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MAMAS MEATBALLS | 12

3 of Mama’s Specialty Meatballs with Parmesan and
Mama’s Sauce served with grilled Focaccia

BREAD BOARD | 12

Fresh Baked Focaccia served with Olive Qil,
Garlic Butter and Mama'’s Sauce

FRITES | 13

Hand-cut Duck Fat Fries
served with our Signature Sauces

MOZZARELLA STICKS | 13
Served with Mamas Sauce
BURRATA CROSTINI | 14

Seasonal Fruit, Brown Sugar Glaze, Balsamic Glaze and
Honey drizzled Burrata with grilled Focaccia

BRUSSELS | 14

Flash-fried Brussels with Pomegranate Glaze,
Green Onion, Sesame Seeds, Pomegranate

WHIPPED RICOTTA AND GOAT CHEESE | 14

Black Truffle-Infused Dip with Rosemary and
Honey, topped with a Raspberry Red Wine
Reduction and Balsamic Glaze,
served with grilled Focaccia

FRIED CALAMARI| 15
Hand-battered, flash-fried and served with Mamas Sauce

CRAB CAKES | 15

3 fried hand-patted cakes paired with a Lemon Herbed
Aioli, topped with Pickled Onion

FIG JAM AND PROSCIUTTO FLATBREAD | 16

Topped with Arugula, Mozzarella, Goat Cheese,
Fig Jam, Prosciutto, Honey and Balsamic Glaze

SALADS & SOUP

BURRATA SALAD | 14

Burrata, Arugula, Seasonal Fruit, Walnut,
Maple Walnut Vinaigrette

CASTLE CAESAR | 14

Baby Romaine, Croutons and Parmesan

TOMATO BASIL SOUP | 8

Served with grilled Focaccia
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FLATBREADS

MARGHERITA | 15
Mama'’s Sauce, Mozzarella, Tomato, Basil
PEPPERONI | 15
Mama’s Sauce, Mozzarella, Pepperoni
FIG JAM AND PROSCIUTTO | 16

Topped with Arugula, Mozzarella, Goat Cheese, Fig Jam,
Prosciutto, Honey and Balsamic Glaze

BEEF AND BRIE | 18

Filet tips, Mushrooms, Mozzarella, Herb Brie and
Scallions

1/2 OFF FLATBREADS EVERY
TUESDAY FROM 5-8PM!

SEAFOOD

SHRIMP AND POLENTA | 27

Shrimp, Tomatoes, Peppers, Andouille
and Green Onions, sautéed in a White Wine Sauce
and served over a Polenta Cake

*HERBED SALMON | 28

8 oz grilled Salmon over an Arancini Cake served
with Seasonal Veggies, topped with Lemon Butter Sauce

*SAUTEED SCALLOPS | 35

Scallops over Sweet Potato Puree
with Toasted Hazlenuts

OYSTERS

*OYSTERS | MKT

1/2DOZEN OR DOZEN

On the half shell served with Cocktail, Mignonette
Sauce, Lemon and Crackers

1.50 OYSTERS EVERY
WEDNESDAY AND SUNDAY!

KIDS MENU

KIDS PASTA |9

Alfredo or Marinara

KIDS FLATBREAD | 8

Cheese or Pepperoni

CHICKEN AND FRIES | 12
Fried Chicken Cutlet and Fries

KIDS MEATBALL | 12

1 Mama'’s Meatball, Spaghetti and Mama’'s Sauce
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LEMON BUTTER CARBONARA | 24

A Creamy Lemon Butter Sauce
with Pancetta over Orecchiette

MILANESE | 24 1. Gutid Glocpy 1

Breaded Chicken Cutlet served with Seasonal Veggies
and a Creamy Alfredo over Fettuccini

CHICKEN PARM | 24

Breaded Chicken Cutlet served with Mama's Sauce,
Mozzarella and Parmesan over Fettuccini Noodles

MAMAS MEATBALLS | 24

Fresh Baked Meatballs served in our
Mama’s Sunday Sauce over Spaghetti

CHICKEN MARSALA | 26

Fried Chicken Cutlet and Sautéed Mushrooms in a
Marsala Wine Sauce served over Fettuccini

GAMBERETTO ORECCHIETTE | 28

Garlic, Spinach, White Wine, Sun-dried Tomatoes,
Mascarpone, Shrimp, Pistachio

STEAKS & CHOP

*CENTER CUT SIRLOIN | 32

Coffee Rubbed Sirloin with Garlic Mashed Potatoes
and Pepper Aioli Reduction

*NY STRIP | 39

12 oz served with your choice of
Mashed Potatoes, Frites, or Seasonal Veggies

*FILET MIGNON | 45

8 0z served with your choice of
Mashed Potatoes, Frites, or Seasonal Veggies

*RIBEYE | 48

16 oz Blackened Ribeye served with your choice of
Mashed Potatoes, Frites, or Seasonal Veggies

SIDES

VEGGIES | 3.50 SIDE CAESAR | 8.00
FRITES | 7.00 MASHED POTATOES | 4.50

EXTRA BREAD | 4.00
! pocer
DESSERT & COFFER

TIRAMISU | 10
CANNOLI | 6.50
DESSERT DU JOUR | 11
ESPRESSO SHOT | 6

FRENCH PRESS
for2 |12 for4|18
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served Saturday and
Sunday from 12-3

GARLIC KNOT SANDWICH | 18

Breaded Chicken Cutlet, Alla Vodka Sauce, Parmesan
Cheese and Mozzarella served with Duck Fat Fries

MILANESE | 20 s Gutoed Gharstty $100

Breaded Chicken Cutlet served with Seasonal Veggies
and a Creamy Alfredo over Fettuccini

MAMAS MEATBALLS | 20

Fresh Baked Meatballs served in our Mama’s Sunday
Sauce over Spaghetti finished with Parmesan Cheese

CHICKEN PARM | 20

Breaded Chicken Cutlet served with Mama’s Sauce,
Mozzarella and Parmesan over Fettuccini Noodles

JOIN US ON SUNDAYS FOR..

MAMA’S SUNDAY
SAUCE LASAGNA!

5 LAYERS OF BOLOGNESE,
BECHAMEL AND PARMESAN,
SIMMERED IN MAMA'’S SUNDAY
SAUCE, THEN COVERED IN
MOZZARELLA, RICOTTA AND
PARMESAN

over 1 Ib. served with a slice of grilled Focaccia
and a Side Salad | 34

PAIRS WELL WITH
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**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of food-borne illness, especially if you have certain
medical conditions**
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COCKTAILS

ROCCO OLD FASHIONED | 15

Bulliet Rye, Simple Syrup, Bitters, Pomegranate Juice
ESPRESSO MARTINI | 14

LAPONE MARGHERITA | 16

Casamigos Blanco, Cointreau, Agave, Lime Juice,
Raspberry Puree

APEROL SPRITZ | 14
Aperol, Prosecco, Sparkling Water
NEGRONI | 14
Citadel Gin, Sweet Vermouth, Campari
FRENCH 75| 12

Gin, Housemade SImple Syrup, Lemon Juice, Prosecco

SEASONAL COCKTAILS

AVIATION | 16

Gin, Lemon Juice, Simple Syrup, Creme de Violette,
Luxardo Cherry Syrup

EL D’PABLO | 16
Absinthe, Grand Marinier, Lime Juice, Orange Juice, Agave

MATCHA GIN FIZZ | 14
Egg White, Matcha Gin, Simple Syrup, Lemon Juice
ROCCO’S TEQUILA SUNRISE | 14
Patron, Lime, Grapefruit, Mint Leaves
WARD 8| 14
Grenadine, Rye Whisky, Lemon, Orange juice

BEER

BELLS AMBER ALE | 6
BELLS TWO HEARTED | 6

BLUE MOON | 6
BIRRA MORETTI | 6
PERONI | 6

+n/a

STELLA | 6
CORONA |5
MICHELOB ULTRA |5
HAZY LITTLE THING | 5

GUINESS | 5

WATER

S. PELLEGRINO | 3.95
AQUA PANNA | 3.95
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