
Il Menù Originale di Mamma Loredana (Mamma Loredana’s Original Menu) 

Dear Family Members, 

We consider ourselves one of the fewest authentic Italian restaurants in town, and there’s a reason why... we don’t 

compromise our quality, and we don’t make any dish if it is not 100% Traditional Italian.  

We love all kinds of cuisine because we have a deep passion for food, so we decided to open an “Osteria” (which we 

would love you to google the meaning of) to celebrate Mamma’s cuisine!  

Regrettably, when you ask for a substitution, it may not always be available… each dish is prepared with considerable time 

and love; for this reason, we can’t always make changes in just a few minutes! If we can accommodate a special request 

without changing the authenticity of our cuisine, or slowing service to the other diners, we will do our best!  

Thank you for your understanding,  

ANTIPASTI 

Frittura Mista 15.95   
fried calamari, shrimp, smelt fish, seppie zucchini, and carrots, red and yellow peppers 

Burrata Felice 14.95  
fresh Burrata cheese with grilled eggplant and confit tomatoes 

Polipolata 16.25   
grilled Mediterranean octopus, fresh celery, lemon extra virgin olive oil and  boiled potatoes 

Crostini di Burrata 17.25   
burrata cheese crostini with black truffle and S. Daniele prosciutto 

Carpaccio di Filetto 17.25   
fillet mignon carpaccio with arugula and Grana Padano cheese 

Tagliere Italiano 19.25  
Italian cuts, Italian cheeses 

Caprese di Bufala 14.25  
fresh buffalo mozzarella served with sliced tomatoes and basil 

Impepata di Vongole e Cozze 17.25  
baked clams and mussels in white wine juice  
 
Tartara di Tonno 19.25  
tuna tartare served with focaccia 
 
Carpaccio di Polipo 17.25  
octopus carpaccio  



INSALATE/SALADS 

Sgamberata 14.75 
tiger shrimp, arugula, carrots, fennel in mustard-vinegar dressing 

TreColori 9.75 
Treviso radicchio, Belgian endive, baby wild arugula, aged Grana Padano 

Pollina 12.25 
grilled Jidori chicken breast, romaine lettuce, Gorgonzola reduction and baby heirloom tomatoes 

Gorgolata 9.95 
romaine lettuce, caramelized walnuts, pear, Gorgonzola cheese 

Fungolata 8.95 
white mushrooms, wild arugula, aged Grana Padano in lemon dressing 

Calamari 15.25 
grilled calamari with arugula and oranges in lemon dressing 

Diversa 9.75 
Italian salame, romaine lettuce, croutons, carrots, Grana Padano, chickpeas in a herbs-mustard dressing 

Campana 9.25 
baby mixed greens with fresh mozzarella, olives, heirloom tomatoes, carrots, boiled egg in Italian dressing 

Garibaldi 9.25 
fresh tomatoes, red onions, dry ricotta, black olives, cucumbers  

Champagne 12.95 
baby lettuce, Jidori chicken, carrots, red onions, goat cheese in Champagne dressing 

Mare 17.25 
clams, octopus, scallops, shrimp, and calamari in lemon dressing  

Osteria Mamma brings you the true taste of Veneto Region... tasty and simple dishes that respect the traditions and flavors of our 

history. Eat well and healthy in a friendly, young and cozy place.  

Osteria Mamma is about passion, love and family! 



PASTA 

Bigoli all’Amatriciana 19.75 tomato sauce, guanciale and Italian peperoncino 

Bigoli Neri alla Bottarga 21.95 black squid ink bigoli, cherry tomatoes, shrimp and bottarga 

Tagliatelle Bolognese 19.95 veal, pork, sausage and tomato sauce 

Tagliatelle al Pomodoro 15.95 Mamma’s fresh tomato sauce 

Trenette al Granchio 22.25 saffron trenette in pink King Crab sauce with Bottarga 

Pappardelle all’Anatra 19.95 green spinach pappardelle in duck ragù 

Linguine alla Carbonara 16.95 pancetta, eggs, black pepper and Grana Padano cheese 

Linguine al Pesto di Rucola 17.95 Mamma’s arugula pesto 

Linguine alle Vongole 19.75 white wine clam sauce 

Pappardelle al Fumo 19.95 pink sauce, guanciale, smoked Scamorza cheese and oregano 

Pappardelle ai Porcini 19.25 cream sauce, Porcini mushrooms, and truffle oil 

Gnocchi del Boscaiolo 17.25 cream sauce, baby green peas, ham and mushrooms 

Gnocchi ai Porcini 18.25 cream sauce, Porcini mushrooms, natural free range Jidori Chicken 

Ravioli a Scelta 17.25 spinach and ricotta cheese ravioli in butter and sage or tomato sauce 

Garganelli Mediterranei 16.95 baby Heirloom tomato, capers, Kalamata olives & arugula 

Gemelli alla Vodka 16.95 pink sauce, shrimp, vodka and peperoncino 

Reginette della Mamma 19.95 cream sauce, guanciale, sausage and Treviso radicchio 

Spaghetti alla Disperata 15.95 Mamma’s Arrabbiata sauce 

Spaghetti allo Scoglio 24.95 clam, mussel, calamari, seppie, shrimp, fresh tomato sauce 

Gluten Free or Wholegrain pasta is also available, be aware it takes extra time due to separate preparation  
($2.50 extra charge). We use only organic eggs. 90% of our ingredients are GMO free.  

 



CARNE E PESCE/MEAT AND FISH 

Battuta Fiorentina 16.75 
pounded and grilled Jidori chicken breast, served with green beans and baby carrots 

Scaloppine di Pollo 18.95 
chicken breast served in a creamy Porcini mushroom sauce with mashed potatoes 

Costoletta di Vitello 26.75 
pounded veal chop breaded and lightly fried served with roasted potatoes and green beans 

Tagliata 29.95 
grilled and sliced premium Angus NY steak (12oz) served with arugula and Grana Padano 

Filetto alla Griglia 32.95 
grilled fillet mignon (10.oz) served in black truffle reduction with bell peppers,  
roasted potatoes and Brussels sprouts  

Agnello a Scottadito 26.95 
grilled lamb chop served in a Balsamic reduction with roasted potatoes 

Branzino alla Griglia 29.25 
grilled Branzino fillet served with broccolini and Confit tomatoes 

Salmone al Vino Bianco 26.95 
Salmon fillet in white wine sauce served with steamed vegetables 

Tonno alla Griglia 26.95 
grilled Tuna fillet served with Brussels sprouts  

All our meats are grass fed and so hormones free. 



PIZZA 

Calzone Siculo 16.95 Mozzarella/tomato sauce/ricotta/ spinach/confit tomatoes 

Margherita 14.95 Tomato sauce/mozzarella/basil 

Kristian 16.25 Pear/gorgonzola/mozzarella/onions 

Capricciosa 16.95 Tomato sauce/black olives/artichokes/ham/mushrooms/mozzarella 

Roberto 16.95 Mozzarella/rosemary/grilled Jidori Chicken/diced tomatoes 

Vegetariana 16.95 Tomato sauce/mozzarella/sun-dried tomatoes/bell peppers/onions/mushrooms/broccoli 

Arianna 16.95 Mozzarella/walnuts/speck/truffle oil 

Cristina 16.95 Mozzarella/Gorgonzola/Parmigiano/fresh mozzarella/sliced tomatoes 

Siciliana 16.75 Mozzarella/olives/capers/anchovies/tomato sauce 

Filippo 15.95 Mozzarella/gorgonzola/bacon/eggs 

Lauriano 17.95 Tomato sauce/mozzarella/San Daniele prosciutto/ricotta/arugula 

Gigetto 16.25 Mozzarella/tomato sauce/sausage/spinach/shaved Parmigiano 

Berto 15.95 Mozzarella/tomato sauce/spicy pepperoni/sausage 

Ciccio 17.25 Mozzarella/Italian Sausage/French fries/black truffle oil/arugula 

Balustro 14.95 Mozzarella/tomato sauce/pepperoni 

Gamberoni 16.75 Mozzarella/tomato sauce/white onions/Tiger shrimp 

Mattia 15.75 topped with mozzarella, tomato sauce, capers and spicy pepperoni 

Bufalina 18.95 bufala mozzarella, Pachino tomatoes, and fresh tomatoes, basil 

Obe 18.95 mozzarella cheese, sausage, broccoli, mushrooms 

(Gluten Free Pizza is also available, $3 extra charge) 



LUNCH ITEMS - available only until 3pm 

PANINI/SANDWICHES  
all our Panini (Ciabatta bread) are served with a choice of salad or French fries 

Pollo   11.95 
Grilled Jidori Chicken breast, Caprino cheese, mixed greens, tomatoes and sautéed onions 

Burratino  12.25 
Burrata cheese, tomato, Parma prosciutto 

Fontina  10.95 
Fontina and Mozzarella cheese, arugula, and Prosciutto 

Bea Bomba  13.95 
Breaded chicken breast, tomato sauce and melted mozzarella cheese 

Bufalino  11.25 
Grilled zucchini and eggplant and buffalo mozzarella 

FRITTATE/OMELETTE 
all our omelette  are served with a choice of salad or French fries 

Funghi  11.95  mushroom and cheese 

Gamberi  12.95   white onion, shrimp and cheese 

4 Formaggi  12.95  Mozzarella, Fontina, Parmigiano, Gorgonzola 

Spinaci  11.95   spinach and cheese 

Pancetta  11.95   Parmigiano, and bacon 

Cotto   11.95   Parmigiano, Fontina, and Italian ham 

Buon Appetito!


