
APPETIZERS

HANDHELDS 

WOOD FIRE PIZZAS 
Available Fri, Sat, NYE only

Daily House Made Focaccia
Aged Balsamic, Extra Virgin Olive Oil  | 7

Mama Mia House Salad 
Spring Greens, Kalamata Olives, Pickled Onions, Sun-dried 
Tomato, Toasted Pumpkin Seeds, Chèvre, Sherry Lemon Basil 
Vinaigrette  |  12

Baby Kale Caesar
Black Croutons, Double Smoked Bacon, Grana Padano, 
Roasted Garlic Dressing   |  12

Caprese Salad 
Gourmet Cherry Tomatoes, Bocconcini, Wild Arugula, Fresh 
Basil, Toasted Almonds, Balsamic Pesto Vinaigrette   |  15

Fungi Arancini
Truffle Scented Mushrooms, tomato chutney, 
olive tapande   |  14

Bruschetta Al Pomodoro 
Vine Ripe Tomatoes, Cristino, Feta, Aged Balsamic, Basil   |  14

Deep Fried Ravioli
Panko Crusted Ricotta Ravioli   |  14

Italian Wings 
Tossed in Italian Seasoning, Thornloe Blue Cheese Dip   |  15

Puddicombe “Za”
Italian Salami, Chorizo Sausage, Sun-dried Tomatoes, 
Double Smoked Bacon, Fresh Buffalo Mozzarella, Apple 
Butter Mustard Glaze   |  21

Garden Fresh Pizza
Basil Pesto, Gourmet Cherry Tomatoes, Grilled Asparagus, 
Fire Roasted Onion, Goat Cheese, Arugula, Balsamic 
Reduction   |  19

Smoked BBQ Chicken Pizza
Oyster Mushrooms, Banana Peppers, Cheddar, 
Mozzarella, Maple Chipotle BBQ Sauce  |  20 

MAINS 
All mains served with potato gratin and chef’s vegetables

Braised Beef Short Ribs
Cauliflower Puree, Red Wine Jus, Oyster Mushrooms, Pickled 
Red Onions   |  28

Frenched Pork Chop
Romesco Sauce, Garlic and Honey Compound Butter |  27

Chicken Supreme 
Caponatta, Brown Butter Sweet Potato Gnocchi, Charred 
Corn, Fresh Sage  |  27

Mahi Mahi
Caramelized Onion Puree, pumpkin seeds, pickled beets | 31

PASTAS

Served With Fries, Green Salad or add Kale Caesar $2 
extra

Parmesan Chicken Sandwich 
Grana Pardano, House Vine Ripe Tomato Sauce, Brioche 
Bun, Arugula, Apple Butter Mustard   |  17 

Italian Burger 
Beef Patty, Fresh Mozzarella, Tomato Chutney, Braised 
Wild Boar, Caramelized Onion, Basil Aioli, Lettuce   |  19

Short Rib Bolognese
Fresh Pappardelle, Beef Short Rib Ragout, Toasted Pine 
Nuts, Basil, Parmesan   |  24 

Spinach and Ricotta Ravioli
Baby Arugula, Green Peas, Cherry Tomatoes, 
Balsamic Reduction   |  22

Chorizo Penne 
Oyster Mushrooms, Ground Chorizo Sausage, Yellow 
Tomato, Pea Shoots, White Wine Cream   |  21 

DESSERTS
Coppa Mascarponee E Lamponi
Rasberry, Pistachio, Mascarpone   |   9

Crema Catalana
Creamy Custard, Caramel, Caramelized Sugar   |   9

Take Out Menu

Pick up available Tuesday-Saturday 5:00-7:30                         Call 519-662-2111to place orders


