MOTHER’S DAY SPECIALS

Celebrate La Mamma with love, tradition, and the finest Imlmnﬂavom
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Zuppa All’Aragosta 14

Freshly Made Lobster Bisque

Fiori Di Zucca Ripieni 16
Crispy Fried Zucchini Blossoms stuffed with Ricotta & Herbs

Burrata Con Caponata 26

Creamy Burrata Cheese, Home-Made Italian Caponata, Balsamic Reduction
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Ravioli Della Mamma 28

Home Made Ravioli filled with Ricotta & Spinach, Cherry Tomatoes & Mushroom Sauce

Tagliatelle Al Tartufo 32

Home-Made Tagliatelle, Truffle Cream Sauce

Spaghetti Alla’ Aragosta 76

Whole Maine Lobster, Spaghetti in a Light Spicy Tomato Sauce
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Branzino Al Forno 40

Roasted Whole Boneless Mediterranean Sea Bass, Sautéed Vegetables, Lemon White Wine Sauce

Ippoglosso In Padella 33

Pan-Seared Halibut Fillet, Homemade Italian Caponata, Asparagus, Aceto Balsamico

Filetto Di Manzo Al Barolo 42

Grilled Filer Mignon, Rosemary Potatoes, Sautéed Spinach, Barolo Wine Reduction

Pollo Arrosto 32

Bone-in Chicken Breast, Sautéed Spinach, Ricotta, Roasted Rosemary Fingerling Potatoes, Light Saffron Sauce

Risotto Del Giorno 42

Braised Boneless Beef Short Ribs, Saffron Risotto, Green Peas

Vitello Alla Milanese 48

(16 0z) Crispy Bone-in Veal Chop, Arugula, Cherry Tomatoes, Lemon Sauce
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Torta Della Mamma 14

Chocolate and Hazelnut Mousse Cake

Torta Di Pisatchio E Ricotta 16

Classic Pistachio & Ricotta Sponge Cake, Pistachio Gelato

Torta Al Limoncello 14

Classic Citrusy Limoncello & Mascarpone Sponge Cake
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Bellini Rosa 14 Limoncello Spritz 14

Prosecco with Fresh Raspberry Purée Limoncello, Prosecco, Mint

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have
certain medical conditions. Please inform your server of any allergies or [/uzm:y restrictions. Items are subject to change without prior notice.



