Mama Lucia’s Restaurant
Dinner Menu

Appetizers

Salads

Calamari Fritti

Strawberry Fields

Squid tubes and tentacles dredged in seasoned cornmeal and wheat flour, deepfried, and served with a lemon aioli or marinara sauce. 12.99

Mussels Caprese

Organic field greens topped with fresh strawberries, red onions, bleu cheese
crumbles, walnuts, and house-made balsamic dressing.
Small - 6.99 Half - 8.99 Large - 14.99

Twelve mussels sautéed and prepared in a light Caprese sauce made of olive oil,
herbs, garlic, lemon juice, and white wine. Served with toasted French bread.
11.99

House Salad

Tri Color Hummus

Caesar

Mozzarella Fritti

olives, red onions, pepperoncini, and feta cheese.
Half order - 9.99 Large -15.99

Romaine and iceberg lettuce mix with tomatoes, carrots, and cucumbers.
Small - 3.99 Half - 5.99 Large 11.99

Mama’s hummus plate includes three different homemade flavors of hummus,
Romaine lettuce, house-made Caesar dressing, croutons, and freshly grated
including: traditional, roasted red pepper and basil. All three flavors originate from parmigiano cheese.
a puree of chickpeas, fresh garlic, lemon juice, and tahini paste and are served
Small - 5.99 Half - 7.99 Large 13.99
with toasted wheat flat bread, feta cheese, olives, and fresh vegetables. 14.99
Iceberg Wedge
Baked Brie
An iceberg wedge topped with spring onions, diced tomatoes, crumbled
Brie topped with sliced almonds then wrapped in puff pastry, baked golden
gorgonzola cheese, bacon, and house-made bleu cheese dressing. 8.99
brown, drizzled with honey, and served with fresh apples, grapes, and
Mediterranean
strawberries. 13.99 *Please allow for eighteen minutes cooking time.
Romaine and iceberg lettuce mix with cucumbers, tomatoes, sliced Kalamata
Four slices of fresh mozzarella cheese lightly breaded, sautéed in olive oil, and
served with tomato sauce. 10.99

Deep Fried Ravioli

Breaded cheese ravioli deep fried and served with marinara sauce. 9.99

Aracini Di Riso

Three risotto balls stuffed with fresh mozzarella, deep fried, and served with basil
pesto, balsamic glaze, and marinara sauce. 11.99

Mozzarella Caprese

Fresh mozzarella and vine-ripe tomatoes topped with salt and pepper, fresh basil,
cold pressed, extra-virgin olive oil, and balsamic glaze and served with roasted red
peppers. 12.99

Bruschetta Alla Napolentana

Grilled bread topped with diced roma tomatoes, garlic, basil, extra-virgin olive oil,
and fresh mozzarella cheese. 11.99

Escargots

Six imported snails coated with lemon, parsley, garlic, and butter and then are
topped with puff pastry and baked. 12.99 *Please allow for eighteen minutes
cooking time.

Soups
Pasta Fagioli

A tomato-based and vegetarian soup filled with fresh vegetables, beans, and
ditalini pasta.
Cup - 4.99 Bowl - 6.99

Cream of Tomato

A creamy tomato soup filled with caramelized vegetables, heavy cream, basil, and
chicken broth.
Cup - 4.99 Bowl - 6.99

Cream of Crab

A creamy soup filled with crab claw meat, crab broth, sweet sherry, and heavy
cream.
Cup - 8.99 Bowl - 11.99

Lobster Bisque

A creamy soup filled with sweet sherry, lobster broth, and heavy cream.
Cup - 11.99 Bowl - 16.99

Children’s Menu 12 & Under
Spaghetti with Meatball or Sausage ~ 6.99
Penne with Butter and Parmesan Cheese ~ 5.99
Fettuccine Alfredo ~ 6.99
Chicken Fettuccine Alfredo ~ 8.99
Chicken Fingers served with French Fries ~ 6.99

Barbarella

Organic field greens with artichoke hearts, grilled eggplant, roasted red peppers,
and pecan-encrusted goat cheese.
Half order - 9.99 Large - 15.99

Chicken Fruit

Bow tie pasta tossed with house-made pineapple mayonnaise, grapes, red
peppers, spring onions, sliced almonds, and topped with grilled chicken.
Half order - 10.99 Large -16.99
Our six, in-house dressings are all made fresh: Bleu Cheese, Ranch, Italian, Lemon
Basil, Mediterranean, and Balsamic Vinaigrette.

Pizza
Margherita Pizza

Diced tomato, fresh basil, olive oil and fresh mozzarella. 10.99

White Pizza

Olive oil, garlic, herbs, parmesan, and mozzarella cheese. 10.50

Tomato Sauce & Mozzarella Cheese 10.50

Add-Ons $.99 per topping: Mushrooms, Roasted Red Peppers, Green Peppers,
Onion, Spinach, Kalamata Olives, Feta, Fresh Basil.
Add-Ons $1.99 per topping: Sausage, Artichoke Hearts, Anchovies, Pepperoni,
Grilled Chicken, Sliced Meatball.
Gluten Free Pizza Dough $1.99 additional

Sides
Half loaf of Garlic Bread ~ 3.99 Add mozzarella ~ 2.00
Loaf of Garlic Bread ~ 5.99, Add mozzarella ~ 3.00
Three Meatballs or Sausage ~ 7.50
Broccoli or Spinach sautéed in garlic infused olive oil ~ 5.99
Mixed Vegetables sautéed in garlic infused olive oil ~ 5.99
Deep Fried Green Beans ~ 5.99
Roasted Red Potatoes ~ 4.99
Pasta with tomato or marinara sauce ~ 4.99
Add to your entrée your choice of a cup of tomato or pasta fagioli soup or a
romaine and iceberg salad with tomatoes, cucumbers, and carrots. 2.50

Beverages
Pellegrino 25oz., 4.99
Saratoga Water 12 oz., 2.99
Espresso 3.99
Soda 2.99
Cappuccino 4.99
Sweet/Unsweet Tea 2.99

Pasta

Poultry

Pasta Aglio E Olio

Leonardo Cannelloni
Fresh garlic lightly toasted in extra-virgin olive oil and then tossed with your choice Crepes filled with shredded chicken breast and gorgonzola cheese and then
of pasta and grated parmigiano cheese. 14.99
topped with fresh apples, walnuts, and a brandy cream sauce. 18.99
Pasta Pomodoro

Cherry tomatoes, garlic, and fresh basil sautéed in olive oil and tossed with your
choice of pasta. 15.99

Chicken Lucia

Fettuccine Bolognese

Marinated and grilled chicken breast topped with sautéed red onions, grape
tomatoes, sliced Kalamata olives, and fresh feta cheese. All served with a side of
roasted red bliss potatoes or your choice of pasta with tomato sauce. 18.99

Pasta With Meatballs or Sausage

Sautéed chicken breast baked with a layer of prosciutto and mozzarella cheese
and served over your choice of pasta in a lemon-butter sauce. 19.99

Fettuccine tossed with meat sauce, red pepper flakes, fresh basil, and heavy
cream. 17.99

Chicken Valdostana

Meatballs or sausage links tossed with your choice of pasta and served with
marinara and tomato. 16.99
Add meat sauce $2.00

Chicken Pesto

Pasta Carbonara

Chicken Marsala

Penne Alla Vodka

Chicken Piccata

Pasta of your choice and pancetta tossed with a sauce of garlic, egg, cream, and
parmigiano cheese. 17.99
Penne pasta cooked with vodka, heavy cream, and a touch of tomato sauce. 16.99

Bow tie pasta cooked in a basil pesto cream sauce and topped with parmesanencrusted chicken breast. 19.99
Sautéed chicken breast cooked in a sweet Marsala mushroom and butter sauce
and served over your choice of pasta. 20.99

Baked Manicotti

Sautéed chicken breast cooked in a sauce made with freshly squeezed lemon
juice, butter, and capers and served over your choice of pasta. 20.99
Make it Ted’s Chicken Piccata for $1.00 more.
Take it one more step further by adding fried artichoke hearts for only $1.50 more.

Lasagna

Chicken Parmigiana

Homemade pasta filled with ricotta cheese, topped with tomato sauce and
mozzarella cheese, and then baked. 16.99
Fresh pasta layered with ricotta and mozzarella cheese and meat sauce. 17.99

Salsiccia Napolentana

Sliced sausage sautéed in olive oil, garlic, and red pepper flakes and then tossed
with fresh basil, tomato sauce, parmigiano cheese, and penne pasta. 16.99

Lucia Napolentana

Pasta of your choice sautéed with garlic, red pepper flakes, and olive oil and then
tossed with fresh basil, tomato sauce, and whole slices of fresh mozzarella cheese.
16.99

Fettuccine Alfredo

Fettuccine sautéed with garlic and butter and then tossed with heavy cream and
parmigiano cheese. 16.99

Tortellini Tricolore

Lightly breaded chicken breast that is sautéed in olive oil, topped with tomato
sauce and mozzarella cheese, and served over your choice of pasta with tomato
sauce. 18.99
For a heartier option, order the chef style chicken parmigiana, which comes with
meat sauce and fresh, whole mozzarella cheese melted on top. 21.50

Seafood
Shrimp Scampi

Shrimp sautéed in olive oil then prepared in a light sauce made with garlic, herbs,
freshly squeezed lemon juice, and white wine, and served over your choice of
pasta. 20.99

Pasta Posillipo

Mussels, whole clams, and shrimp cooked with lobster broth, chardonnay wine,
Spinach, tomato, and flour tortellini filled with ricotta cheese, cooked in a sauce of
and marinara sauce and served over your choice of pasta. 20.99
sun-dried tomatoes, fresh basil, peas, garlic, and heavy cream, and topped with
Barramundi
prosciutto. 17.99
Fresh barramundi sautéed in olive oil and served on a bed of sautéed spinach with
Eggplant Parmigiana
a sauce made of white wine, freshly squeezed lemon juice, and butter. 19.99
Sliced eggplant lightly breaded and sautéed in olive oil, layered with marinara
Scallops & Shrimp Alla Mostarda
sauce and fresh mozzarella cheese, and served over your choice of pasta with
Fresh sea scallops, shrimp, and artichoke hearts sautéed in olive oil and served
tomato sauce. 16.99
over a country-mustard cream sauce. 25.99
Pasta With Mixed Vegetables & Feta Cheese
Clams Arrabbiata
Yellow squash, zucchini, artichoke hearts, grape tomatoes, roasted red peppers,
fresh basil, and garlic sautéed in extra-virgin olive oil and tossed with your choice Whole clams sautéed with olive oil, garlic, herbs, lobster broth, spicy marinara
sauce and served over your choice of pasta. 19.99
of pasta. 16.99
Adriatica
Add To Entrée: Grilled Chicken Breast 5, Parmesan Encrusted Chicken Scallops, shrimp, and blue crab meat cooked with lobster broth, sweet sherry, and
Breast 6, Grilled Salmon 8, Sautéed Shrimp 9, Sautéed Scallops 10
marinara sauce and served over your choice of pasta. 26.99

Veal, Beef and Lamb

Grilled Salmon

Veal Parmigiana

Fresh salmon grilled and served over a bed of sautéed spinach with a country
mustard cream sauce. 19.99

and served over your choice of pasta. 26.99

Gamberetti Alla Leonardo

Parmesan Encrusted Barramundi
Lightly breaded veal that is sautéed in olive oil, topped with tomato sauce and
mozzarella cheese, and served over your choice of pasta with tomato sauce. 24.99 Fresh barramundi topped with herbs and parmesan cheese, baked with diced
roma tomatoes, lobster broth, and cream sherry, and served over sautéed
Veal Marsala
spinach. 19.99
Sautéed veal scallopine cooked in a sweet Marsala mushroom and butter sauce
Veal Piccata

Sautéed veal scallopine cooked in a sauce made with freshly squeezed lemon
juice, butter, and capers and served over your choice of pasta. 26.99

Rack of Lamb

A half-pound of New Zealand lamb rack that is herb-rubbed and grilled, topped
with a sauce of veal stock and balsamic demi-glaze, and served with roasted red
bliss potatoes. Half Rack - 28.99 Full Rack - 45.99

Grilled Rib-Eye Steak

Thirty day wet-aged, Sterling Silver premium 12oz. beef served with roasted red
bliss potatoes. 31.99 Add Marsala mushroom sauce for 4.00.

Filet

Thirty day wet-aged Sterling Silver premium 8oz. filet that is sautéed in olive oil
and served with roasted red bliss potatoes. 31.99
Add Marsala mushroom sauce for 4.00.

Shrimp and mushrooms cooked with sherry, heavy cream, and tomato sauce and
served over your choice of pasta. 20.99

Seafood Crepes

Crepes filled with shrimp, scallops, and salmon, topped with a sherry lobster
cream sauce, and served with deep-fried green beans. 19.99
Add to your entrée your choice of a cup of tomato or pasta fagioli soup or a
romaine and iceberg salad with tomatoes, cucumbers, and carrots. 2.50

Helpful Information

* Ask your server about our Vegan and Gluten Free options.
*Change to gluten free or wheat pasta for 1.99 additional.
* Please note that parties of 8 or more people may include an 18% gratuity
charge.
* Please allow your server time to process multiple separate checks. Your patience
is appreciated.
*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may
increase the risk of foodborne illnesses.

