PIZZERIA= RESTAURANT

COPIAGUE

ZUCGHINI FRITTE 17

FRIED ZUCCHINI ROUNDS " ZESTY REMOULADE " MARINARA

AGED PARMIGIANDO RisOTTO 23
FIELD MUSHROOMS " BRAISED SHORT RIBS

CRISPY BUFFALO CHICKEN EGGROLLS

) PORTOBELLD

-CAESAR

= e A

CHOPPED 14

' ICEBERG LETTUGE " BABY GREENS " ROASTED

PEPPERS - RoMA TOMATO - FRESH

yMDOZZARELLA ® BALSAMIC VINAIGRETTE

16
MARINATED PORTOBELLO *®
PEPPERS ®* MESCLUN ®

ROASTED RED
GORGONZOLA "

f BALSAMIC DRIZZLE

14
HEARTS OF ROMAINE " CAESAR DRESSING *
PARMIGIANDO * CROUTONS

PAVAROTTI 15
BABY GREENS " CANDIED WALNUTS " FRESH
MANGO " GORGONZOLA " HOUSE BALSAMIC *

P —

CALIFORNIA 16

BABY GREENS ®" GOAT CHEESE " FRESH
STRAWBERRIES - CANDIED PECANS -
RASPBERRY VINAIGRETTE

Maul 20

MIXED GREENS " ROASTED PEPPERS "
GRILLED CHICKEN ®" SCALLIONS " SHREDDED
CARROTS ® CRISPY NOODLES * SESAME
SEEDS " FRESH MANGO " CASHEWS " HOUSE

BALSAMIC DRESSING

BUFFALO CHICKEN 21

ICEBERG LETTUCE " ROMAINE " ROMA TOMATO
" CHEDDAR CHEESE " OCRISPY NOODLES *
CARROTS . BLUE CHEESE DRESSING

19

PEANUT BRITTLE GARNISH

MAMA’S INSALATA MISTA 18

BABY ARUGULA " SWEET CHERRY TOMATOES

" BUFFALO CHIGCKEN

House 12

HEARTS OF ROMAINE " TOMATO * RED ONION *

SHAVED PECORINO ROMANO FLAKES *®

FRIED EGGPLANT - GRANDE
MOzZARELLA " BALSAMIC DRIZZLE

| ﬂntgnasto

ITALIAN SAMPLER (SERVES 2-4)

FRIED RAvIOLI

FRESH

ADD TO ANY SALAD:

SHREDDED CARROTS ®" CHOICE OF DRESSING

BABY SHRIMP (12PCS) - $12 GRILLED CHICKEN - $10

29
MOzZZARELLA STICKS *®

CALAMARI *

MARINARA SAUCE

ANTIPASTO CLASSICO 21
BURRATA MOZZARELLA " PROSCIUTTO DI PARMA " ROASTED PEPPERS

SPICY BUFFALO CHICKEN ®" MOZZARELLA ®" CRISPY EGGROLL WRAPPER

" CREAMY BLUE CHEESE SAUCE

PRINCE EDWARD ISLAND MUSSELS
* MARINARA 21

PAN TOSSED AGLIO E OLIO * SAN MARZANO MARINARA " BASIL

= BiaNCcO 21
FRIED AGLIO E OLIO * WHITE WINE ® LEMON

LOBSTER STUFFED MusHROOMS 19

HOUSE LOBSTER STUFFING " SHERRY " GARLIC " BUTTER " PARSLEY

MAMA’S MEATBALLS & BURRATA 20

OuUR CLASSIC SLOW COOKED TOMATO SAUCE " PARMIGIANO REGGIANO * BASIL
17

BAKED CLAMS CHOPPED OR WHOLE

BABY RICE BALLS OVER MARINARA

FRESH MOzZzZzARELLA CAPRESE STYLE
FIOR DI LATTE MOZZARELLA *®
OiL " BALSAMIC DRIZZLE REDUCTION

MOzzARELLA IN CARDZZA “SOFT & SPRINGY”

" BALSAMIC DRIZZLE

(4) 15 (8) 24

18

19

ZUCCHINI *

RIPE TOMATDOES " EXTRA VIRGIN OLIVE

FRESH MDOZZARELLA " POTATO BREAD SANDWICH " CREAMY VODKA DRIZZLE

FRIED CALAMARI

" CRISPY FRIED 21

ROASTED GARLIC - LEMON AIOLI *®

" ARRABIATA

MARINARA SAUCGE
23

PAN TOSSED ® SPICY HOT PEPPERS " SAN MARZANO MARINARA *

BAsSIL *

SEASONED BREAD CRUMBS ®" GARLIC " WHITE WINE ® BUTTER " PARSLEY

MAMA’S SPECIAL 20

SAUSAGE " PEPPERONI " PEPPERS ® ONIONS
* MusSHROOMS " GRANDE MOZZARELLA *
MAMA’S SAUCE

PEPPERONI AMERICANDO 19
RoOsA GRANDE PREMIUM
" GRANDE MOZZARELLA *®
GRATED PARMIGIAND

PEPPERONI

MAMA’S SAUCE "

RIGATONI VODKA 24
PINK CREAM " FRESH GROUND BEEF *
PARMIGIANDO CHEESE

LINGUINI CLAM SAuceE 27
LITTLE NECK CLAMS " GARLIC " WHITE

WINE * PARSLEY

SPAGHETTI WITH MEATBALLS 24
HOMEMADE MEATBALLS - SLOwW
COOKED SAN MARZANDO TOMATO
SAUCE

SPAGHETTI CARBONARA 24
BAacON - CARAMELIZED ONION -
CARBONARA STYLE OCREAM SAUCE *
CRACKED BLACK PEPPER

POTATO GNOCCHI MEAT SAuUce 25
PoOTATO GNOCCHI DUMPLING ®* SLOw
COOKED BEEF MEAT SAUCE = BAsiIL *
PARMIGIANDO FLAKES

HOMEMADE BAKED LASAGNA 22
HOMEMADE STUFFED SHELLS 22
HOMEMADE BAKED MANICOTTI 22
BAKED ZITI PARMIGIANO 21

21

Zuppe—

PASTA FAGIOLI
WHITE BEAN * BACON *

BAKED RAVIOLI

GARLIC *

TORTELLINI 9
SPINACH

b ITALIAN WEDDING 9

, ESCAROLE " MEATBALLS " DITALINI

Y LENTIL 9

*CONSUMING RAW OR UNDERCOOKED MEATS MAY INCREAS

b
ONION \

" SWEET CHILI

ROASTED GARLIC

23

SESAME SEEDS " FRESH SCALLION

F [atbredd Pizza

MINI THIN SQUARE

SHRIMP PEsTO 23

PESTO-MARINARA 3MULSION SAUCE * CRISPY

ROCK SHRIMP * GRANDE MOZZARELLA

CHICKEN PARMIGIANA 22

DICED CHICKEN CUTLET * GRANDE MOZZARELLA

" MAMA’S SAUCE " GRATED CHEESE

(Pasta

INCLUDES HOUSE SALAD

STUFFED RIGATONI SPECIAL 29
PINK VODKA SAUCE ® CRISPY CHICKEN
* RICOTTA FILLED RIGATONI

GNOCCHI ALA MAMA 27
PINK CREAM SAUCE " CHERRY TOMATO *
FRESH MOZZARELLA ® BASILICO

CHEESE TORTELLINI AL RE 28
CRUMBLED SAUSAGE " IMPORTED HAM *
SCALLION * ROCK SHRIMP * PARMIGIANDO
CREAM SAUCE

PENNE PRIMAVERA 25
PILED HIGH SHAVED VEGGIES *
WINE ®* LITE PINK CREAM SAUCE
GRILLED CHICKEN $3.95)

WHITE
(ADD

PENNE PAzzo 26
CRUMBLED SAUSAGE " SCALLIONS " PINK
CREAM SAUCE " GRATED CHEESE

CAVATELLI CASALINGA 28

HEARTY BEEF BOLOGNESE * PEAS *
SHALLOTS * CROWNED RICOTTA BALL
GARNISH

MELANZANE PARMIGIANA 20

EGGPLANT CUTLETS " GRANDE MOZZARELLA

" MAMA’S SAUCE

FAMOUS MARGHERITA 18

SAN MARZANO TOMATOES * EXTRA VIRGIN OLIVE

OIL * FRESH MOZZARELLA *

GUILIA SPECIAL 19

FRESH BASIL

SLICED SAUSAGE " PINK VODKA SAUCE " FRESH
MOZzZZzARELLA

PAPPARDELLE AMALFI COAST 29.50
BEEF SHORT RIB * HOMEMADE MEATBALL *

ITALIAN SAUSAGE ®* §SLow COOKED
SuNDAY ToOMATO SAuce * RICOTTA
GARNISH

PENNE CHICKEN ALFREDDO 28
FRESH PENNE PASTA " DICED BREADED
CHICKEN CUTLET * ALFREDO SAUCE

RoMAN 25

Ravioli——

FRESH MEATBALLS " SLICED POTATO " PINK

CREAM SAUCE " BAKED MOZZARELLA

PIEDMONTE 24
PINK CREMA VODKA SAUCE *
FRESH MOZZARELLA

LOBSTER 29

BAKED

BABY SHRIMP * SHERRY WINE " GARLIC

* MARINARA CREAM SAUCE " BASIL

GLUTEN FREE PENNE ADD $3.95

*PRICES SUBJECT TO CHANGE WITHOUT NOTICE

——
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E YOUR RISK OF FOOD BOURNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

COOKED TO YOUR LIKING. BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY.



FIORENTINA 35
FOREVER BRAISED BEEF SHORT RIBS " CREAMY MASHED POTATO *
BRoccoOLl RABE

BEEF RoYALE 35
FOREVER BRAISED SHORT RIB " BALSAMIC-TERIYAKI REDUCTION *
PEPPERS " MUSHROOMS ®" ONIONS * HOMEMADE MASHED POTATO

CHickeNn NONMNMA 3o

PANKO CHICKEN ROLLATINE STYLE *

ROASTED PEPPERS "
MOzZARELLA " PINK VODKA SAUCE " OVER PAPPARDELLE PASTA

FRESH

CHICKEN PARMIGIANA 29

FRESH TOMATO SAUCE " GRANDE MOZZARELLA " GRATED CHEESE

CHICKEN MARSALA 29
SICILIAN MARSALA WINE SAUCGE " MUSHROOMS

CHICKEN FRANCAISE 29
EGG BATTERED ®" ZESTY LEMON ®* WHITE WINE ®" BUTTER

CHICKEN BELLAGIO 31
PAN FRIED CHICKEN CUTLET * BAsSIL CREAM SAUCE " PROSCIUTTO DI PARMA
" ARUGULA " OVER FRESH LINGUINI PASTA (SUBSTITUTE VEAL $Z.95)

CHICKEN GIUSEPPE 33
PANKO COATED CHICKEN ®" PINK CREAM PESTO SAUCE " BABY SHRIMP

CHICKEN GRAZIELLA 31
RICOTTA * SPINACH * MUSHROOM " MOZZARELLA " SICILIAN MARSALA SAUCE

CHICKEN ALA MAMA 30
EGG BATTERED OCHICKEN ®* WHITE WINE *®
SPINACH " MOZZARELLA CHEESE

LEMON BUTTER SAUCE *®

CHICKEN SCARPARIELLO 32
SLICED SAUSAGE " BELL & CHERRY PEPPERS *
ROASTED GARLIC " BROWN DEMI GLAZE

MuUsHROOMS =

VEAL CUTLET PARMIGIANA 32

FRESH TOMATO SAUGE " MOZZARELLA CHEESE " GRATED CHEESE

VEAL MARSALA 33

TENDER VEAL " MUSHROOMS " SICILIAN MARSALA WINE SAUGE

VEAL ALA MAMA 33
SICILIAN MARSALA WINE ®* MUSHROOMS *
PROSCIUTTO " BAKED MOZZARELLA CHEESE

ARTICHOKE HEARTS *

VEAL FRANCAISE 33

EGG BATTERED ® ZESTY LEMON " WHITE WINE * BUTTER

SHRIMP FRANCAISE 35
EGG BATTERED " ZESTY LEMON *
LINGUINI MARINARA

BUTTER *

WHITE WINE *

SIDE

SHRIMP PARMIGIANA 35
FRESH MARINARA SAUCE " GRANDE MOZZARELLA *®
" SIDE LINGUINI MARINARA

GRATED CHEESE

SHRIMP SCAMPI OR ARREGENATA STYLE 35
JUMBO SAUTEED SHRIMP * GARLIC * LEMON * WHITE WINE ®* BUTTER *
SIDE LINGUINI MARINARA

SHRIMP AND SCALLOP FRA DiAvoLOo 35
ROASTED GARLIC " CHERRY PEPPERS " FRESH BASIL *®
FLAKES " SAN MARZANDO MARINARA " TOSSED LINGUINI

RED PEPPER

<

ALL TOSSED

MARE 49

FRUTTA DI
CLAMS " SCALLOPS " SHRIMP *
OVER LINGUINI MARINARA

MUSSELS " CALAMARI "

RIGATONI BELLA VITA 35
BAY SCALLOPS " ROCK SHRIMP * CALAMARI| *
PINK CREAM SAUGE " ROMANO FLAKE GARNISH

CARAMELIZED ONION *

FRESH FILET OF SOLE FRANCAISE 35
EGG BATTERED ® ZESTY LEMON ®* WHITE WINE * BUTTER ® SIDE LINGUINI
MARINARA

INCLUDES HOUSE SALAD

EGGPLANT PARMIGIANA 24
SERVED WITH SPAGHETTI

EGGPLANT ROLLATINE 27
RIicOTTA CHEESE " PROSCIUTTO DI PARMA *
TOMATO SAUCE " SERVED WITH SPAGHETTI

MOzZZzZARELLA

MAMA’S COMBINATION 29

% LASAGNA " EGGPLANT ROLLATINE * VEAL * TOMATO SAUCE * MOZZARELLA

MEATBALLS OR SAUSAGE (2) 9.95
GARLIC & OIL 9.95
RABE GARLIC & 0OIL
10.95

BROcCccOLI
BROccOLI 11.95

PAsTA PoMODORO

** ADDITIONAL CHARGE FOR CHANGE OF SAUCE ON SIDE PASTA

Cﬂic[@)

(gﬁr"“lp I@IBES HOUSE SALAD s Sl

N ama's Cl‘assics«-wm

NDORTH FORK 35
FOREVER BRAISED BEEF
MUSHROOMS ®* SHALLOTS *

SHORT RIBS ®* POTATO GNOCcCcHI *

SHERRY WINE CREMA

A e S T —

ATO SAUCE

INCLUDES HOUSE SALAD * SPAGHETTI TOM

GRILLED CHICKEN EXECUTIVE 30

MARINATED GRILLED OCHICKEN ®" FRESH BROCCcOLI ® ZUCCHINI *®
ASPARAGUS TIPS " FRESH MOZZARELLA " AGLIO E OLIO ®" FRIZZLED
ONION GARNISH

CHICKEN CORDON BLEU “ROULADE STYLE” 31
FRESH HAM ®* SwiSs CHEESE " ALFREDO CREAM SAUCE " PEAS " ASPARAGUS

CHICKEN PANZANELLA 31
LIGHTLY BREADED GRILLED CHICKEN ®" FRESH TOMATO SALAD " FIOR
DI LATTE MOZZARELLA ® OLIVE OIL " AGED BALSAMIC

CHICKEN CRISTOFORO 32
PARMIGIANO CRUSTED CHICKEN ® LAYERED EGGPLANT *
MOzZARELLA " PINK CREAM TOMATO SAUCE

FRESH

CHICKEN PICCATA 30
WHITE WINE " BUTTER *®
SPAIN ®" SICILIAN CAPERS

ZESTY LEMON " ARTICHOKE HEARTS FROM

CHICKEN MADEIRA 31

DouBLE OCHICKEN ®* MASHED POTATOES ®" ASPARAGUS ®" MELTED
MOZZARELLA " MUSHROOMS " REDUCED MADEIRA WINE SAUCE (NODO
SPAGHETTI SERVED)

GRILLED CHICKEN MATONE 30
GRILLED CHICKEN " BABY SPINACH " BALSAMIG-TERIYAKI
OVER MASHED POTATO (NO SPAGHETTI SERVED)

SAUCE *

b |

INCLUDES HOUSE SALAD * SPAGHETTI TOMATO SAUCE
VEAL AND EGGPLANT TOWER 33
BREADED VEAL " LAYERED EGGPLANT *
RED ROASTED PEPPER CREAM SAUCE

BAKED WITH MOZZARELLA *®

VEAL SALTIMBOGCCA 33
PROSCIUTTO DI PARMA *®
FRESH SPINACH

MARSALA DEMI * BAKED MOZZARELLA *®

VEAL PICCATA 33
SAUTEED WITH WHITE WINE * LEMON * ARTICHOKE HEARTS ® SICILIAN CAPERS

“SIGNATURE” STUFFED SHRIMP BISTRO 39

HOMEMADE LOBSTER STUFFED " TOASTED BREADCRUMB * ROASTED
GARLIC * MARSALA WINE “BISTRO” CREAM SAUCE *" SIDE LINGUINI
MARINARA

“BOURBON STREET” SHRIMP 35
JuMBO SHRIMP " RED BELL PEPPER " PEAS " ASPARAGUS *
SPICY LOUISIANA CAJUN SAUCE " OVER FRESH FETTUCGINE

ONION =

00

FILET OF SOLE ROULADE 35
HOUSE STUFFING " CREAMY LEMON SCAMPI SAUGE " RISOTTO

INCLUDES HOUSE SA’LAD\

TiITo’s SEAFOOD ComBO 39
JuMBO SHRIMP * CALAMARI " PEl MUSSELS "
CREAMY VODKA SAUCE " TOSSED LINGUINI

LITTLE NECK CLAMS *

g

INCLUDES HOUSE SALAD

SEAFOOD RiIsoTTO 36
CALAMARI * SCALLOPS ®* BABY SHRIMP *®
ROASTED GARLIC * MASCARPONE FINISH

CHERRY ToOMATO *

ASPARAGUS GARLIC & OIL 9.95
HOUSEMADE MDOZZARELLA STICKS 10.95

FRIED RAviIOLI 10.95

*PRICES SUBJECT TO CHANGE WITHOUT NOTICE

— ey —— o= -

*CONSUMING RAW OR UNDERGCOOKED MEATS MAY INCREASE YOUR RISK OF FOOD BOURNE ILLNESS, ESPECIALLY IF YOU HAVE GERTAIN MEDICAL CONDITIONS.
CODOKED TO YOUR LIKING. BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY.



