— DALLA PIZZERIA =

Neapolitan (regular) Pizza 14.50 Sicilian Pizza__ 16.50 Grandma Pizza 16.95
Toppings
Full Topping Pie 2.65 each extra Half Topping Pie 1.85 each extra

Meatball, Sausage, Pepperoni, Onions, Anchovies, Peppers, Mushrooms, Ham, Eggplant, Fresh Garlic,
Fresh Tomatoes, Spinach, Black Olives, Broccoli, Sundried Tomatoes

Specialty Toppings — Prices vary accordingly
Prosciutto, Chicken, Shrimp, Artichokes, Green Olives, Broccoli Rabe, Roasted Peppers, Fresh Mozzarella
*Any Pizza on Sicilian Crust 2.95 extra*

Mama Lisa Rustica Sundried tomato, artichoke, black olives, prosciutto, fresh mozzarella, basil on round crust 25.95
Pizza Ripiena “Stuffed Pizza” Sausage, meatballs, pepperoni, ham, salami, ricotta, mozzarella, sauce, round crust 27.95
Broccoli rabe, sausage, fresh mozzarella round crust 21.95 Grandma crust 25.95
Pizza Bianca “White” round crust 16.95 with broccoli or spinach_ 19.95
Buffalo Chicken Pizza “Mild” 22.95
Mama Lisa Special Mushrooms, onions, peppers, sausage, meatballs, pepperoni round crust__ 24.95 Sicilian crust__ 26.95
Ricotta & Mozzarella Calzone 6.75 Ham, Ricotta and Mozzarella 7.50
*Additional toppings on calzone .75%
Family Size Calzone - serves 4-6 additional toppings 2.75 16.95
Chicken Pizza Pop with mozzarella and sauce 7.25 Sausage Pepper and Onion Pop - with mozzarella and sauce __1.25
Broccoli Pop - with Ricotta and Mozzarella 7.25 Round Panino - tomato, fresh mozz, basil & balsamic vinegar __3.95
Zeppoles (6) -2.00 (12) - 4.00
Long Specialty Panini - made to order fresh with ciabatta pizza bread and all fresh ingredients:
Tomato, mozzarella, red roasted peppers and basil 7.50 Mozzarella, tomato, grilled chicken and basil 7.50
Tomato, mozzarella, fried eggplant and basil 7.50 Tomato, mozzarella, prosciutto and basil 7.50

Broccoli rabe, mozzarella, grilled chicken 7.95

~ HEROS =

Melted Mozzarella (Parmigiana) .50 extra*

Chicken Cutlet with tomato sauce_ 7.95 Meatball - with tomato sauce 7.95 Sausage and Peppers 7.95
Eggplant 7.95 Veal with tomato sauce 9.50 Veal and Peppers 9.50
Shrimp and Tomato sauce 10.50 Italian Hero 9.50 Fried Chicken w/lettuce & tomato  9.25
Peppers and Eggs 7.50 Potato and Eggs 7.50 Grilled Chicken w/lettuce & tomato 9.25
Broccoli Rabe and Grilled Chicken 9.50 Broccoli Rabe and Sausage 9.50

S CONTORNI - SIDE ORDERS >
Homemade all Beef Meatballs (2 pc) 4.25 Broccoli or Spinach, Garlic and Oil 4.95

Mix Vegetables, Garlic and Oil 5.95 French Fries 4.50

Sausage (2 pc) 4.25 Broccoli Rabe, Garlic and Oil___ Sm 7.95 Lg 11.95
Sautéed Mushrooms 4.95

— CHILDREN’S MENV >

All Children’s Dinners are served with small fountain soda and ice cream

Baked Ravioli - 7.75 Baked Ziti - 7.75
Chicken Parmigiana - w/pasta 8.50 Chicken Fingers - w/French fries 7.75
Eggplant Parmigiana - w/pasta 8.50 Fettucine Alfredo - 7.95
Lasagna - 7.75 Pasta - w/meat balls 7.75
Pasta - w/sausage 7.75 Pasta - w/meat sauce 7.75
Pasta - w/butter sauce 7.50 Pasta - w/tomato sauce 7.50

Penne Alla Vodka - w/peas and prosciutto 7.95



—_ VITELLO - VEAL ENTREES =

*All Entrees Served with Pasta add salad or soup 1.95 extra*

Veal Alla Francese - Egg battered veal sautéed, with white wine, lemon and butter sauce 17.95
Veal Alla Marsala - Veal cutlet sautéed with fresh mushrooms, pieces of prosciutto in light brown marsala wine sauce 17.95
Veal Alla Milanese - Veal cutlet battered in bread crumbs and fried, served with lemon wedges 15.50
Veal Alla Parmigiana - Breaded Veal Cutlet Topped with tomato sauce and melted mozzarella 16.95
Veal Alla Romano - Breaded veal cutlet topped with battered eggplant, tomato sauce and melted mozzarella cheese 17.95
Veal Piccata - Veal cutlet sautéed with capers, artichoke hearts, white wine, lemon zest in a light butter sauce 17.95
Veal Pizzaiola - Veal cutlet sautéed with garlic and black olives, served in a plum tomato with oregano and basil sauce 17.95
Veal Rolatini - Veal cutlet rolled &stuffed with fresh mozzarella &prosciutto, sautéed w/mushrooms in marsala wine sauce _ 19.95
Veal Saltimbocca - Veal cutlet with sautéed spinach, sliced prosciutto and fresh mozzarella, in a madeira wine sauce 19.25
Veal Scarpariello - Veal cutlet sautéed w/garlic, mushrooms, artichoke hearts & peperoncini, in white wine butter sauce____ 17.95

—<— _ POLLO-CHICKEN SPECIALTIES -

*All Entrees Served with Pasta add salad or soup 1.95 extra*

Chicken Alla Franco - Grilled chicken breast over a bed of sautéed spinach 16.75
Chicken Cacciatore - Breast of chicken, sautéed w/peppers, mushrooms, onions, w/white wine, in marinara sauce 16.75
Chicken Francese - Breast of chicken, battered with egg, sautéed with white wine, lemon and butter sauce 16.75
Chicken Marsala - Breast of chicken, sautéed with mushrooms, pieces of prosciutto in light brown marsala sauce 16.75
Chicken Milanese - Breast of chicken w/crispy bread crumbs, fried golden brown, served with lemon wedges 14.25
Chicken Parmigiana - Breaded chicken breast, baked with tomato sauce, topped with melted mozzarella 15.95
Chicken Piccata - Breast of chicken, with capers, artichoke hearts, lemon, white wine, light butter sauce 16.75
Chicken Pizzaiola - Breast of chicken, sautéed garlic & black olives, in a plum tomato with oregano and basil sauce 16.75
Chicken Rolatini - Chicken breast rolled & stuffed, w/fresh mozzarella, prosciutto, with marsala mushroom sauce 18.25
Chicken Saltimbocca - Chicken breast, sautéed spinach, sliced prosciutto, fresh mozzarella, in a madeira wine sauce 17.75
Chicken Scarpariello - Chicken breast sautéed w/garlic, mushroom, peperoncini & artichokes, in a white wine butter sauce_ 16.7

Chicken Toscana - Breast of chicken, sautéed with garlic, fresh tomato, spinach, in pink cream sauce 16.75

—<=—_ FRUTTIDIMAREEPESCE-SEAFOOD =

*All seafood Entrees served with pasta - add salad or soup $1.95 extra*

Fried Calamari Dinner - Served with marinara sauce on the side 16.95
Sautéed Calamari - Served in marinara or fradiavolo sauce 16.95
Filet Sole/Francese - Flounder filet in egg batter with lemon white wine butter sauce 17.50
Fried Flounder Filet - Flounder filet battered in crispy bread crumbs served with lemon wedges, tartar and cocktail sauce__ 16.50
Broiled Flounder - Flounder filet broiled with seasoned bread crumbs with lemon white wine juice 16.50
Mussels Marinara/Fradiavolo *Spicy* - Sautéed mussels in garlic and olive oil in plum marinara sauce 16.25
Scungilli Marinara/Fradiavolo *Spicy* - Sautéed scungilli in garlic and olive oil in plum marinara sauce 17.75
Shrimp Marinara/or Fradiavolo - Sautéed in garlic and olive oil in plum marinara sauce with 3 little neck clams 17.95
Shrimp Parmigiana - (7 pc) shrimp in crispy bread crumbs baked with tomato sauce and melted mozzarella 17.95
Shrimp Scampi - (9 pc) Sautéed shrimp in butter, garlic, olive oil and lemon zest 17.95
Fried Shrimp - (7 pc) shrimp in crispy bread crumbs, served w/tartar sauce, cocktail sauce & lemon wedges 17.50
Shrimp Francese - (9 pc) Egg battered shrimp in lemon white wine butter sauce 17.95

Stuffed Shrimp - (7 pc) shrimp stuffed w/vegetable stuffing w/seasoned bread crumbs, topped w/melted provolone & bacon  18.50

Seafood Platter Specialties

MARINARA - FRADIAVOLO - GARLIC & OLIVE OIL

#1 - Shrimp, Scungilli, Calamari, Clams 24.25
#2 - Shrimp, scungilli, Calamari, Clams, & Mussels 27.25
#3 - Shrimp, Scungilli, Calamari, Clams, Mussels and Half Lobster 32.25

*Prices do not include tax - Prices subject to change without notice



— PASTA =

*All Pasta Dinners served with House Salad*

PENNE RIGATE — SPAGHETTI - ANGEL HAIR - CAPELLINI - LINGUINE
RIGATONI - FUSILLI - FETTUCCINE — BOWTIES

**TORTELLINI OR CAVATELLI 1.75 extra - GNOCCHI, GLUTEN-FREE OR WHOLE WHEAT PASTA 2.50 extra**

Al Fredo - Heavy cream grated cheese, light butter 14.50
Al Pesto - Basil cream sauce 14.50
Alla Vodka - Pink cream vodka sauce with pieces of prosciutto, peas and bits of onions 14.50
Arrabiata - Fresh diced tomatoes in garlic, olive oil, w/ red pepper flakes *spicy* 13.95
Barese - Broccoli florets, sautéed in garlic & extra virgin olive oil with sprinkled grated cheese 13.75
Bolognese - Homemade meat sauce in pink cream sauce 14.50
Boscaiola - Sautéed prosciutto, mushrooms, sausage, peas, onions, in plum marinara sauce 14.95
Broccoli Rabe - Sautéed with garlic and olive oil (add grilled chicken 3.95 or add (2) sausage 2.50) 15.25
Butter Sauce - 10.75
Capricciosa - Sautéed diced roma tomatoes in garlic, olive oil, basil and splash white wine 13.95
Carbonara - Creamy al fredo sauce with sautéed bacon and grated cheese 14.50
Clam Sauce - White or red 15.95
Delanora - Sautéed bacon, peas, sundried tomato and a bit of onions in pink sauce 14.95
Filetto di Pomodoro - Plum tomatoes, sautéed garlic, fresh basil and extra virgin olive oil 12.75
Francese Sauce - Lemon, white wine in butter sauce 11.25
Garlic and Olive Oil - 11.95
Mare Monte - (specialty dish) - Creamy pink sauce w/mushrooms, sundried tomatoes and shrimp 17.25
Marinara Sauce - 12.75
Marsala Sauce - Sautéed mushrooms, bit of onions, prosciutto in marsala wine sauce 13.95
Meat Sauce - Mama Lisa homemade rich tomato sauce with chopped meat *all beef* 12.95
Meatballs - Mama Lisa Homemade all beef meatballs (3 pc) 12.75
Pink Sauce - Mama Lisa Tomato sauce with splash of cream 13.25
Primavera - Mix vegetables, carrots, broccoli, zucchini, yellow squash, cauliflower, string beans

choice of sauce (alfredo, marinara, garlic & oil, pink) 14.50
Puttanesca - Sautéed garlic in olive oil, black olives, anchovies, and capers tossed in plum marinara 14.95
Salmone Rosa - Diced smoked salmon, sautéed with butter, bit of onions in Pink Sauce 14.95
Sausage - Sauteed sausage in garlic & olive oil in plum marinara sauce 12.75
Sicilian Style - Pieces of eggplant, basil in our plum marinara sauce 12.75
Sorrento Style - Pasta tossed in tomato sauce topped with mozzarella and basil 12.50

<<~ PASTA AL FORNO - CLASSIC BAKED OVEN DISHES _——

*Served w/house salad or soup*
Baked Cavatelli Di Casa - Cavatelli pasta, marinara sauce, pcs of eggplant, black olives, baked w/mozzarella cheese, basil_ 14.25

Baked Lasagna - stuffed with meat sauce 13.75
Baked Manicotti — (4 pc) 13.25
Baked Ravioli - cheese ravioli (6 pc) 13.25
Baked Stuffed Shells — (6 pc) 13.25
Baked Ziti - with ricotta, tomato sauce and melted mozzarella 12.50
Combo #1 - Baked Ziti, Cheese Ravioli, Manicotti, Stuffed Shells - Baked with tomato sauce and mozzarella 14.50
Combo #2 - Baked Ziti, Cheese Ravioli, Manicotti, Meatballs - Baked with tomato sauce and mozzarella 14.50
Combo # 3 - Combination of chicken &veal cutlet, one meatball & one sausage,

w/tomato sauce & melted mozzarella, w/side of pasta 16.50
Combo #4 - Combination of chicken &veal cutlet, (1 pc) eggplant rolatini & (2 pc) butterfly shrimp,

topped w/tomato sauce & melted mozzarella, w/side of pasta 17.50

T MELENZANE - EGGPLANT >

*All Entrees Served with Pasta add salad or soup 1.95 extra*
Eggplant Parmigiana - Egg battered eggplant, fried, topped with tomato sauce and melted mozzarella 15.50
Eggplant Rolatini - Rolled eggplant stuffed with ricotta, grated cheese, sliced ham, topped with tomato sauce and mozzarella cheese 16.50

There will be an 18% gratuity added for a party of 6 or more * Sharing Fee $2.50



— ANTIPASTI - APPETIZERS E—

Mama Lisa Cold Antipasto - Sm. 10.50 Lg. 12.55
Rolled ham, salami, prosciutto, pepperoni, provolone, fresh mozzarella, roasted pepper, olives over our house salad
Antipasto All Italiano - Sm. 11.75 Lg. 15.25
Prosciutto, salami, provolone, fresh mozzarella, tomatoes, basil, marinated artichokes, roasted peppers, green/black olives
Garlic Bread - Loaf of bread w/butter garlic & seasoning, w/mozzarella 3.95
Mozzarella Sticks - Served with 4 oz. tomato sauce Sm. 8 pc 6.75 Lg. 12 pc 9.50
Zucchini Sticks - Served with 4 oz. tomato sauce approx. (9-12 pc) 6.95
Fritto — Misto — Sampler - (4 mozzarella sticks, 3 fried ravioli, 5 zucchini sticks) 11.25
Fried Ravioli - (5 pc) Fried and breaded, w/ 4 oz tomato sauce 8.25
Stuffed Mushrooms - (5-7 pc) Mushrooms stuffed w /chopped meat, crumbled sausage, prosciutto, sundried tomatoes,

mozzarella cheese, chopped stems, onion, bread crumbs and baked 8.95
Stuffed Eggplant - Rolled eggplant stuffed w/ricotta & spinach, baked w/tomato sauce & melted mozzarella 8.55
Baked Clams - (6)Top Neck Clams “whole” topped with seasoned bread crumbs 9.75
*Fresh Clams - on the half shell (served raw) 7.95
Mussels Marinara - White or fra diavolo Sauce 9.75
Sautéed Clams - (8 pc) white, marinara or fra diavolo 9.95
Fried Calamari - Batter dipped calamari rings and tentacles, w/ 4 oz marinara sauce 10.25
Buffalo Wings - (12 pc) Hot, mild, BBQ served w/blue cheese 8.50
Shrimp Cocktail - (5 pc) Served with cocktail sauce 8.25
Bruschetta Garlic Bread - Our garlic bread topped with fresh diced tomato salad 5.50
Rice Ball - w/meat sauce mozzarella and peas 4.25
Pin Wheel - Spinach ricotta & mozzarella or pepperoni ricotta & mozzarella 2.50
Potato Croquette - Potato, mozzarella, ham & Salami 2.00

Garlic Knots - (6 pc) 1.50 (12 po) 3.00

Special Hot Antipasto

For One - (2) baked mussels, (2) baked clams, (1) stuffed shrimp, (1) stuffed mushroom, (1) eggplant rolatini & (1) stuffed pepper
12.25
For Two - (4) baked mussels, (4) baked clams, (2) stuffed shrimp, (2) stuffed mushrooms, (1) eggplant rolatini & (1) stuffed pepper
15.25

— INSALATE - MAMA LISA SALADS =

Small Large

House Salad - Iceberg, romaine lettuce, cucumbers, w/ giardiniera vegetables, tomatoes, red onion, black olives ___ 4.25 6.25
with grilled chicken - 8.50 10.50
Caesar Salad - Romaine lettuce, w/creamy Caesar dressing, grated cheese, croutons,
tomatoes, red onions, cucumbers, olives 4.95 6.95
with grilled chicken - 8.50 10.50
Greek Salad - Our house salad, crumbled feta cheese 5.75 7.95
with grilled chicken - 9.50 11.50
Contadino Salad - Mescaline greens, walnuts, gorgonzola, tomatoes, red onions, w/white balsamic vinaigrette_____ 6.50 8.50
Mozzarella & Pomodoro or Caprese Salad - Fresh Mozzarella, tomatoes, red roasted peppers, black &green olives,
basil, drizzle of balsamic vinegar, extra virgin olive oil 8.95 11.95
Cold Seafood Salad - one size - Mussels, clams, shrimp calamari, scungilli, celery, roasted peppers,
in lemon garlic olive oil dressing 14.25

—— ZUPPE CALDE - HOT SOUPS —

*All soups served with some ditalini pasta*

Pasta Fagioli, or Chicken or Minestrone Soup Cup 3.95 Bowl 5.25
Lentil (seasonal) Cup 3.95 Bowl 5.25

*Consuming raw or under cooked meats, fish, shellfish or fresh shell eggs may increase your risk of food born illness especially if you have certain medical conditions.

Sorry, we are not responsible for loss or exchange of personal property * Sharing Fee $2.50
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Mama LLSA

Plzzerla - Restaurant - talian Seafood
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“Prepared with the finest ingredients and served with pride”

(631) 395-4600 ~ (631) 395-4612

www.mamalisarestaurant.com

Please ask to see our complete Catering Menu!
Open 7 Days 3 week

Hours:

Monday - Saturday 11am to 10pm

Sunday - 12pm to 10pm
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— BEVERAGES >

20 oz Glass Fountain Soda (free refill) 2.25 20 oz Bottle Soda 2.50
20 oz Bottle Water 1.95 Italian Sparkling Water750 ml 3.95
Hot Tea 1.25 Coffee 1.25
Cappuccino 3.95 Espresso 2.50 Single 3.95 Double

wWine List

By the Carafe
Half Full
White Chablis .2 16.2
Red Burgund .92 16.2
White Zinfandel 9.25 16.25
Montepulciano 11.25 16.25
White Chablis .
Red Burgund
White Zinfandel
Chardonna
Montepulciano
Cabernet Sauvignon
By the Bottle

Italian Imported Red Wine

Chianti “Docg”

Merlot
Montepulciano

Italian Imported

White Wine
Chardonnay
Pinot Grigio
California White Wine
White Zinfandel
Beer

Domestic
Budweiser
Coors Lite

Imported

Corona
Heineken
Peroni




