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN

* 18% gratuity may be added to parties of 6 or more*
*$2 split plate charge *

MEDICAL CONDITIONS

* GIFT CERTIFICATES AVAILABLE *
* CATERING LARGE OR SMALL AVAILABLE *
* TAKEOUT - 770.441.3200 *
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