
C A F F E T T E R I A –  C O F F E E  B A R
S T A R T  Y O U R  D A Y  T H E  I T A L I A N  W A Y .

 
Al l  cof fees  ava i lab le  in  3  s izes
(Smal l/Medium/Large)
Milk  cho ices :  						    
Fu l l  Cream |  Oat |  A lmond |  Soy |  Lactose-Free
				  
• 	 Espresso  –  4 .5

• 	 Macchiato  –  5 .0

• 	 Long B lack  –  4 .5  /  5 .2  /  5 .9

• 	 F lat Whi te  /  Cappuccino  /  Latte  			 
–  4 .9  /  5 .9  /  6 .9

M I L KS H A K ES

• 	 C lass ic  F lavours  			 
(Chocolate, Vanilla, Strawberry, 
Caramel) – 8 .5

Milk  a l ternat ive  +1 .0

 

T H I C KS H A K ES  -  1 1 . 5

• 	 Tradi t ional  I ta l ian  ge lato  wi th 
C lass ic  F lavours  (Chocolate, 
Vanil la,  Strawberry,  Caramel) 

Milk  a l ternat ive  +1 .0

O R GA N I C  J U I C E  –  8 . 5

(Vegan & Glu ten  Free)

• 	 Lean &  Green

• 	 Banana,  Mango &  Apple

• 	 Orange

• 	 Apple

R U L L AT I  &  B E VA N D E  F R ES C H E
P E R F E C T  F O R  S U N N Y  D AY S  A N D  S A LT Y  H A I R .

• 	 Mocha  –  4 .0  /  5 .9  /  6 .9

• 	 Hot Chocolate  –  4 .9  /  5 .9  /  6 .9

• 	 Babycc ino  –  2 .5

Milk  a l ternat ive  +1 .0

C H I L L E D  FAVO U R I T ES

• 	 Iced  Coffee  –  8 .9

• 	 Iced  Chocolate  –  8 .9

• 	 Iced  Latte  –  4 .9  /  5 .9  /  6 .9

PREMIUM BOTTLED JUICE – 6.5

(Vegan & Glu ten  Free)

• 	 Apple  B lackcurrant

• 	 Orange Pass ionfru i t

• 	 Apple

• 	 P ineapple

S MO OT H I ES  –  1 2 . 0

(Dai ry f ree  smooth ies)

• 	 Immunity  –  Roseh ip , 
Pass ionf ru i t ,  B lueberry,  Pear, 
Apple ,  Banana

• 	 Energise  –  Mesqu i te , 
Pear,  P ineapple ,  Mango, 
Pass ionf ru i t ,  Apple

• 	 C leanse  –  Sp i ru l ina ,  Banana, 
Apple ,  Orange,  Pass ionf ru i t , 
Lemon

S O F T D R I N KS

• 	 Capi  Lemon /  B lood Orange 
(250ml)  –  6 .0

• 	 Coke,  Coke  Zero ,  Spr i te  	
1 .25L  –  6 .0

• 	 Coke,  Coke  Zero ,  Spr i te  	
Can  -  4 .5

• 	 Capi  Smal l  Spark l ing  Tonic 
(250ml)  –  5 .5

• 	 Capi  Spark l ing  Water		
Large  750ml  –  9 .0  		
Smal l  250ml  –  5 .5

T A K E A W A Y  &  D I N E - I N  M E N U
S E RV E D  DA I LY 9 : 0 0  A M  –  1 : 0 0  PM

F R E S H  F L A V O U R S ,  I T A L I A N  S O U L ,  A N D  A  H I N T  O F  T H E  C I N Q U E  T E R R E  C O A S T .

FULL BAR OPEN ALL DAY
Ask  our f r iend ly team 
for the  complete  menu.



T A K E A W A Y  &  D I N E - I N  M E N U
S E RV E D  DA I LY 9 : 0 0  A M  –  1 : 0 0  PM

F R E S H  F L A V O U R S ,  I T A L I A N  S O U L ,  A N D  A  H I N T  O F  T H E  C I N Q U E  T E R R E  C O A S T .

DOLCI DA BANCO – BAKED TREATS

M U F F I N  O F T H E  DAY –  5 . 5

I TA L I A N  C U STA R D  DA N I S H  –  7. 5

C R O I S S A N T –  5 . 5

M AC A R O N S  –  4 . 5

C H O C O L AT E  B I T ES  –  3 . 5

A M A R E T T I  B I S C OT T I  –  3 . 5

CROISSANT FILLED WITH NUTELLA & ORANGE RICOTTA – 9.5

EGGS YOUR WAY

I TA L I A N  B A K E D  EG G S  –  1 6 . 5  –  Free-range eggs  baked 
in  a  rus t ic  I ta l ian  sugo wi th  canne l l in i  beans ,  and hot or 
mi ld  sa lami  served wi th  toas ted c iabat ta .  		
Add goats  cheese  +4

S M A S H E D  AVO  W/  EG G S  –  2 1 . 5  –  Creamy avocado on 
toas ted C iabat ta ,  f in i shed wi th  goats  cheese  lemon and 
a  touch  of sea sa l t ,  jus t  l i ke  on  the  L igur ian  coast .

I TA L I A N  S C R A M B L E D  EG G S  –  1 4 . 5  –  Free-range eggs 
and cream scrambled wi th  grated parmig iano and f resh 
pars ley on  toas ted c iabat ta

EG G S  O N  TOA ST –  1 3 . 0  –  Poached,  f r ied ,  or 
scrambled ,  served on  toas ted C iabat ta ,  café-s ty le  wi th 
a  coasta l  I ta l ian  twis t .

A D D - O N S  –  Mushrooms 4 • Bacon 5 • Olives 2 • Roasted 
Capsicum 2 • Roquette 2 • Goats Cheese 4 • Tomato 3 • Egg 4

TOSTATO –  CIABATTA OR PANINO

Avai lab le  toas ted or wrapped for takeaway.

B AC O N  &  EG G  -  9 . 5  -  Cr i spy bacon and f ree-range 
eggs  topped wi th  f resh  bas i l  and house-made re l i sh , 
w i th  an  opt iona l  k ick  of ch i l l i .

R OA ST V EG E  &  MOZ Z A R E L L A A N D  H O U S E  M A D E 
B A S I L P ESTO  ( V )  -  1 0 . 5-  Seasonal roasted vegetables 
paired with mozzarel la for a v ibrant vegetarian del ight.

S A L A M I ,  K A L A M ATA O L I V E  &  MOZ Z A R E L L A -  1 1 . 0  – 
Sa lami ,  Ka lamata o l ives ,  and creamy mozzare l la  come 
together in  per fec t  harmony.

L EG  H A M  &  MOZ Z A R E L L A C R O I S S A N T -  9 . 0– F laky 
but tery cro i ssant f i l l ed  wi th  savory leg  ham and mel ted 
creamy mozzare l la

PROSCIUTTO, MOZZARELLA, ROQUETTE & BALSAMIC 
- 12.0  – Delicate prosciutto, fresh mozzarel la,` peppery 
roquette, f inished with a drizzle of aged balsamic vinegar .

SHARE PLATTERS

Salumi  Board  –  35.0  – A se lec t ion  of co ld  meat and 
burrata  served w/ rosemary and sea sa l t  focacc ia
Serves  2-4

PASTA

L A S AG N A –  2 6 . 5  (G LU T E N  F R E E  2 9 . 5 )

Layered f resh  pas ta  wi th  home-made bo lognese , 
béchamel  &  grated parmig iano.

INSALATE – SALADS

P R AW N  W/  C A N N E L L I N I  B E A N S ,  G R E E N  O L I V E  & 
R O Q U E T T E  S A L A D  –  1 6 . 5  – Ju icy prawns  tossed wi th 
canne l l in i  beans ,  green o l i ves ,  and roquet te ,  dressed 
wi th  lemon and EVOO for a  br ight coas ta l  b i te .

R OA ST V EG E TA B L E  W/  G OAT ’ S  C H E ES E  S A L A D 
A N D  B A S I L P ESTO  1 4 . 5  -  Oven-roasted seasonal 
vegetab les  wi th  tangy goat ’s  cheese ,  f in i shed wi th 
f ragrant bas i l  pes to  for a  f resh ,  v ibrant f lavour.

C A P R ES E  S A L A D  1 5 . 5  -  Fresh  tomatoes ,  c reamy 
mozzare l la ,  and bas i l ,  dr izz led  wi th  L igur ian  o l i ve  o i l 
and aged ba lsamic  for a  t rue  tas te  of the  R iv iera .

DOLCI – ITALIAN DESSERTS

T I R A M I S Ù  – 1 4 . 0

Savo iard i  d ipped in  cof fee ,  mascarpone cream,  a  h in t 
o f  Kah lua ,  dus ted wi th  cocoa.

C A N N O L I  –  9 . 5

Cr i sp  pas t ry tubes  wi th  p i s tach io  crumb & choc  ch ips , 
f i l l ed  wi th  I ta l ian  cus tard  OR r icot ta  &  orange.

N U T E L L A PA N N A C OT TA –  1 3 . 0

Cr i sp  pas t ry tubes  wi th  p i s tach io  crumb & choc  ch ips , 
f i l l ed  wi th  I ta l ian  cus tard  OR r icot ta  &  orange.

G E L ATO

• 	 Per scoop –  Chocolate  |  Vani l la  |  Lemon  –  5 .0

• 	 Vegan Chocolate  |  P is tachio  –  7.0

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

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 EMamma.Mia.Albury 

mamma_mia_albury

FULL BAR OPEN ALL DAY
Ask  our f r iend ly team for the 
complete  menu.


