Down Home Jtalian Cooking

www.mammalucia.net
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he Mamma Lucia Story

While Bruno was running the successful Rockville Mamma Lucia,
his future partner was running his own successful re'staurant,
“Jimmy’s Place”, in Gaithersburg, MD. Introduced by a mutual friend,
they soon became good friends and had the restaurant business as a
mutual interest. Having been raised in the Bronx, NY by his
native Italian parents (from Rome and Naples), Bruno worked
at his father's Italian restaurant since he was 14 vyears old.
Jimmy is a native of the Washington area and after graduating
from the University of Maryland he left the real estate
business to open “Jimmy's Place”. The two became business
partners in Mamma Lucia in 1997. Since then, they have opened
restaurants in Olney, Bethesda, Fallsgrove in Rockville, College Park,
Silver Spring, Frederick and Columbia, Maryland. With Bruno's
dedication to the freshest ingredients for his kitchens and
Jimmy's drive for outstanding customer service, the results are a
winning combination. With both spending a majority of their
time in the restarants, it is likely that you will see them on

your next visit to Mamma Lucia.

www.mammalucia.net
1-877-7MLUCIA - 1-877-765-8247
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ﬂntipasti Insalata

Mozzarella Caprese ~ $9.50 Garden Salad ~ $7.50
fresh mozzarella cheese, tomatoes and basil, romaine lettuce, tomatoes, cucumbers,

topped with olive oil hot and green peppers, onions and black olives
tossed with balsamic vinaigrette

Mozzarella Fritti ~ $9.50 Side Garden Salad ~ $4.50

mozzarella cheese, lightly breaded and fried to

a golden brown, served with marinara sauce
Caesar Salad ~ $8.50

4\ Fried Zucchini ~ $9.50 an Italian classic made with romaine lettuce, our
\\\\\e fresh zucchini lightly breaded and fried to creamy caesar dressing, and topped with shaved
a golden brown, served with marinara sauce romano and parmigiano cheeses

Side Caesar Salad ~ $4.50
~# 4\ Bruschetta ~$6.50 :
\‘\“’ toasted garlic bread topped with diced tomatoes, Greek Salad ~ $9.50

basil and garlic feta cheese, kalamata olives and pepperoncinis

over fresh greens tossed with a balsamic vinaigrette

= 3 3 ~
N&Fned Risotto Balls ~ $8.50 Side Greek Salad ~ $5.50

Italian rice balls stuffed with ground beef & mozzarella
cheese, coated with panko crumbs and fried to a golden

\
\

brown, served with marinara sauce Antipasto Italiano ~ $10.50 :

prosciuttini, salami, provolone, capicola,
Cozze Verdicchio ~ $10.50 artichoke hearts and roasted red peppers served
fresh mussels in wine, garlic and lemon sauce over fresh greens tossed with a balsamic vinaigrette

Side Antipasto Salad ~ $5.50
Cozze Marinara ~ $10.50

fresh mussels in light marinara sauce Mamma’s Insalata Speciale ~ $10.50

a mixture of young, tender field greens tossed in a
raspberry vinaigrette, topped with bleu cheese,
cherry tomatoes and walnuts

Side Mamma'’s Salad ~ $5.50

Calamari Fritti ~ $12.50
fresh squid, lightly breaded and fried to a golden
brown, served with marinara sauce

4\ Shrimp Bada Bing ~$12.50 A
W fresh shrimp, lightly breaded and fried to a golden < ‘gﬁFeFa Formagio Spinach Salad ~ $10.50
brown, and tossed in our spicy bada bing sauce \__~spinach with feta cheese, honey roasted pecans
and tomatoes with a balsamic vinaigrette
\\‘:ﬁ Shrimp Renato ~$12.50 Side Feta Formagio Salad ~ $5.50
jumbo shrimp, butterflied and broiled in a
light wine sauce with a hint of brandy, topped ' gThe Italian Wedge ~ $10.50
with melted mozzarella cheese and prosciutto _~iceberg lettuce wedge with our gorgonzola
dressing and crispy bacon

\
3\

Mamma's Wings
(8 for $7) (12 for $10.75) (20 for $16.50)

mild, old bay, teriyaki, bbq or hot Insalata di Mare - $15.50

fresh shrimp, calamari and scallops,
marinated and served over fresh greens

Z’Lljo]oa (Upon Availability) with a balsamic vinaigrette

Miqestrone ~$6.50
JENarveestEplaenll ADD THE FOLLOWING TO ANY SALAD:

Pasta e Fagioli ~ $6.50 Chicken $4.50 Tuna Salad
bean soup with pasta

Flank Steak $6.50

‘e“ Wedding Soup ~ $8.50 Shrimp (each)
W2 meatballs, vegetables and pasta
from Mamma's secret recipes

www.mammalucia.net
1-877-7MLUCIA - 1-877-765-8247
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‘Pasta

SPAGHETTI ® LINGUINI ®* FETTUCCINI ® CAPELLINI ®* PENNE
(Gluten Free Pasta Available at an Additional Charge of $3)

Piatti di Pasta Piatti di Pasta — Cont.

Mostaccioli alla Napoletana ~ $13.50 Penne Norcina ~ $14._50 \
penne pasta in a light marinara sauce penne pasta with Italian sausage in a
with parmigiano cheese cream sauce with nutmeg

Penne Siciliania ~ $14.50
penne pasta with diced baby eggplant in
a marinara sauce and grated ricotta salata

Mostaccioli alla Matriciana ~ $14.50 Fettuccine Alfredo ~ $14.50
penne pasta with Italian ground bacon egg noodles in a cheese and cream sauce
in a spicy marinara sauce

Mostaccioli alla Arrabiata ~ $13.50
penne pasta in a spicy marinara sauce

Fettuccine alla Bolognese ~ $14.50
egg noodles in a ground veal and tomato

Penne Vodka Sauce ~ $15.50 sauce with a touch of cream

penne pasta with prosciutto in a

pink sauce finished with vodka 44\ Linguine Putanesca ~ $14.50
¥} linguine tossed in a light marinara sauce
with capers, kalamata olives and anchovies

Pasta ’.Rtjoiene (Ravioli)

Ravioli Rose ~ $14.50
cheese ravioli in a marinara sauce with
a touch of cream and parmigiano cheese

Ravioli Romana ~ $14.50
Spaghetti con Pesto ~ $14.50 cheese ravioli in a cream sauce
hetti i i t/basil L
g AR R S gt Ravioli alla Napoletana ~ $14.50

Spaghetti al Funghi - $14.50 cheese ravioli in a tomato sauce

spaghetti with sautéed mushrooms in s\ Portobello Mushroom Ravioli -~ $19.50
a light marinara sauce ¥} portobello mushroom ravioli in a
mushroom marsala cream sauce

Penne and Zucchini ~ $14.50
penne pasta with sliced zucchiniin a
light marinara sauce

Penne Rose ~ $14.50
penne pasta in a pink sauce

Spaghetti con Meat Sauce ~ $14.50
spaghetti in our lean ground meat sauce

Spaghetti Pomodoro ~ $12.50

Spaghett] in a tomato sauce ¢ 2 Ch_iCken Pesto RaViOli L $19.50
W chicken pesto ravioli tossed in a
Spaghetti Carbonara ~ $14.50 Ccreamy pesto sauce

spaghetti with Italian ground bacon in a

cream and egg sauce Q)asta a[ Torno

Spaghetti con Polpette ~ $14.50

spaghetti with meatballs in a tomato sauce Homemade Lasagna ~ $14.50
pasta ribbons layered with marinara, ground meat,
Spaghetti con Salsicce ~ $14.50 ricotta and mozzarella cheeses

spaghetti with sausages in a tomato sauce Eggplant Parmigiana (with Spaghetti) ~ $15.50

‘g Sausage, Peppers and Onions ~ $15.50 sliced eggplant, battered and fried, topped with

WD with a side of spaghetti in a tomato sauce tomato sauce and melted mozzarella cheese served
\ with a side of spaghetti in a tomato sauce
Salsicce alla Napoletana ~ $14.50 Baked Ziti ~ $14.50
penne pasta with sliced Italian sausage in a penne pasta with ricotta cheese and tomato sauce
light marinara sauce with parmigiano cheese topped with melted mozzarella cheese

All Entrees Served With a Side Salad (Garden or Caesar)

An 18% gratuity will be added for parties of 6 or more.
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Pollo ~ Vitello

Pollo Vitello

Parmigiana

in tomato sauce, topped with mozzarella cheese and served over spaghetti $18.50 $22.50
Marsala

with mushrooms in a marsala wine sauce and served over spaghetti $18.50 $22.50
Brunello

with mushrooms in a creamy marsala wine sauce and tossed with penne pasta 518.50 $22.50
Piccatta

with capers in a lemon wine sauce served over spaghetti 518.50 522.50

s\ Scarpariello
‘\“ medallions sautéed with fresh garlic, hot and sweet cherry peppers in $19.50 $23.50
a sherry wine sauce over spaghetti

4 \ Arezzo

\\‘\‘Q stuffed with mozzarella cheese and sundried tomatoes, covered with Mamma's vodka $18.50 $22.50
sauce (prosciutto in a pink sauce and finished with vodka) and served over spaghetti
Regina
with roasted peppers in a lemon and wine sauce and served over spaghetti $19.50 $23.50
Saltimboca
topped with prosciutto and mozzarella cheese in white wine sauce $18.50 $22.50
with a side of penne pasta with marinara sauce
Pizzaiola
medallions in a marinara sauce with oregano and grated parmigiano cheese $19.50 $23.50
and served over spaghetti
Della Baia
medallions topped with crabmeat and melted mozzarella cheese in cream $18.50 $22.50

sauce and served over fettuccine

alla Florentina
topped with spinach and mozzarella cheese, baked in a sherry wine and cream $18.50 $22.50
sauce and served over fettuccine

alla Valdostana '
topped with prosciutto and mozzarella cheese in a light marinara sauce $18.50 $22.50
and served over spaghetti

alla Francese
dipped in egg and sautéed in a lemon and wine sauce with a side of penne $18.50 $22.50
pasta with marinara sauce

alla Siciliana
with peas, mushrooms and roasted red peppers in a marsala wine sauce $18.50 $22.50
and served over spaghetti

alla Sorrentina
topped with eggplant, prosciutto and mozzarella cheese in a light marsala $18.50 $22.50
wine sauce and served over spaghetti

0 di Mamma'’s
" 3 in aglio-olio & lemon with artichoke hearts and sundried tomatoes $18.50 $22.50
A and served over penne pasta

All Entrees Served With a Side Salad (Garden or Caesar) ® Gluten Free Pasta Available at an Additional Charge of $3

An 18% gratuity will be added for parties of 6 or more.
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Frutti di Mare Frutti di Mare — Cont.

Calamari alla Marinara ~ $17.50 (" Salmon Rose ~$19.50
sautéed calamari in a light marinara sauce over linguine \_~"chunks of salmon in a pink sauce over penne pasta

Cozze alla Marinara ~ $16.50 Salmon Piccatta ~ $22.50

fresh mussels in a light marinara sauce over linguine salmon over a bed of spinach with a lemon caper
sauce and a side of spaghetti aglio e olio

Cozze alla Caprese ~ $16.50

fresh mussels in a lemon and garlic sauce over linguine

fresh shrimp in a cream sauce over fettuccine )
P Mamma Lucia Pot Roast ~ $21.50

Gamberetti alla Marinara ~ $21.50 pot roast made with carrots, onions and mushrooms,
fresh shrimp in a light marinara sauce over linguine tossed with a marinara and veal stock sauce and

served with gnocchi
Gamberetti Scampi ~ $21.50
fresh shrimp in a lemon, garlic and wine sauce The Bronx Strip ~ $26.50

over linguine our Italian style New York strip steak served with

Gamberetti Cardinale ~ $22.50 roasted mashed potatoes and house vegetables

fresh shrimp with roasted red peppers and mushrooms

in a pink sauce over fettuccine Contorni

Gamberetti alla Fra Diavolo ~ $21.50
fresh shrimp in a spicy marinara sauce over linguine Spinach in olive oil and garlic ~ $5.50

Gamberetti alla Montese ~ $24.50 Sautéed Mushrooms ~ $5.50

fresh shrimp and crabmeat in a pink sauce Asparagus in olive oil and garlic~ $7.50
R ehpSIne Pota Mixed Vegetables in marinara sauce ~ $7.50
~#4\ Gamberetti Parmigiana ~$22.50 Peas and Mushrooms ~ $5.50
\\‘\\g fresh shrimp lightly breaded and fried, topped with Broccoli ~ $5.50
mozzarella cheese and tomato sauce over spaghetti Meatballs ~ $6.50
Linguine alla Mare Chiara ~ $24.50 Italian Sausage ~ $6.50
fresh shrimp, clams and calamariin a Sausage, Peppers & Onions with Tomato Sauce ~ $8.50

very light marinara sauce over linguine

Linguine Mattuccio ~ $23.50
fresh shrimp and clams in a very light marinara

/
POV ELlnEuINE @0 ['C 1« (Ask your server about daily dessert selection)
Linguine Vongole ~ $21.50

fresh clams in a light marinara or white wine sauce Italian Cannoli ~ $6.50

over linguine pastry shell with sweet ricotta cheese and
chocolate chips

\ _~ sautéed shrimp, scallops, broccoli and sun dried

‘:ﬁ Linguine Baresi-Pugliesi ~ $23.50
tomatoes in olive oil over linguine

Mamma’s Own Tiramisu ~ $7.50
espresso-soaked lady fingers layered with

\':é“ Seafood Asparagus ~ $24.50 mascarpone and chocolate shavings
\_~ crab, shrimp and scallops tossed with asparagus in
a pink sauce and served over penne pasta Homemade Cheesecake ~ $7.50

. e our New York classic
Cappelini Adriatico ~ $24.50

fresh scallops, shrimp and crabmeat in a
fresh cherry tomato sauce over angel hair pasta

All Entrees Served With a Side Salad (Garden or Caesar) ® Gluten Free Pasta Available at an Additional Charge of $3

An 18% gratuity will be added for parties of 6 or more.
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Pizza

14" 18"
New York Style Pizza S14:50' §#517.50
thin crust, hand tossed
Combo Pizza
choice of 3 toppings piel 22250
Meat Pizza
pepperoni, sausage, meatballs, ham and bacon $21.50 $24.50
Veggie Pizza
mushrooms, onions, green peppers, black olives, spinach, $21.50 $24.50
tomatoes and roasted red peppers
Lasagna Pizza
tomato sauce, ground meat & ricotta cheese $21.50 $24.50

Mamma'’s Special
pepperoni, sausage, meatballs, ham, mushrooms, $22.50 $26.50
onions, green peppers & black olives

White Pizza

traditional plain $14.50 | $17.50

BBQ Chicken Pizza

our white pizza with cubes of chicken with bbq sauce 317.50 320.50

Mamma's White

our white pizza with roasted red peppers, mushrooms & artichokes 518.50 322.50

Margherita Pizza
fresh sliced tomatoes, fresh mozzarella slices and garden basil $18.50 | $22.50

Toppings S $2.50

Available Toppings
Italian Sausage * Pepperoni * Meatballs * Ground Beef * Ham ¢ Bacon * Prosciutto ($3/54)
Chicken ($3/54) * Anchovies * Mushrooms ¢« Onions * Green Peppers * Broccoli
Roasted Red Peppers * Banana Peppers ° Spinach ¢ Tomatoes * Artichokes
Sundried Tomatoes ° Black Olives  Ricotta * Feta Cheese * Chopped Garlic * Pineapple

Gluten Free Pizza is Available
(10" Pizza -$12 - $1.00 Per Topping)

Beverande

Coke * Diet Coke * Sprite * Ginger Ale San Pellegrino (con bolle) ~ $4
Root Beer ¢ Minute Maid Orange * Lemonade Acqua Panna (senza bolle) ~ $4
Iced Tea * Mamma'’s Bottled Water Coffee * Tea~ $2.50
Milk » Chocolate Milk Cappuccino ~ $4

$2.25 Espresso~$3
We Proudly Use:

&/ DadePaper CENTO"  (Garyzy, LAVATIR IlE[E[[Il

o ITALY’S FAVOURITE COFFEE —dl 1886

www.mammalucia.net - 1-877-7MLUCIA - 1-877-765-8247
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HERE'S A GIFT YOU CAN REALLY “SINK YOUR TEETH INTO"

Mamma Lucia offers the perfect gift, a Mamma Lucia gift
card in any denomination. It's the perfect way to say:

* Happy Birthday
* Congratulations

Monday is Pasta Night; 5-10 pm (dine in or carry out)

* Job Well Done
* Thanks for your Help

The gift cards are redeemable at any of the convenient
Mamma Lucia locations. Ask your server for the “Perfect Gift".

Buy one entree and get a pasta entree of equal or lesser value for $3.99
please ask your server for pasta selections

Tuesday is Pizza Night; 3-10 pm (carry out only)

Buy one large pizza and get another large pizza of equal or lesser value for $2.99

Wednesday is ¥z Price Bottled Wine Night, 5-10 pm (dine in)

* Off Premise catering for your Next Function — Be a Guest at Your Next Affair
* Go Online at www.mammalucia.net and see all the great online specials that we provide
* We value feedback so please check out our online comments section

* Email and Text Message Specials offered on a Monthly Basis
Opt In for the chance to win great prizes (Text Mammalucia to 639227)

* Online Ordering System for Carry Out and Deliveries

(try our new service only available at our Fallsgrove location)

Join our Mamma's Facebook page and -
receive special discounts throughout the year
Use Your Smartphone App and scan code

Rockville

(Federal Plaza)
12274-M Rockville Pike
Rockville, MD 20852
301.770.4894

Rockville Fallsgrove

14921-] Shady Grove Rd.
Rockville, MD 20850
301.762.8805

Columbia

(Gateway Overlook)
6630 Marie Curie Drive, Suite L
Elkridge, MD 21075
410.872.4894

College Park

4734 Cherry Hill Rd.

301.513.0605

(Fallsgrove Village Center)

(College Park Plaza)

College Park, MD 20740

Olney Bethesda
(Olney Village Center) (Downtown)
18224 Village Center Drive 4916 Elm Street
Olney, MD 20832 Bethesda, MD 20814
301.570.9500 301.907.3399

Silver Spring Frederick
(At the Blair Shops) 1700 Kingfisher Drive
1302 East West Hwy. Suite 13

Frederick, MD 21701

Silver Spring, MD 20910
301.694-2600

301.562.0693

www.mammalucia.net - 1-877-7MLUCIA - 1-877-765-8247
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