
 

  

Antipasti 
Caprese 

Wood Roasted Tomatoes, Handcrafted Fresh 
Mozzarella, Basil Pesto 11 

 

Burrata 
Handcrafted Mozzarella filled with Cream 

Stracciatella, Estate Olive Oil,  
Sea Salt and Crostini 13 

 
 

Spiedini 
Warm Fontina Cheese Wrapped in  

Prosciutto di Parma, Arugula, Balsamico 11 

 

Bruschetta 
Caponata, Fontina, Fresh Tomato 10 

 
 
 
 
 

 
Calamari 

Hand Battered Tender Calamari, 
Basil Aioli, Marinara 15 

Lasagne al Forno 
Baked Lasagna, House Meat Ragú,  

Mozzarella, Parmigiano-Reggiano 16 
 

Spaghetti e Polpettine 
Spaghetti, Handmade Calabrian 

Meatballs, House Marinara, 
Parmigiano-Reggiano, Fresh Basil 17 

 

 

 

Spaghetti al Ragú 
Spaghetti, House Meat Ragu, 

Parmigiano-Reggiano 15 
 

 

Liguine ai Frutti di Mare 
Seafood Linguine of the day MP  

 

 

Black Garlic Linguine 
Linguine, Black Garlic, Portobello, Red 

Bells, Fresh Rosemary, Thyme,  
Calabrian Chili 16 

 
Cappellini Mimosa 

Cappellini, Wood Roasted Tomatoes, 
Fresh Basil. Garlic, Calabrian Chili, 

Parmigiano-Reggiano 14 
 

Salmone Con Limone * 
Organic Salmon  

Medium Rare, Wood Roasted 
Tomatoes, Grilled Polenta, Sautéed 

Spinach, Lemon Caper Berry  
Sauce, Insalata 28 

Pollo alla Milanese 
All Natural Breaded Chicken, 

Lemon Caper Berry Sauce, 
Wood Roasted Rosemary 

Potatoes, Insalata 22 

Salsiccia e Verdure 
Chianti & Peroni Beer Braised 

Sweet Italian Sausage, Red Bells, 
Mushrooms, Onions, Wood 

Roasted Rosemary Potatoes, 
Balsamico, Teardrop Peppers, 

Insalata 18 

Pollo alla Parmigiano 
All Natural Breaded Chicken,  

Mozzarella, Parmigiano-Reggiano, 
Spaghetti, Marinara, Insalata 22 

Filetto in Salsa Bruna* 
Grilled Beef Tenderloin, 

Marsala Mushroom Truffle Sauce, Wood 
Roasted Rosemary Potatoes, Seasonal 

Vegetable, Insalata 25 

Pasta 

Piatti  

 Insalate 
Panzanella  

Vine-Ripened Tomatoes, 
Capers, Handcrafted Fresh 

Bocconcini, Mozzarella, Wood 
Roasted Croutons, Basil, Red 

Onions, House Balsamic 
Vinaigrette 13 

Mista 
Seasonal Greens, 

Vine-Ripened Tomatoes, House  
Citrus Vinaigrette, Parmigiano-

Reggiano 10 

Caesar* 
Crisp Romaine, 

Wood Roasted Croutons, 
Parmigiano-Reggiano, House 

Caesar Dressing 10 

Antipasto 
Seasonal Greens, Artichoke 

Hearts, Olives, Wood Roasted Red 
Peppers, Pepperoncini, Fontina, 

Mortadella, Peppered Salami, 
 House Citrus Vinaigrette 15 

Spinaci 
Baby Spinach, Walnuts, 

Orange, Pancetta, Gorgonzola, 
Blood Orange Prosecco 

Vinaigrette 13 

*BURGERS, STEAKS AND EGGS ARE SERVED COOKED TO ORDER. *The Arizona Health Department requires us to inform you that consuming raw or undercooked meats 
may increase your risk of foodborne illness especially if you have certain medical conditions. Nut warning: Because nuts are an ingredient in some of our dishes, 

please be aware that all food prepared in our kitchen may contain nut or nut traces. 

Signature Cocktail 

 

Signature Cocktail 

 
Cipriani Bellini Sicilian Blood Orange Mimosa 

Antipasto Mimosa 
A Sampling of Italian Meats, Olives, 
Bites of Italian Cheese, Caponata 16 

 
 

Polpettina Magnifico 
Handcrafted Calabrian Meatballs, Marinara, 

Basil, Parmigiano-Reggiano 13 
 

Portobellos Fritti 
House Breaded Portobello Mushroom  

Fries, Herb Aioli 12 
 

Gluten Free Fettuccine Available 4 

Sauce 

Add… 
All Natural Grilled or Breaded Chicken Breast 6 - Meatball 3 - Sweet Italian Sausage Link 5 -                                                        

   Organic Salmone 18 – 4 Shrimp 8 - 3oz Filetto 12 - Calamari 8 

Chianti Burger* 
Char Broiled Arizona Grass Fed Beef, 
Fontina Cheese, Caramelized Onions, 

Chianti Ketchup, Choice of Fries,  
Chips or Salad 16 

Parmigiana Di Melanzane 
Eggplant Parmesan Mozzarella, 

Parmigiano-Reggiano, Spaghetti, 
Marinara, Insalata 18 

Add… 
All Natural Grilled or Breaded Chicken Breast 6 - Meatball 3 - Sweet Italian Sausage Link 5 -                                                        

   Organic Salmone 18 – 4 Shrimp 8 - 3oz Filetto 12 - Calamari 8 

 

Suppli al Telefono 
Breaded Risotto Balls filled with Fresh 

Mozzarella, Meat Ragú, Marinara Sauce 11 
 

Gnocchi alla Tirolese 
Gnocchi Dumplings, Gorgonzola Cream, 

Smoked Speck, Wood Roasted 
Mushrooms, Arugula 18 

 

Bistecca con Caponata* 
Grilled Flat Iron Steak, Wood Roasted 

Rosemary Potatoes, Caponata, Arugula 
Balsamico, Burrata, Insalata 27 

 

 

Fettuccine Alfredo 
Fettuccine, Garlic, Cream,  
 Parmigiano-Reggiano 15 

 



 

Dolci 

Marinara 
Crushed Tomatoes, Oregano, Extra Virgin 

Olive Oil, Garlic (no cheese) 10 
 
 

Margherita 
Crushed Tomatoes, Mozzarella, Basil,  

Parmigiano-Reggiano 12 
 
 

Mimosa 
Pizza Bianca, Mozzarella, Prosciutto Cotto, 

Red Onion, Pistachios 15 
 
 

Monumento 
Crushed Tomatoes, Mozzarella,  

Calabrian Chili, Peppered Salami, Roasted Red 
Peppers, Garlic 16 

 
 

Dominico 
Crushed Tomatoes, Prosciutto Cotto, Artichoke 

Hearts, Wood Roasted Mushrooms, Olives, 
Mozzarella, Basil 17 

 
 

Emilia 
Pizza Bianca, Prosciutto Crudo, Arugula, 

Mozzarella, Parmigiano-Reggiano 14 
 
 

Dante 
Pizza Bianca, Fontina, Parmigiano-Reggiano, 

Mozzarella, Ricotta, Basil 14 

Eliseo 
Crushed Tomatoes, Wood Roasted Artisan 

Fennel Sausage, Wood Roasted Mushrooms, 
Ricotta, Mozzarella, Parmigiano-Reggiano, 

Basil 16 
 
 

Teresa Francesca 
Pizza Bianca, Spinach, Mozzarella,  

Red Onion, Pancetta 14 
 
 

Casanova 
Crushed Tomatoes, Pancetta, Wood Roasted 

Artisan Fennel Sausage, Wood Roasted 
Mushrooms, Pine Nuts, Mozzarella, Basil 17 

 
 

Verdure 
Pizza Bianca, Mozzarella, Wood Roasted Red 

Pepper, Eggplant, Zucchini 14 
 

 
 

Fibonacci 
Pizza Bianca, Fontina, Basil Pesto, Wood 
Roasted Cherry Tomatoes Wood Roasted  

Potatoes, Pancetta 15 
 

Torta di Nutella 
Nutella Cheesecake, Almonds, 

Chocolate, Caramel 9 
 

Panna Cotta 
Cooked Cream, Vanilla Bean, 

Fresh Berries 9 
 

Tiramisu* 
Mascarpone, Espresso, Ladyfingers, 

Rum, Cocoa 10 

Spumoni 
Classic Italian Spumoni 

Ice Cream 6 
 

Gelato 
Assorted Flavors 6 

 

Pizza Nutella 
Nutella, Banana, Shaved Almonds, 

Vanilla Gelato 17 

*BURGERS, STEAKS AND EGGS ARE SERVED COOKED TO ORDER. *The Arizona Health Department requires us to inform you that consuming raw or undercooked meats 
may increase your risk of foodborne illness especially if you have certain medical conditions. Nut warning: Because nuts are an ingredient in some of our dishes, 

please be aware that all food prepared in our kitchen may contain nut or nut traces. 

Cannoli alla Siciliana 
Ricotta, Chocolate Chips, 

Pistachios 9 
 

Torta al Cioccolato 
Intense Chocolate Cake, 

Fresh Berry Sauce 10 
 

Macaron Cookies 
Lemon, Raspberry, Pistachio, Vanilla, 

Chocolate or Coffee 2 
 

Signature Cocktail 
 

Signature  Cocktail 
 

Cipriani Bellini Sicilian Blood Orange 
Mimosa 

Pizze 
Calzone Con 

Stuffed Pizza, Crushed Tomatoes, 
Ricotta, Mozzarella, Parmigiano-Reggiano 14   

Additional Toppings  
 

Panini 

Catering & Private Room 
 

(520) 378-0022 
www.pizzeriamimosa.com www.facebook.com/pizzeriamimosa 

Served Until 3pm Only. Includes Insalata, Chips or Fries 

Sottomarino 
Handcrafted Calabrian 

Meatball Sliders 12 
 

Salsicca e Peperone 
Beer Braised Sweet Italian 

Sausage, 
Fontina, Red Bells, Mushrooms, 

Onions, Tear Drop Peppers, 
Balsamic,  

Calabrian Chili 12 
 

Pompeii 
Caponata, Mozzarella,  
Arugula, Balsamico 10 

 
 
 
 
 

Siciliano 
Salami, Capicola, Mortadella, 

Provolone, Giardiniera 12 
 
 

Rustico 
Prosciutto Cotto, 

Fresh Melted Mozzarella, 
Tomatoes, Basil, Arugula 12 

 

Parma 
Breaded Chicken, Tomato,  

Parmigiano-Reggiano, Fresh 
Mozzarella, 12 

 
 

Bibite 
Italian Sodas 

 3.50 each 
 

Limonata Fresca  
3.50 each (No Refill) 

 
 

Soda, Coffee, Tea 
Coke, Diet Coke, Sprite, Root Beer, 
Dr. Pepper, Coffee, Iced Tea 3.50 

 
 

Water 
1/2 Liter 4.00            1 Liter 5.00 

San Pellegrino Sparkling,  
Panna (Natural) 

Gluten Free Crust Available 4 

www.instagram.com/pizzeriamimosa 

 

 

Calzone 
Stuffed Pizza, Crushed Tomatoes, 

Ricotta, Roasted Artisan Fennel Sausage, 
Wood Roasted Mushrooms, Mozzarella, 

Parmigiano-Reggiano 18 
 

 

1.00 each  
Fresh Tomato 

Fresh Basil 
Garlic 

 

2.00 each  
Olives 

Rucola (Arugula)  
Funghi (Roasted Mushrooms) 

Carciofi (Artichoke Hearts) 
Cipolle (Roasted Onions) 
Roasted Red Bell Peppers 

Calabrian Chili Peppers 
Capers 

 
 

3.50 each  
Speck (Imported Smoked Prosciutto) 

Prosciutto Crudo (Imported Italian Cured Ham) 
Prosciutto Cotto (Imported Italian Cooked Ham) 

Pancetta (Cured Italian Bacon) 
Peppered Salami 

Capicola 
 

3.00 each  
Acciughe (Italian Anchovies) 

Salsiccia (Wood Roasted 
Sausage) 

Pepperoni 
Cheese 

Eggplant 
Pine Nuts 

Fresh Basil Pesto  
Carciofi (Artichoke Hearts) 

 
 
 


