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Coke « Diet Coke - Sprite « Ginger Ale « Root Beer

LuNncH DINNER

P ey

VITELLO PARMIGIANA - 12 519 CHEESE e uee e, $2.75 Minute Maid Orange or Lemonade
Iced Tea « Coffee « Tea
Breaded veal cutlet in a tomato sauce, topped with mozzarella, PEPPERON I .covee . $3.25 $1.75
with imported parmigiano cheese WHITE. oo *3.50
VITELLO CON MARSALA ............. 12 *19 SICILIAN ... *3.50 Down Home
Fresh veal medallions with mushrooms in a marsala W I . .
wine sauce Subs & Hot Oven SpeCIaltles MONDAY-THURSDAY .. ............. 10AM-10PM J‘I’O\ 1an COOk”"Q
VITELLO PizZAIOLA ... ... .t 12 °19 CHEESE CALZONE « v voee oo e e e *6.00 FRIDAY-SATURDAY . ................ 10aAM-1TPm
Fre;h Ve“‘ljm;d“”'ons in a marinara sauce with oregano STROMBOLI « ot vttt *6.00 SUNDAY ...t 12pm-10PM
and grated chieese Pepperoni, sausage, ham, meatball, and mozzarella 4 7
$ $
VITELLO PICCATTA ... 12 19 SPINACH ROLL ..ot *6.00
Fresh veal medallions with capers in a lemon wine sauce Spinach, ricotta and mozzarella
served with spaghetti . . CHICKEN PARMIGIANA SUB .+« v oo oo 58 .00 Mamma Lucia provides complete catering // services. If you’re
VITELLO ALLA SORRENTINA .. ........ 13 20 M p S 57 00 planning a corporate meeting, birthday, anniversary,
Fresh veal medallions topped with eggplant, prosciutto EATBALL FARMIGIANA SUB ..o vveeee e ) holiday party or any other special event,
and mozzarella cheese in a [[gh[ marsala wine sauce SAUSAGE PARMIGIANASUB .. .............. $700 LET MAMMA Do THE COOKING!
VITELLO SALTIMBOCA .............. 13 *20 EGGPLANT PARMIGIANASUB . ..o *7.00 ;
Fresh veal medallions topped with prosciutto and mozzarella VEAL PARMIGIANA SUB .+« v v oo $9.00 MC\VV\VV\C\ L(ACIC\ S SPeCIO\IS
. - : . ;
tn @ white wine sauce, served with pere "apf’e e s TUNASUB ..ot $7.00 MONDAY Is PASTA NIGHT
VITELLO CHESAPEAKE .............. 14 22 | C Cut S 5700 BUY ONE PASTA ENTREE AND GET ANOTHER FOR $3.99
Fresh veal medallions topped with crabmeat and melted TALIAN £OLD LUT SUB e ) of equal or lesser value
mozzarella in a cream sauce, served over fettuccine STEAK SUB (where available) « « v oo v v e eevveeennn *6.50 Dine in or carry out e Valid 5-10pm e Please ask server for selections
Lettuce, tomato, onions, hot peppers
) ) ) ) ) th cheese $7.00 TUEsDAY Is Pizza NIGHT
Dinner entrees include a side salad and a choice of garlic or WIIT CREESE wvvee e e e : BUY ONE LARGE PIZZA AND GET ANOTHER FOR $2.99
regular bread. Lunch entrees, served from 11:00 until 4:00pm, SPECIAL STEAK SUB (where available) « « « v v v e o v v v en e $7.75 of equal or lesser value

include garlic bread.
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NEw YORK STYLE 13 16
Thin crust, hand tossed

TOPPINGS *1.75 2

ComBoO 17 20
Choice of three toppings

MAMMA SPECIAL 20 23

Pepperoni, sausage, mushrooms, meatballs, ham, onions,
green peppers and black olives

WHITE Pi1zzA
Plain 13 ‘16
Mamma’s White 17 *20
Roasted red peppers, mushrooms, artichokes

AVAILABLE TOPPINGS:
Italian Sausage, Green Peppers, Roasted Red Peppers,
Black Olives, Pepperoni, Meatballs, Ham, Mushrooms,
Onions, Artichokes, Anchovies, Pineapple
Add Chicken for $3

onions, mushrooms, peppers, and cheese along with
lettuce, tomato and hot peppers

Note: Pizza slices and hot oven specialties are not available after
5pm. For our Pizza lovers, whole pizzas are available anytime.

CConiozne

SPINACH IN OLIVE OIL AND GARLIC . .......... 55
ASPARAGUS IN OLIVE OIL AND GARLIC ......... 7
MIXED VEGETABLES IN A MARINARA SAUCE ..... 7
SAUTEED MUSHROOMS v v voteee e °5
MEATBALLS '« o v e ettt et et e e e e e e e e 55
[TALIAN SAUSAGE + vt v v tete e e 55
JimMY’s SAUCE
Olive oil and garlic dipping sauce for bread ... ...... 3
M'
[TALIAN CANNOLI « v vttt e e 55
Pastry shell with sweet ricotta cheese and chocolate chips
MAMMA’S OWN TIRAMISU .o vveeeeeennn.. 6

Espresso-soaked lady fingers layered with mascarpone and
chocolate shavings

HOMEMADE CHEESECAKE . . oo e e e et eenn 6
Our New York classic

Ask about Mamma’s daily dessert selections.

(Carry out only e Available 3-10pm)

RockvVILLE
(FEDERAL PLAZA)
12274-M Rockville Pike
Rockville, MD 20852
(301) 770-4894

OLNEY
(OLNEY ViLLAGE CENTER)
18224 Village Center Drive
Olney, MD 20832
(301) 570-9500

BETHESDA
(DowNTOWN)
4916 Elm Street
Bethesda, MD 20814
(301) 907-3399

FALLSGROVE
(ViLLAGE CENTER)
14921-] Shady Grove Road
Rockville, MD 20850
(301) 762-8805

CoLLEGE PARK
(CoLLEGE PARK PLAZA)
4734 Cherry Hill Road

College Park, MD 20740
(301) 513-0605

SILVER SPRING
(BLAIR SHOPS)
1302 East-West Highway
Silver Spring, MD 20910
(301) 562-0693

WALKERSVILLE
(MoNocAcy CROSSING)
1700 Kingfisher Drive
Suite 13
Frederick, MD 21701
(301) 694-2600

RESTON
(NORTH POINT VILLAGE)
1428 North Point Village

Reston, VA 20194
(703) 689-4894

CoLuMBIA
(GATEWAY OVERLOOK)
6630 Marie Curie Drive
Suite L
Elkridge, MD 21075
(410) 872-4894

FREDERICK
CoMING
Soon!

DINE IN ¢ CARRY OuT

NO CATERING EVENT TOO SMALL,
NO CATERING EVENT TOO BiG.

WWW.MAMMALUCIARESTAURANTS.COM

GIFT CARDS AVAILABLE

For delivery service, call “Waiter on the Way” or “Takeout Taxi.”
(where available)
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MOZZARELLA CAPRESE ..t ovvviieneenennn. °8
Fresh mozzarella, plum tomatoes and basil, topped
with olive oil

MOZZARELLA FRITTI ..o *8
Mozzarella cheese fried to a golden brown, served with
marinara sauce

COZZE VERDICCHIO . .vvvveiiieeeaaae e *9
Fresh mussels in a wine, garlic and lemon sauce

COZZE MARINARA . vttt i *9
Fresh mussels in a light marinara sauce

CALAMARI FRITTI Lottt *10

Fresh squid fried to a golden brown, served with
marinara sauce

-

WHERE AVAILABLE

MINESTRONE .+ vt ve et et e ettt °5
Italian vegetable soup
PASTA E FAGIOLI « v vv e e 55

Bean soup with pasta

GARDEN SALAD .t ttetei i *6
Fresh romaine lettuce, tomatoes, cucumbers, hot and green
peppers, onions and black olives

CAESAR SALAD vttt et e eieen *7

An Italian classic made with fresh salad greens, our

homemade dressing, and topped with shaved Romano

and Parmigiano cheese

SIDE CAESAR SALAD « v v o v veee e eeeeee e *4
GREEK SALAD ..ttt °8

Feta cheese, calamata olives and pepperoncinis over fresh

salad greens

SIDE GREEK SALAD « v v vttt et e eeeeeeae *4
ANTIPASTO ITALIANO . \otie i, *9

Prosciutto, salami, provolone, capicola, artichoke hearts and

roasted peppers served over fresh garden vegetables
MAMMA’S INSALATA SPECIALE ................ ‘9

A mixture of young, tender field greens tossed

in a raspberry vinaigrette, topped with bleu

cheese, cherry tomatoes, and walnuts

SIDE MAMMA’S INSALATA SPECIALE .+« oo v vt v v v *5
INSALATA DI TUNA © vttt *9

Fresh tuna salad served over a bed of mixed greens
INSALATA DI POLLO ...ttt *10

Marinated chicken breast over fresh salad greens
INSALATA DI MARE ...\ttt 15

Fresh shrimp, calamari and scallops, marinated and served
over fresh salad greens

Add the following to any salad: Grilled Chicken *4, Salmon 6, or Steak $7

adla

LuNcH DINNER

SPAGHETTI POMODORO ............. 8 11
Spaghetti in a tomato sauce, with imported parmigiano
cheese

MosTAccioLl ALLA NAPOLETANA ..... 9 12

Penne pasta in a light marinara sauce with imported
parmigiano cheese

MosTACCIOLI ALLA ARRABIATA . ...... *9 *12
Penne pasta in a spicy marinara sauce, with imported
parmigiano cheese

SPAGHETTI AGLIOEOLIO . .......... 9 12
Garlic and oil sauce, with or without anchovies, over
spaghetti

SPAGHETTI CON POLPETTE .. ... ...... 9 12

Spaghetti with meatballs in a tomato sauce, with imported
parmigiano cheese

SPAGHETTI CARBONARA .. ..., *9 *13
Spaghetti with Italian ground bacon in a cream
and egg sauce, with imported parmigiano cheese

MoOSTACCIOLI ALLA MATRICIANA .. .... *9 13
Penne pasta with Italian ground bacon in a spicy
marinara sauce, with imported parmigiano cheese

SALSICCE ALLA NAPOLETANA ......... *9 *13
Sliced Italian sausage in a light marinara sauce with penne,
with imported parmigiano cheese

PENNE AND ZUCCHINI ..o *9 *13
Sliced zucchini in a light marinara sauce with penne, with
imported parmigiano cheese

FETTUCCINE ALFREDO .............. *9 13
Egg noodles in a cheese and cream sauce, with imported
parmigiano cheese

FETTUCCINE ALLA BOLOGNESE ... ..... *9 13
Egg noodles in a ground veal and tomato sauce with
a touch of cream, with imported parmigiano cheese

RAVIOLI ALLA NAPOLETANA . ......... 10 *13
Cheese ravioli in a tomato sauce, with imported parmigiano
cheese

SPAGHETTI AL FUNGHI .. ... *9 *13

Sautéed mushrooms in a light marinara

sauce over spaghetti, with imported parmigiano cheese
SPAGHETTI CON SALSICCE . .......... *9 *13

Spaghetti with sausages in a tomato sauce, with imported

parmigiano cheese

RAVIOLI ROMANA . ................. 10 *14
Cheese ravioli in a cream sauce, with imported parmigiano
cheese

RAVIOLIROSE ..., 10 *14

Cheese ravioli in a marinara sauce with a touch of cream
and imported parmigiano cheese, with imported parmigiano
cheese

PENNE NORCINA ..........ovein.n. 10 14
Penne pasta with sausage in a cream sauce with nutmeg,
with imported parmigiano cheese

PENNE SICILIANIA ... *9 14
Penne pasta with diced baby eggplant in a marinara sauce
and grated ricotta salata, with imported parmigiano cheese

PENNE VODKA SAUCE .. ..o 10 14
Penne pasta with prosciutto in a pink sauce. Finished
with Vodka, with imported parmigiano cheese

Dinner entrees include a side salad and a choice of garlic or regular bread.

Substitute Caesar salad $1 or Greek salad $2.
Lunch entrees, served from 11:00 until 4:00pm, include garlic bread.
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ALL TOPPED WITH IMPORTED PARMIGIANO CHEESE

LuUNcH DINNER

HOMEMADE LASAGNA (Meat & Cheese) ....59  °13
BAKED ZITI .« ove e e e 9 %13
EGGPLANT PARMIGIANA (with Spaghett) .. .*11  *15

POLLO PARMIGIANA ..o 1 %17

Breaded chicken breast in a tomato sauce, topped
with mozzarella, with imported parmigiano cheese

PoLLO cON MARSALA .. ... ......... 11 17

Fresh chicken breast with mushrooms in a marsala
wine sauce

POLLO ALLA FLORENTINA . ..o vvvn. .. M1 %17

Fresh chicken breast topped with spinach and mozzarella,
baked in a sherry wine and cream sauce, with imported
parmigiano cheese

POLLO ALLA FRANCESE .. oo oo, M1 %17

Fresh chicken breast dipped in egg and sautéed in a lemon
and wine sauce, with imported parmigiano cheese

POLLO ALLA SICILIANA ..o, 1 %17

Fresh chicken breast with peas, mushrooms and roasted
peppers in a marsala wine sauce over spaghetti

PoLLO ALLA VALDOSTANA ........... 11 17

Fresh chicken breast topped with prosciutto
and mozzarella in a light marinara sauce, with imported
parmigiano cheese

POLLO BRUNELLO « v ot eeeeeeeeeen 11 917

Chunks of chicken with mushrooms in a creamy marsala
wine sauce, served with penne pasta, with imported
parmigiano cheese

POLLO REGINA v oo, 1 %17

Fresh chicken breast with roasted peppers
in a lemon and wine sauce over spaghetti

POLLO PICCATTA © oo 11 917

Fresh chicken breast with capers in a lemon
wine sauce served with spaghetti

POLLO SALTIMBOCA ... oo, 12 *18

Fresh chicken breast topped with prosciutto and mozzarella
in a white wine sauce, served with penne napoletana, with
imported parmigiano cheese

Dinner entrees include a side salad and a choice of garlic or
regular bread. Soup instead of salad add $3. Lunch entrees,
served from 11:00 until 4:00pm, include garlic bread.

.
Fowlle ot Mfare
LuncH  DINNER
COZZE ALLA MARINARA . ............ 10 *16
Fresh mussels in a light marinara sauce
over linguine
CoOZZE ALLA CAPRESE .. ..ovvvennn... 10 %16
Fresh mussels in a lemon and garlic sauce
over linguine
CALAMARI ALLA MARINARA . ......... 11 17
Tender calamari in a light marinara sauce
over linguine
SALMON ROSE ... 11 18

Chunks of salmon in a pink sauce over
penne pasta, with imported parmigiano cheese

GAMBERETTI ALLA MARINARA . ....... 12 °20
Fresh shrimp in a light marinara sauce over linguine
GAMBERETTI SCAMPI ..., 12 °20
Fresh shrimp in a lemon, garlic and wine sauce over linguine
GAMBERETTI ALLA FRA DIAVOLO ... ... 12 *20
Fresh shrimp in a spicy marinara sauce over linguine
GAMBERETTI ALFREDO .. ............ 12 °20

Fresh shrimp in a cream sauce over fettuccine, with imported
parmigiano cheese

LINGUINE VONGOLE ...nnnn.... 12 °20
Fresh clams in a light marinara or white wine sauce over
linguine

LINGUINE MATTUCCIO ...\ 13 21
Fresh shrimp and clams in a very light marinara sauce over
linguine

GAMBERETTI CARDINALE . ........... 12 21

Fresh shrimp with roasted peppers and mushrooms in a pink
sauce over fettuccine, with imported parmigiano cheese

LINGUINE SAN MARTINO ............ 13 22
Fresh shrimp and mussels in a lemon wine
sauce over linguine

LINGUINE ALLA MARE CHIARA .. ...... 14 %23
Fresh shrimp, clams and calamari in a very
light marinara sauce over linguine

CAPPELINI ADRIATICO .. .vvvvenn... 14 %23
Fresh scallops, shrimp and crabmeat in a fresh cherry tomato
sauce over angel hair pasta

GAMBERETTI ALLA MONTESE ......... 14 %23
Fresh shrimp and crabmeat in a pink sauce over penne pasta,
with imported parmigiano cheese

Dinner entrees include a side salad and a choice of garlic or
regular bread. Lunch entrees, served from 11:00 until 4:00pm,
include garlic bread.

“Best New York Style Pizza”
-Washingtonian Magazine



