
LAURA’S HOMEMEADE MOZZARELLA TRIANGLES Served with marinara or melba sauce13.46                                 
STEAMED MUSSELS (Red OR White) ..........................................................................16.56
Fresh cultivated mussels sauteed & seasoned in a white wine & garlic broth OR in a garlic & plum tomato broth
COLD ANTIPASTO (Serves 2) .........................................................................................18.63
A mix of salami, prosciutto, ham, provolone,fresh water mozzarella, artichokes,   
olives & roasted red peppers with extra virgin olive oil
CALAMARI FRITTI Tender calamari lightly fried, served with lemon & marinara sauce................ 14.49                                                                       
CALAMARI FRA DIAVLO Tender calamari lightly fried, tossed in a cayenne & hot cherry pepper sauce...15.53                                  
HOMEMADE MOZZARELLA DI CASA ............................................................................16.56                                                    
Homemade fresh water mozzarella served with roasted red peppers, Roma tomatoes  
& basil, drizzled with extra virgin olive oil & Balsamic vinegar
CHICKEN WINGS ............................................................................................................. 19.67                                                                   
12 jumbo chicken wings, mild, medium or hot served with celery & blue cheese dressing
GARLIC BREAD Add mozzarella cheese 1.00 extra ................................................................. 6.21  
LONG-STEM ARTICHOKE FRANCESE ............................................................................14.49                                                                            
Long-stem artichoke dipped & fried in an egg batter, lemon butter sauce over polenta

   
PASTA E FAGIOLI OR MINESTONE .................................................................................9.32                                                                               
STRACCIATELLA Fresh spinach, cheese tortellini and egg drop soup ....................................................9.32                

Dressings: Homemade Balsamic Vinaigrette or Italian, Ranch, Honey Mustard, Blue Cheese, Peppercorn Parm & Russian
FRESH TOSSED SALAD   ..................................................................................... ..SM  6.21  LG 12.42
GRILLED CHICKEN SALAD Tossed salad  with  mozzarella cheese & grilled  chicken.................................14.49
CAESAR SALAD .................................................................................................... ..SM  6.21  LG 12.42
Romaine lettuce served with our own Caesar dressing, homemade croutons & fresh shaved Parmigiana cheese
GORGOZOLA SALAD.....................................................................................................................15.53
Mixed greens, gorgonzola cheese, Roma tomatoes, walnuts with a Balsamic vinaigrette dressing
SPINACH SALAD............................................................................................................................14.49
Fresh spinach, goat cheese, mandarin oranges & walnuts with a balsamic dressing
CRANBERRY, FETA & PEAR SALAD........................................................................................16.56
Arugula, endive & radicchio with feta cheese, pears & dried cranberries drizzled with a Balsamic reduction

Large Salads Only- Add Grilled Chicken...6.21     Add Grilled Shrimp (3)..7.25 
Large and Small Salads- Add Mozzarella Cheese...Small 1.04   Large 2.07   

Spaghetti, Capellini, Fettuccine, Rigatoni, Penne & Linguine. Gluten Free Pasta...3.11 Extra 
Whole Wheat Penne, Ravioli & Tortellini  2.07  Extra   Add a Caesar or Small House Salad   4.14 Extra

PENNE MARINARA...........................................................................................................      12.42                 
With meatballs (3) OR with sausage (3)....................................................................................................       15.53
FRESH FETTUCCINE BOLOGNESE Freshly ground, hearty meat sauce...................................      20.70 
FRESH FETTUCCINE WITH SHRIMP, ASPARAGUS & PORTOBELLO MUSHROOMS....      25.88     
Fresh fettuccine with marinated portobello mushrooms, sauteed shrimp, asparagus & cherry tomatoes topped 
 with white truffle oil
FRESH FETTUCCINE ALFREDO Creamy alfredo sauce .........................................................    20.70
PENNE BROCCOLI E SPINACI ....................................................................................... . .        ..       20.70
Sauteed broccoli & spinach with fresh garlic in a light red sauce OR garlic & oil sauce
ADINA SPECIALE ..............................................................................................................     20.70
Rigatoni with sausage, sun-dried tomatoes & broccoli di rabe in a marinara sauce with shaved parmigiana cheese    
FRESH CAPELLINI  WITH MIXED MUSHROOMS & SEA SCALLOPS ..............................      .30.02
Fresh capellini tossed in extra virgin olive oil & fresh garlic with mixed mushrooms 
& pan-seared dry, all natural sea scallops topped with white truffle oil
PENNE ALLA MAMA MIA’S.............................................................................................      25.88
TORTELLINI ALLA BOSCAIOLA.......................................................................................          25.88
Tortellini  with peas, mushrooms & ham in a creamy white sauce
RIGATONI VODKA.............................................................................................................      20.70
CLAM SAUCE (RED OR WHITE) ...........................................................................................          28.98
Chopped clams sauteed with either white wine OR red tomato sauce & fresh garlic & olive oil
SHRIMP MARINARA........................................................................................................          28.98                                                                              
 Sauteed shrimp in a marinara sauce over linguine. Served Fra Diavlo upon request
SHRIMP SCAMPI Shrimp sauteed in garlic, olive oil, white wine & lemon over linguine.............      28.98  
LOBSTER RAVIOLI WITH PAN-SEARED SEA SCALLOPS...........................................       30.02
GNOCCHI WITH GROUND SAUSAGE IN A PINK SAUCE With Shaved Parmigiana Cheese.      22.77

Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of food bourne illness, especially if you have certain medical conditions

*****  If you have a food allergy, please notify us****

We offer a cash discount program
* Prices to change without notice

ENTREES
Served with choice of small house salad OR Caesar salad OR pasta marinara

Enjoy both a salad AND a side of pasta marinara for 4.14 extra.                      
Additional charge for other sauces with side of pasta • Garlic & Oil 2.07 • Meat Sauce 3.11 • Pink Sauce 2.07

 MELANZANE
EGGPLANT ROLLATINI ..................................................................................................... 24.84 
Fresh eggplant rolled with ricotta cheese & topped with melted mozzarella cheese & marinara sauce

EGGPLANT PARMIGIANA ................................................................................................ 22.77
  PESCE

 SALMON OREGANATA .................................................................................... .................    31.05    
Salmon, encrusted with a special blend of herbs & spices grilled & served over sauteed fresh spinach

 POLLO
CHICKEN SORRENTINO ...................................................................................................         31.05
Boneless chicken breast topped with eggplant, prosciutto and provolone cheese

CHICKEN MARSALA...........................................................................................................          26.91
Tender breast of chicken sauteed with fresh mushrooms & onions in a imported Marsala wine sauce

CHICKEN FRANCESE..........................................................................................................          26.91
Lightly battered, tender breast of chicken, sauteed in lemon, sherry & a touch of butter

CHICKEN PICCATTA Tender breast of chicken & capers sauteed in lemon, sherry & butter sauce.      25.88

CHICKEN SALTIMBOCCA...................................................................................................          28.98
Tender brreast of chicken layered with sage & prosciutto on sauteed spinach  
CHICKEN PARMIGIANA....................................................................................................      23.81

GRILLED BALSAMIC CHICKEN.........................................................................................          22.77
Fresh breast of chicken marinated in imported balsamic vinegar, olive oil & spices, with arugula & roasted red peppers  

VITELLO

VEAL MARSALA OR VEAL FRANCESE OR VEAL PICATTA ...........................................  33.12
VEAL SORRENTINO Veal topped with eggplant, prosciutto and provolone cheese .................... 33.12

VEAL PARMIGIANA ..........................................................................................................  31.05
VEAL, PEPPERS AND ONIONS ........................................................................................  31.05

Antipasti

Pasta

    Eat, Smile  and  Enjoy!

    Zuppa

Salads

Heroes   Contorni
EGGPLANT OR MEATBALL OR SAUSAGE OR CHICKEN CUTLET PARMIGIANA......        10.35
VEAL CUTLET OR VEAL, PEPPERS & ONIONS PARMIGIANA .....................................11.39

SAUSAGE, PEPPERS & ONIONS Mozzarella cheese $.52 extra ..........................................................         
FRIED CHICKEN CUTLET With lettuce, tomato & house dressing  Cheese 1.04 extra .................        
COLD ITALIAN HERO......................................................................................................................
Prosciutto, ham, salami & provolone cheese topped with lettuce, tomatoes, black olives & house dressing

ITALIAN MEATBALLS (4) OR FRESH SAUSAGE (3) ...................................................10.35
With marinara sauce

SAUTEED VEGETABLES (Serves 2) ............................................................................10.35
SPINACH or BROCCOLI or BROCCOLI DI RABE(Seasonal)

SIDE OF SPAGHETTI  or PENNE  Marinara Sauce 6.21  Garlic & Oil 7.25  Bolognese  10.35

All dishes baked with our house blend of cheeses. Served with a small house or Caesar salad

BAKED ZITI WITH RICOTTA CHEESE....................................................................20.70   
BAKED ZITI SICILIANA.........................................................................................20.70 
Baked with ricotta & battered eggplant topped with a marinara sauce & melted mozzarella cheese                            
BAKED RAVIOLI...................................................................................................18.63   
HOMEMADE BAKED STUFFED SHELLS................................................................20.70   
LASAGNA............................................................................................................  20.70 
HOMEMADE BAKED MANICOTTI.........................................................................20.70                                                                    
EGGPLANT TIMBALLO.........................................................................................20.70                                             
Stacked eggplant, fresh spinach, roasted red peppers & lasagna sheets stuffed with a cheese blend 
& marinara sauce

Pasta Al Forno

Entree’s

10.35
10.35
11.39



Pizza Eat, Smile  and  Enjoy!
Calzones  &  Rolls

NEOPOLITAN Thin crusted, round, 18 inch, 8 slices. Mozzarella cheese & tomato sauce .........18.63 
GRANDMA Thin crusted, square, 16 x16 inch, 12 slices. Mozzarella cheese, marinara sauce & garlic 23.81 
MARGHERITA ( The original pizza from Italy) ..........................................................24.84 
Thin crusted, round, 18 inch, 8 slices. Marinara sauce, fresh water mozzarella & basil
GLUTEN-FREE Thin crusted, round, 16 inch. Mozzarella cheese & tomato sauce....................18.63

  TOPPINGS
 MEAT: PEPPERONI • MEATBALLS • SAUSAGE • HAM • BACON • CHICKEN CUTLET • GRILLED CHICKEN • PROSCIUTTO 

VEGGIES: MUSHROOMS • ONIONS • BLACK & GREEN OLIVES • HOT CHERRY PEPPERS • FRESH GARLIC • BROCCOLI 

• FRESH SPINACH • ROASTED RED PEPPERS • EGGPLANT • PORTOBELLO MUSHROOMS • BELL PEPPERS 

• ROMA TOMATOES • ARTICHOKE HEARTS  OTHER: PINEAPPLE • ANCHOVIES • EXTRA CHEESE

1/2 Topping...$2.59  •  1 Topping...$3.62  

SPECIALTY PIZZA

HOUSE ROASTED RED PEPPERS WITH EGGPLANT & SPINACH .......................25.88
House roasted red peppers, sauteed onions, eggplant & fresh spinach with
tomato sauce & mozzarella cheese
SARATOGA ...................................................................................................................25.88
Crispy, thin crusted, square pizza topped with marinara sauce, fresh water mozzarella, garlic & torn basil
FIORENTINA ...........................................................................................................................................25.88
Fresh spinach, garlic & Roma tomatoes with marinara sauce & fresh water mozzarella
GREEK ..........................................................................................................................25.88
Fresh spinach, black and green olives, sliced red onions, feta & mozzarella cheese
ARUGULA, SPECK AND SHAVED PARMIGIANA ...................................................25.88
Thin crusted pizza with mozzarella & tomato sauce topped with speck, fresh arugula, 
shaved parmigiana cheese & olive oil
BIANCA (WHITE) ........................................................................................................25.88
Mozzarella cheese, aged Romano cheese, creamy ricotta & a dash of fresh garlic & olive oil
BBQ CHICKEN Thin crusted with chicken, blue cheese & mozzarella cheese with BBQ sauce .25.88
CHICKEN WING Thin crusted with chicken, blue cheese,mozzarella cheese & hot sauce .......25.88
MAMA GIOVANNA’S EGGPLANT PARMIGIANA ...................................................25.88
Thin crusted with fresh eggplant, tomato sauce &mozzarella cheese with dollops of creamy ricotta cheese
HAWAIIAN Thin crusted with mozzarella cheese, tomato sauce, ham & sweet pineapple ........25.88
QUATTRO FORMAGGIO ..............................................................................................25.88
Thin crusted with mozzarella, gorgonzola, fontina & parmigiana cheese
CROSTINO .................................................................................................27.95
Thin crusted, garlic basted, pan pizza topped with fresh slice Roma tomatoes, 
fresh water mozzarella & torn basil drizzled with a touch of olive oil & seasonings
MAMA’S HOUSE SPECIAL  ..............................................................................................25.88
MEAT-Sausage, meatballs, pepperoni, mushrooms, peppers, onions, black olives, tomato sauce & mozzarella cheese
VEGGIE-Spinach, broccoli, mushrooms, peppers, onions, black olives, tomato sauce & mozzarella cheese

12” PIZZAS
NEOPOLITAN 12” ROUND, 1 Topping $1.04 Tomato sauce & mozzarella cheese ......................14.49
SPECIALTY.............................................................................PRICES VARY
12” ROUND, Specialty pie from above (excludes chicken marsala & stuffed pizza)

CALZONE Additional filling...$1.04  each .....................................................................................12.42
Ham, Pepperoni, Sausage, Meatballs, Imported Prosciutto, Spinach & Broccoli
CHICKEN ROLL .............................................................................................................................12.42
SAUSAGE ROLL ............................................................................................................................12.42
EGGPLANT ROLL .........................................................................................................................12.42
GARLIC KNOTS 6 Per Order ............................................................................................................6.21

Gluten-Free
GLUTEN-FREE PENNE PASTA Available in the following sauces:
SHRIMP MARINARA...33.12   GARLIC & OIL...16.56   BROCCOLI & SPINACH...24.84 
BOLOGNESE...24.84   MARINARA...15.53  
PRIMAVERA GARLIC & OIL WITH GRILLED CHICKEN ...26.91 
 Add small house salad with oil & vinegar dressing...3.11 (all other dressings may not be gluten-free)

GLUTEN-FREE 16” PIZZA With tomato sauce & mozzarella cheese...18.63
(Due to risk of wheat contamination, we do not add toppings to this pie. Caution: although gluten-free 
pies are cooked on separate pizza pans they ARE NOT cooked in separate pizza ovens) 

TAKE-OUT MENU

518-583-7783
DINE-IN • FULL BAR

CATERING • EVENTS • PARTIES 

Location:
185 Ballston Ave, Saratoga Springs, NY 12866

Hours of Operation:
Order Online or Call for Pick Up/Curbside Pick Up 

Order Delivery@ Mamamiassaratoga.com
Click on Red “Order Now” Button on the      
Upper Left Hand Corner on Homepage

Monday Closed
Tuesday-Saturday 1:00 PM - 9:00 PM

Sunday 3:00 PM - 9:00 PM
Indoor Dining Hours

Monday Closed
Tuesday-Thursday 3:00 PM - 9:00 PM
Friday-Saturday 3:00 PM - 10:00 PM

Sunday 3:00 PM - 9:00 PM
www.mamamiassaratoga.com

We cater parties and events on-site
We have an on-site EVENT PLANNER  

who can be reached events@mamamiassaratoga.com 
or call 518-583-7783 

Pick up and takeout catering also available. 
Ask to see our catering menu for more info

Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of food bourne illness, especially if you have certain medical conditions

*****  If you have a food allergy, please notify us****

* We offer a cash discount program   * Prices to change without notice




