
A N T I P A S T O
S T A R T E R S  F O R  T H E  T A B L E
 
S A LU M I  B O A R D
Select ion  of  co ld  meats  and burrata  served w/ rosemary  
and sea  sa l t  focacc ia  (serves  2-4)  3 5     

B R U S C H E T TA C A P R E S E 
Homemade focacc ia  a l  forno  topped w/ f resh  buf fa lo  mozzare l la  
cherry  tomatoes ,  f resh  bas i l  sea  sa l t  and balsamic  g laze  1 6 

FO C A C C I A A L FO R N O
Rosemary  & sea  sa l t  o r  gar l ic ,  oregano & cheese  1 0  |  1 2 . 5

G A R L I C  P R AW N S
King prawns  w/ a  gar l ic  and walnut  sauce  served  

w/ cannel l in i  bean,  green o l ive  & rocket  sa lad  2 4  |  2 9

F R O M  T H E  K I T C H E N
F O R  T I M E S  Y O U  D O N ’ T  W A N T  P I Z Z A

F R E S H  PA STA
Spaghet t i  or fet tucc ine  served w/ grated parmig iano 2 5  
w/ a  cho ice  of :
-  Home-made pesto  (Chef ’s  favour i te)
-  Bo lognese  or
-  Napol i  sauce 
-  Duck ragu + 7 
-  Mar inara  + 7
 
G N O C C H I  G F
Tradi t ional  hand-ro l led  gnocch i  w/ a  cho ice  of :
-  Home-made pesto  (Chef ’s  favour i te)
-  Bo lognese  or
-  Napol i  sauce
Served w/ grated parmig iano 2 6 
 
L A S A G N A
Layered f resh  pasta ,  w/ home-made bo lognese ,  bechamel  
and grated parmig iano 2 6 . 5

R O Q U E T T E  S A L A D
Roquet te ,  parmig iano sca les ,  ba lsamic  dress ing  and E .V.O.O 1 0

P I Z Z E  T R A D I Z I O N A L I
T R A D I T I O N A L  I T A L I A N  P I Z Z A

C A R N E
San Marzano tomato,  mozzare l la ,  mi ld  sa lami  pancet ta  
pork and fennel  sausage 2 6

N A P O L I 
San  Marzano tomato,  mozzare l la ,  ka lamata  o l ives ,  
anchov ies ,  oregano 2 3 . 5

PA N C E T TA E  Z U C C A 
White  mozzare l la  base  oven roasted  pumpkin ,  pancet ta  and  
home made bas i l  pesto  2 5

M A R G H E R I TA
San Marzano tomato,  mozzare l la ,  bas i l ,  oregano and E .V.O.O 2 2

Q U E E N  M A R G H E R I TA
San Marzano tomato,  cooked buf fa lo  mozzare l la ,  parmig iano,  
bas i l  and E .V.O.O 2 3 . 5 

L A Z I O 
Mozzare l la ,  roasted  potato,  pancet ta  and rosemary  2 3 . 5

P R I M AV E R A
San Marzano tomato,  mozzare l la ,  f resh  prosc iut to  san  danie le ,  
roquet te ,  f resh  parmig iano sca les ,cherry  tomatoes  and E .V.O.O 2 5 . 5

S A R Z A N A
San Marzano tomato,  mozzare l la ,  homemade pork and  
fenne l  sausage,  prosc iut to  san  danie le  and E .V.O.O 2 5

C A P R I C C I O S A
San Marzano tomato,  mozzare l la ,  leg  ham,mushroom,  
ar t ichokes ,  oregano,  o l ives  and E .V.O.O 2 5  
Add anchov ies  + $ 2

L’ I TA L I A N A
San Marzano tomato,  f resh  I ta l ian  buf fa lo  mozzare l la ,  
prosc iut to  San Danie le ,  bas i l  and E .V.O.O 2 6 . 5 
     
FO R M A G G I O S A
Mozzare l la ,  goat ’s  cheese ,  gorgonzola  and parmig iano 2 5

O RTO L A N A
San Marzano tomato,  mozzare l la ,  roasted  caps icums,
zucch in i ,eggplant  and bas i l  pesto  2 4

M O N T E R O S S O
San Marzano tomato,  mozzare l la ,  mushroom,  prawns ,  o l ives ,  
gar l ic  o i l ,  pars ley  and f resh  ch i l l i  2 5
 
C ATA N Z A R O
San Marzano tomato,  mozzare l la ,  5-s tar hot  sa lami ,  
red  caps icum,  o l ives ,  ar t ichokes  and oregano 2 4 . 5

V E R O N A
Mozzare l la ,  mushrooms,  goats  cheese ,  f resh  roquet te ,  
I ta l ian  t ruf f le  o i l  and f resh  parmig iano sca les  2 3

T R E V I S O
Mozzare l la ,  roasted  but ternut  pumpkin ,  p ine  nuts ,  
goat ’s  cheese ,  roquet te  & E .V.O.O 2 4

D I AVO L A
San Marzano tomato,  mozzare l la ,  5-s tar hot  sa lami ,  roasted  
red  caps icum,  goat ’s  cheese ,  f resh  roquet te ,  ch i l l i  o i l  2 5 

 

Nonna Recommends

A L L  P I Z Z A S  A V A I L A B L E  W /  G L U T E N  F R E E  B A S E  + $ 5 

A F FO G ATO
Shot  of  espresso  served w/ 
Frangel ico  and vani l la  ice  cream 1 5

L I M O N C E L LO  A F FO G ATO
Lemon sorbet  w/ L imonce l lo  1 5

N U T E L L A PA N N A C OT TA
Served w/ sa l ted  p is tach io  1 3
Add Topol ino  p is tach io  ge lato  + $ 5

N U T E L L A C A L Z O N E  (S E RV E S  2 )
Nute l la ,  s t rawberr ies ,  van i l la  ice 
cream 1 9. 5

T I R A M I S U
Savoiardi, dipped in coffee w/
mascarpone cream and a hint of Kahlua, 
dusted w/ pure cocoa powder 1 4

C A N N O L I
Crispy pastry tubes w/ pistachio crumb, 
fil led w/ Italian custard or  ricotta, 

orange and chocolate chips 9. 5 e a  
 
G E L ATO  P E R  S C O O P
Chocolate | Vanilla | Lemon 4.5 (House) 
Vegan Chocolate | Pistachio 6 (Topolino) 
 

D E S S E R T
I T ’ S  A  D I F F E R E N T  S T O M A C H ,  R I G H T ?

A l l  G F fo o d  a t  Ma m m a  Mi a  i n c l u d i n g  o u r G F 
p i z za  b a s e s  a re  G LU T E N  F R E E ,  h oweve r n ot 
s u i ta b l e  fo r fo r co e l i a c s  d u e  to  t h e  n a t u re  
of  o u r p re p a ra t i o n  a re a .

A S K  U S  A B O U T  C A T E R I N G  A N D  
O U R  R A N G E  O F  T A K E  H O M E  M E A L S



B E E R ,  C I D E R  &  W I N E  
F O O D ’ S  B E S T  F R I E N D S

B E E R  & C I D E R
Beer Of The  Month :  ask our f r iendly  wai t  s taf f  9. 5 
Beechworth  Pa le  A le  9. 5 
Peron i  Nastro  Azzuro  9
Peroni  Red 9
Peroni  Mid  St rength  9 
Peron i  Zero  8
Corona 9 
A lp ine  C ider  -  P ink Lady  (Sweet) 9. 5 

W I N E  +  S PA R K L I N G  (G ls  / Bt l )
Bandin i  Prosecco  Nv  1 1  / 5 0
Champagne Veuve  C l icquot  /1 1 0  
Monte  Tondo Mi to  Soave  2021  1 1  / 5 0
Breganze P inot  Gr ig io  2021  1 1  / 5 0
Poggio  An ima Rosato  2021  1 1  / 5 0
Contesa  Montepulc iano 2020 1 2  / 5 5
Poggio  An ima Chiant i  2020  1 2  / 5 5 
Poggio  An ima Nero  D’avo la  2020 1 2  / 5 5 
Giovanni  Rosso  Baro lo  2017  /  1 4 5 

C O C K T A I L S
G E T  T H I S  P A R T Y  S T A R T E D

Amaret to  Sour :  D isaronno,  Lemon Ju ice ,  Egg Whi te  1 9 
Amer icano:  Campar i ,  Red Vermouth ,  Soda 1 6  
Apero l  Spr i tz :  Prosecco,  Apero l ,  Soda 1 7
Bel l in i :  Prosecco,  Peach Nectar,  Peach Schnapps  1 5  
Campar i  Spr i tz :  Prosecco,  Campar i ,  Soda 1 7
Cosmopol i tan :  Vodka,  Tr ip le  Sec ,  Cranberry  Ju ice  1 9
Espresso  Mart in i :  P9  Espresso,  Vodka,  Kah lua  1 9 
Sal ted  Caramel  Espresso  Mart in i :  P9  Espresso,  Vodka,  
Kah lua ,  Shaved L indt  Sa l ted  Caramel  Chocolate  2 0 
French Mart in i :  Chambord,  Vodka,  P ineapple  Ju ice  1 9  
L imonce l lo  Spr i tz :  Prosecco,  L imonce l lo ,  Soda 1 7
Montenegron i :  Montenegro,  G in ,  Red Vermouth  1 7  
Negroni :  G in ,  Campar i ,  Sweet  Vermouth  2 0 
Negron i  Sbagl ia to :   Prosecco,  Campar i ,  Red Vermouth  1 6

S P I R I T S
S O M E T H I N G  A  L I T T L E  S T R O N G E R

C H O O S E  YO U R  S P I R I T F ROM :
•  Bombay Sapphire  Gin  9. 5
•  Mal fy  G in  1 1
•  Ink Gin  1 1 
•  Abso lut  Vodka 9. 5
•  Grey  Goose  Vodka 1 2 
•  J im Beam Bourbon 9. 5
•  Maker ’s  Mark Bourbon 1 2 
•  Jack Danie ls  Whiskey  9. 5 
•  Canadian  C lub  Canadian  Whiskey  9. 5 
•  Johnny  Walker Whiskey  9. 5
•  Johnny  Walker B lack Label  1 2 
•  Bundaberg  Rum 9. 5
•  Bacard i  Rum 9. 5
•  Jose  Cuervo  Tequi la  9. 5

F O R  A F T E R
S E T T L E  D O W N  T I G E R

D I G E ST I FS         
Gal l iano  (Sambuca,  Sambuca Black ,  Sambuca Vani l la)  1 1
Amaro Monte  Negro  1 1
Amaro Averna 1 1 
Lu ig i  Franco l i  Grappa 1 1
Frangel ico  1 1
L imonce l lo  1 1 
Ba i leys  1 1 

S O F T  D R I N K S
C A R E  F R E E  &  F U L L  O F  F I Z Z 
 
Capi  Lemon / B lood Orange 250ml  5
Coke 330ml  5
Coke Zero  330ml  5
Spr i te  330ml  5
Orange |  Apple  |  Cranberry  |  P ineapple  ju ice  5
Lemon L ime & B i t ters  6
Capi  Smal l  Spark l ing  Ton ic  250ml  4  
Capi  Large  Spark l ing  Water 750ml  9 
Capi  Smal l  Spark l ing  Water 250ml  4 
  

N O N  A L C O H O L I C
A L L  T A S T E  N O  A L C O H O L

Non A lcohol ic  Beer 330ml  8
Non A lcohol ic  Wine  8  G l s
Mockta i l  (Lemon Or B lood Orange Spr i tz )  1 2

H O T  D R I N K S 
T I M E  F O R  S O M E T H I N G  H E A R T W A R M I N G
                                                

                                                  

E S P R E S S O  |  S H O RT B L A C K
A s ing le  shot  between 25ml-30ml 
ext racted  in  25-30  seconds  3 . 5 
 
LO N G  B L A C K
2/3rds  bo i l ing  water into  a  cup wi th  a 
a  double  shot  of  espresso  (60ml)  4 . 5

R I ST R E T TO
Less  d i lu ted  wi th  water and more 
intense ,  w i th  more  body and less 
b i t terness .  15  to  20ml  3 . 5 
 
P I C C O LO
A s ing le  r i s t ret to  shot  15ml  -20ml 
topped wi th  warm s i l ky  mi lk  4 
 
S H O RT M A C C H I ATO 
A 30ml  shot  of  espresso  wi th  a 
teaspoon of  hot  s teamed mi lk  and 
do l lop  of  micro  foam 3 . 5
 

C A P P U C C I N O
Espresso  based wi th  a  30ml  shot,  then 
topped wi th  s i l ky  th ick textured mi lk 
4 . 5 

F L AT W H I T E
A 30ml shot of espresso then topped with 
steamed milk and a thin layer of smooth 
micro foam covering the surface 4 . 5 

L AT T E
A 30ml  shot  of  espresso  then  topped 
wi th  s i l ky  s teamed mi lk  to  resu l t  in  a 
10-15mm layer of  micro  foam 4 . 5 
 
+  C O F F E E  S H OT + 0 . 5 0 
 
 
C H A I  L AT T E  5 
H OT C H O C O L AT E  5
S P EC I A LT Y T E A S  Ask s taf f  5 

F R I Z Z A N T E

B I A N CO

RO S S O

*Soy/almond mylk +0.50

RO S E

Ma m m a . Mi a . A l b u r y  m a m m a _ m i a _ a l b u r y

mammamiaItal iankitchen.com.au

0 2  6 0 6 4  2 5 8 5

O R D E R  O N L I N E  O R  P H O N EMa m m a . Mi a . A l b u r y 

m a m m a _ m i a _ a l b u r y

mammamiai ta l iank i tchen.com.au

• Sambuca 9. 5
•  Chambord 9. 5

Mix  w/ Ton ic ,  Soda,  Coke ,  Coke 
Zero,  Lemonade,  G inger Beer,  Dry 
Ginger A le ,  Oj ,  A j ,  Cranberry  Ju ice 
or have  neat  on  ice .


