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WHITEWINES ~ w&F

gl aias baitle
901 Ecco Demnand Plnei Grigle (Taly) 629 24.00
pln'.uml flerd amd evopscal fruit avemas with a light, orisp and refreshing flavor, with frui characesr end refined degance
D02 ariia Pluct Grigle (Iualy) &9 RL00
straa with o floral nose of delicace oremas of fig mad ooaly boneyuckle frus
b1k W‘l‘" Chardennay I, 4,99 I&O0
a 5 I::uugtmluf ﬂﬂmﬁgﬁlﬁ.hlﬂh;@ﬂ, citrus fruit, ripe peor and
green apble fruit flavers with o kint of 0uk e the fnish
D04 th'au-n; Charilleninnly (Cakiforniz) - 3 : : 6,29 2400
owis ] of cigrus, propi 1 ] of A
bk bt e sl g e e B e et g
G505 Schmiii-Schne Relax Rlesling | Gomony) 629 .00
dighthy dry with @ wondes ful fruity bougier and intense flovers of dpples and peacke wizh just o hing of cios
D04 d In the IE"l;ﬂ Sanvignen Blane :'I'fmhzn:hd} 4 i i 7.4 B0
oHe o of i fl'ﬁfl.l:f CMT
;Irii“\tluFE dﬁ:: ?imr:;[m:rwd a | ;’Tﬂfojml.-'l::i :ndp!nm:::- hu 1= ru'”:f nﬁ:d“u;:t and
tightly knit reflecting che superior q'ull.l:.l aof the enote grown grapes and maiouleus approach o winemoking
12 hr@g! e Whiie ﬂ.'lhl.-ﬂ; n,:l 4.99 L6040
pink aine fecwring o pleasans floval aroma, fresh srovherry ond juicy peach flavars wich a delicace finish
912 Twim Valley White Merlci &) 4.99 1600
bluzh in color wich all the flaver of the merls grape = ripe plum, Huebary and bints of oranbery in
a lightes, brighter, cledner sede
915 Riunbte Lambrasce (lialy) 4.99 16,00
this loely ond refreshing red wine has o forthright fruftine:, tingle ond guaffabilicy thai barsts in the mouth
and can be sorvad chilled or arroom temperanure
919 Ruafilne Chiand, D_0O.C.G. I 6,29 24.00
inuiting spioy, beathery aromas ﬂ|1 '1"‘!!- :‘zlm
920 Rufilne “ﬁiﬂt‘l.ﬂ"’fﬂlﬂ! Clazslee Lt .99 00
aromas of concensraged black cherry, strauherey m:ﬁmf’galus of jammy Mack cherry
921 Gala Ruse Plncd Nelr {th:i& 7.99 3000
subtle pouches of Hack chery and Berry mimed with highlighss of woody ook ard =t tannins
022 ridge Merlot 4,99 I&.00
wﬂbj red im color wfﬂmﬁnd smoa bmess and silley rickness ~ medinm-bodied with o mix of fruits ond Berries
ey ldhip-"l Tmm“ﬂﬂuiﬂ blackh subsle and compllec finish i i
i ™ Wit fa ; fm
e n?hjﬂﬂsﬁ*imdtmam rJupm?-f oo s
024 Grtg Nerman Shiraz ﬁunﬂc&j T.99 FoL00
aromas of dork plum, Hod cherry spice with o paate of dark bery, plum, ripe chery flavers and gcy ook
923  Valle¥ of the Mecn Zinfandel (Smoma Vi 899 .00
uety aromas of vipe blackberries, allspice covama ~ excellent body uith compler flavers of
Elli'.ll: berries, burbank plaom, vanillia and mint with @ long fnish
D20 e Cabernet Sauvignen (Califernia 4.9% 1600
& ro :.iu! m:mﬁmuu:lhuh:'q;ﬁ'm;ﬂ'uﬁ:lwﬂﬁﬂ bimt of plum ond spice
527 Lemis M Marilnd Cabernel Sanmvignen (Sonena, California) 7.99 3000
fruie dominates the polae unth siotes of Badk curranis, wenderful ru.q:lbﬂ'lj. vasiila and comma =
with spice and lots of body and geod acidiey for seructure
CHAMPAGNE & SPARKLING WINES T
932 Marfinl 5 Reaszl Aad Spumanie (kaly) 7.9 25,00
d fresh, ;ﬂ'wuj anine writh an uflﬂni:f finizh
933 Kerbel Braf (California) nfa 200
light sind crisp with spicy frir flavers
934 Dom Perlgnen (France) ufa 150,00
fresh and clean with plenty of apple, citrus fruiz and ne ook, grect for celebrarions|
940 Plncf Griglc 4,59 Budwelzer Miller High Liie Amaitel Light
941 Chiamfl 4,99 Bud Light MG Bech's
D42 White Tinfandel 4,949 Miller Chill MG Light Bech's Dark
942 Burgunidy 4.9 Miller Lite Old Siyle Cerciia
Cerena Lighit
NON-ALCOHOLIC weineten
BEVERAGES A Helneken
Helirelen Lighr
Lemenaille  Reot Beer Orange Scida Sharps Meredil
Pepal Spriie Ice Tea 0'Denls Percul
Diet Pepzl Pellegrine Water Red Bull Sate Adains
{16 camce ]

MISCELLANEOVS

Mike s Hard Leimcnaide Barfles & Jaines Wine Ceolers




we proudly fry with Zevo trans fat shortening

ﬂllll!ﬂ“r Pilzxzas
our 9 pirzas are mode with fresh pirzo dough

SAUSAEE fresh ftalion sousdge and morrorella cheese 7.99
FHIR CHEESE mozyorela, mascarpone, swiss and blew cheese  7.99
BARCARITA fresh morzarelld cheese, basil and tomato - 7.09

Mild Winas Presciutte, Mezzarella & Tomato
juicy and mildly seasoned chicken wimgs sliced, ﬁﬂh mq::urel!:y o e “f‘d = bﬂﬂ! leaf
L stk s ko ade ranch dip 6.99 wrapped in prosciutto and drizgled with olive oil 6,99
i Bl e Baked Clams Oreganato
golden &um. e TR d half dogen tender and juicy clams baked on the half
MOZZABELLA ~ ZUCCHINI ~ RUSHROOH ~ TRIO shell, served with lemon wedges and tabasco sauce 8909

Shrimp Ceckrail
giant gulf 5|i1rmp bmied?m tender and plump, served Grilled Calamari
with a lemon wedge & cocktail sauce 249 (per piece) delicious calemari grilled m owr balsemic
reduction souwce ‘6l tender and juicy 799
Mussels in Red Sauce Mussels in White Wine
delicarddy sautéed m a delicious delicatey sauteed i & savoky
muaringra. & red wine sauce 8599 awhite wine broch K00
Het Garlic Bread
Het Temafe Bread fresh made italian bread with
daily baked italian bread topped with garlic garlic butter and parmesan c then
butter, sliced tomatoes, ovegeno and morzarella perfectly baked m our oven  4.99
cheese, oven baked *al bubbly 5.99
llﬂ[lﬂm Calamari Frifte
a tasty combination of cocktail shrimp, vegerables fresh, tender calamari hond breaded and fried
fritte, cold medts, cheeses, olives, roasted eri, golden browm, served with cocktail sduce 7.99
medtballs and sausdge  E90 (per poraon

Dessords

Spumeni
this ltalian dessert consists of tuo lavers of ice cresm
sandwiched with vum flavored whipped cream 4.99

_ Canneli
-~ T horn-shaped fried pastry shell filled with a sweetened
mn!ﬁ“mﬂlm filling af whipped ricotta and fresh whipped cream 5,20

Brewnie Ice Cream Sandwich BRI e ks O
two fresh made, chewy chocolate broumies sandwiched L Forbati coffee
with creamy vasilla ice e 5.4% spiked lady fingers lavered with custard

; filling and mascarpone cheese 549

New Ferk Cheesecake
so vich and smooth, you'll savor every bite of this creamy Tartuie
cheesecake, garnished with whipped cream  4.99 an ice cream lover's dream, it's like an
FRESH STRAWBERRY DR TURTLE CHEESECAKE 549 ice cream truffle.. it's irresistiblel 4.9
Gelate § Serbetie Granita (Halian Lemon lce)
cool and creamy ~ your choice the most popular of all [talian ices ~ nothing beats this

of vanilla or chocolate chip gelato cangy, revitalizing tredt, it’s cool and refreshing 3.29

ar peach sorbetto  3.49
ESPRESSO
Cafe Lafte - Espresse :w Cappuccine 26



Chepped Salad

fresh romaine and greens mixed with tomatoees, cucumbers,
red onion, nri'aF bacon and shredded morzarella cheese
all tosed m our own vingigrette dressing 6,90
ADPD & CEILLED CHICKEN BREAST for 3.90

ARR A FOUR O SRILLED SALMON ALLET for 4.99

Caesar Salad
a large salod made with crisp romaine lettuce
tossed with our spectocular caesar dressing,
croutons and fresh parmesan cheese 699
APD A CRILLED CHICKEM BREAST fov 3.00
ADD A FOUR OF CRILLED SALMON FILLET for 4,599

Julienne Salad
fresh, crisp lettuce topped with sliced ham, turkey,

black olives, hard boiled ege, american and morzarella
cheese, sevved aith yowr choice of dresimg  8.99

Mediterranean Salad

Temaie § Mezzarella Salad fresh lettuce topped with sliced ved omion, ri
crisp lettuce leaf topped with ripe tomato, tamto, green pepper, pepperoncini, MmbﬁTﬂFd
fresh "'ﬂlﬂﬂﬂ’-‘-"iﬂ and E"ﬂﬂi m our special dressing, boiled egg, feta cheese and kalamatg olives,
drizzled with extra virgin olive il 7.79 drizzled with vinaigrette dressng 8,99

Crispy Chicken Salad
a bed of fresh, mixed greens topped with crispy breaded chicken
strips, crisp bacon, ripe tomato, monterey jack and cheddar
cheese, served with your choice of drssng 999

Spinach Salad
fresh baby leaf spinach wicth diced mushrooms,

tomato wedges, I:hopfd d boiled eggs and crisp
bacon, sereed awith hot bacon dvesang  7.79

Gergenzela Salad

crisp salad greens topped with gorgonzola cheese
and owr sweet vindigrette dressing . 6,99

ADD A CRILLED CHICMEN BREAST for 3,90 j
ADD A FOUR 02 GRILLED SALMON FILLET for 4,99

PRESSINGS: ranch, garlic, french, italion, thousand idand,

fat free ¥ ary vindigrette, fat free honey dijon
* yoquefort, hot bacon dressing and cdesar dressing .95 extra

Soups

Slﬂ ¢f the “ﬂ’ Gaked Minestrene Seu
please your server about our ouwr fiemem ade minestrong soup topp
featured homemade soup of with crisp focaccia croutons overflowing
the day (bowd] 3. with melted mograrella cheese 4.89

Baked Onien SIHF Minesirene

caramelized onions m o delicious onmon broth, o1y homemade minesrone i

topped with crisp gorlic butteved croutoms made with the freshest ingredients
and bubbly mogrordla cheese 4.89 available (bowi} 3.20

AN 18% GRATUITY WILL BE ADDED TO PARTIES OF &6 OR MORE



Chicken Parmesan § Shells
a tender breast of chicken and vicotta cheese stuffed
shells baked in o comerole with our homenade souce,
topped with meted mozzarela cheess 1699

Chicken Alirede
tender, wide fectuccini pasta freshly cooked with
fight butter and with creamy parmesan cheess
samce and a er grilled chicken breast 16,99

Chicken Rigarfeni
sauteed chicken breast flﬂh mozrarelld
cheese served ¢ in filetto di pomodore sauce,
this ong is a true delight 16,99

Chicken Luigi
fresh chicken breast meat sauteed with fresh
mmh‘rﬁums, brocoali, garlic, parmesan cheese, olive oil
and marinara sauce, served with linguini 16,00

Eggplant & Chicken Parmesan
eggplant and tender chicken breast baked en
caserole with homemade sauce and topped with
maograrala cheese, sevved over pasta 16,99

Chicken Cacciatere

putey, half chicken sauteed very tender with mushrooms,
green peppers, onions and chianti wine, served over
a bed of spaghetti with marinara sauce 16,99

Chicken Breast Cacciafore
chunks of bongless chicken sauteed very tender wath
mushrooms, green 5, omions and chiong wine, served
over a bed of spaghett with marinara sauce 1699

all of our chicken faverites ave served with your choice of soup, juice or a tossed
garden salad with your choice of dressing...
=~ favorites inchude hot italian bread with bruschetta ~

roquefort dressing add .95

Chicken Teirazzini
tender chicken breast sauteed with fresh
mushrooms and sherry wing, served in a light
cream sauce over angel hair pasta 16,99

Chicken a la Parmesan
tuo tender bredsts of chicken baked m d cdsserole
with homemade sauce, topped with melted
mogzarella cheese, served over pasta 1699

Chicken Piccaia
195d sauteed chicken breast with fresh moushrooms,
I-Q'II'E{EII fresh lemon, shery wine and onr oum
spices, served with a side of paga 1699

* ALL ENTREES CAN BE MADE SPICY HOT BY REQUEST
AN 13% GRATUITY WILL BE ADDED TO PARTIES OF & OR MORE

Chicken Nee Nee
o great choice tender and juicy chicken
sauteed m olive ol with fresh garlic and broccoli,
served over a bed of linguini pasta 16,99

Chicken Tllml?
quicy chicken breast fillet sautéed m white wine with
owr braccoli, mushroom and rice suffing, topped with
maograrella cheese, accompanied by grilled rucchini,
baked tomato ond tuscany stvle butter 16,99

Chicken Marsala
chicken breast fillet saucéed with fresh mushrooms
and onions, flavored in mdrsala and owr oun
shices, served with a side of pasta 1699

Chicken Breast Vesuvie

chicken breast fillet cooked to perfection

with olie oil, gorlic, white wme, parshey
and roasted potatoes  16.




our pasta dishes are made to order with only the finest imported italian pasta
ADD MEATEALLS 3.20  ADD SANSARE .20

pasta entrées are saved with your choice of soup, juice or a tossed garden
salad with your choice of dressing... uefort dressing add 95
~ pastas include hot italian with bruschetta ~

Pasia Leuie Rigatoeni ﬂﬂllﬂlzﬂ' Rigateni
tender penne pasta in @ rigatoni and fresh mozzardla  vigatoni with spicy sausage and

spicy (hot) marinara and cheese, served in filetto di fresh mogzavella cheese, served in
ricotta cheese sance 12,49 pomodoro sguce  13.49 filetto di pomodoro sasce  14.49

Baked Lasagna

mama’s recipe ~ lavers of lasagna noodles, ricotta cheese, our oum spices and parmeson
cheese, baked en cossevole with meat sauce, topped with moryaredla  14.49

:Iﬂﬂﬁiusn:numnmw“
. Ravieli E YARD. ANOTHER KODAK MoMENT
\ | homemade ravioli made with owr special spices and 1939

'I stuffed with your choice of medt or cheese 12,49

Penne Aglie Olie a la Luigi
freshiv cooked with gorilic, olive oil, onchovies,
parmesan cheese and fresh bread crumbs 12,49

Coembe Ravieli

a combimation of owr homemade meat and cheese
vavioli covered with owr delicious meat souce 1249

'. Fettuccini Alirede
{ tender, wide feftucani pasta freshly cooked with light butter and d
| with owr creamy parmesan cheese sauce ~ it's delicious 14,

'. Pasta Prima Vera
._—__—m-_‘ sauteed fresh yucchini, mushrooms, broccoli, sugar snap peas and romato

p—— wedges in a light, creamy parmesan cheese sauce over spaghetti  14.49
(ENGRGEW
1938

Pertabella Ravieli Aglie Olie
ravioli stiffed with a blend of portabeila mushrooms sautéed
with fresh garlic, olive oil and parmesan cheese 14,49

Ifalian Stufied Eggplant

hand breaded and crispy fried eggplant tapped with ricotta

cheese, homemade meat sauce, mozpavells cheese, parmesan
and ovegano, perfectly baked ‘til golden 14.49

Baked Stuiied Shells Luigi’s Half and Hali
tender pasta shells stuffed with ricotta cheese, choose three jumbe cheese or meat ravioli
baked en camerole with our homemade meat served with freshly cooked spaghetti covered
sauce, topped with morzarela cheese 14.49 with owr homemade meat sauce 12,49

H’ﬂﬂ‘l‘“' & Marinara Eﬂghflﬂ & Meat Sauce

tender ﬁlagheu-i pasta smothered with tender shaghetti pasta topped with
fresh maringra sauce 11.49 homemade meat sauce 11.49

BOOK YOUR NEXT SPECIAL EVENT AT MAMA LUIGI'S

BANQUETS AVAILABLE FROM 10 TO 300 PEOPLE
(WE CAN ALSO CATER TO YOUR LOCATION)

* ALL ENTREES CAN BE MADE SPICY HOT BY REQUEST
AN 18% GRATUITY WILL BE ADDED TO PARTIES OF & OR MORE



our pasta dishes are made to order with only the finest imported italian pasta
ADD MEATBALLS  3.29  ADD SAUSAGE 3.29

pasta entrécs are served with your choice of soup, juice or a tossed garden
salad with your choice of dressing... roguefort dressing add .95
~ pastas nclude hot italian bread with bruscherta ~

Linguini & Red Clam Sauce R e Dile
sh cooked lmguini tossed with our wnth » lic DIHE ol 11,40
homemade red clam sauce . 1449 gar
Linguini % Clam Aglie Olie Penne Pasta
tender linguini pasa tosed with our penne pasa topped with our delicious
traditional clom rauce 1449 homemade meat sauce  11.49

Baked Maniceri
ot manicoiei is souffed with chree cheeses...
ricatta, parmesan and mozzarella, baked en
ciaserale with homemade medt souce 14,49

Baked Meas Teriellini
mini italion pasta stuffed with meat, baked
en cosserole with Romemade ment sauce,

topped with morzarella cheese 1449

Cheese Teriellini Alirede
mini italian pasta stuffed wich cheese
and yesty spices, served wich brocooli m
a light, creamy cheese sduce 14,49

Baked Penne
freshly cocked penne pasta topped wich meat sauce
and morzarella cheese, baked en caserole 1449

veal specialties ave served with your choice of . juice or a tossed garden
salad with your choice of dressing... mq::;‘j;t dressing add .95
~ specialties include hot italian bread with bruschetra ~

Yeal Scallepini a 1a Marsala Yeal a la Parmesan
sauieed veal medallions with fresh mushrooms sasuteed veal baked in a caserole with
cnd ontons, flavered with marsald and owr oun homemade meat sauce, d with mogzarelle
spices, sevved with a side of paga 2099 cheese, served with a side of pasa 2099

Veal Scallepini a Ia Evelyn
sauteed veal medallions with lemon sauce over
spaghetti aglhio olio (spagphete wich olive ail, fresh garlic,
parmesan cheese and bread crembs) - 20,99

Veal Scallepini a la Pliccaia

sauteed veal medallions with fresh mushrooms,

sgueered fresh lemion, sherry wine and onr oun
spices, served with a side of pasta 20,99

* ALL ENTREES CAN BE MADE SPICY HOT BY REQUEST
AN 18% GRATUITY WILL BE ADDED TO PARTIES OF & OR MORE




unless noted, steak entrees are served with owr steamed fresh vegetable of the day,
choice of soup or a tossed garden salad and your chnhufm,
double baked potato, french fries or our made from scrarch patatoes
~ entrees include hot italian bread with bruschetta ~
ALL STEAKS ARE TOPPED WITH SAUTEED FRESH MUSHROOMS
SORRY, WE CANNOT BE RESPONSIBLE FOR WELL-DONE STEAKS

* T-Bene Steak
the gronddaddy of all steaks ~ USDA choice, tender and juicy
twenty ounce steak flame-broiled to your specifications 24,99

* Flame Broiled Medalliens ¢f Fllet Mignon

4 . two ouwnce choice beef tenderloin medallions, as tender and delicions
as beef gets.. carefully sared m our flame broiler to your liking 19.99

* New Verk Sivip
an eighteen ounce, UTSTMA choice new york svip
steak for owr friends who appreciate a fme steak, seaved
in owr flame broiler to your preference 26,99

L0iG1 FLXING * Tenderlein Tips
diced filer mignon sautéed with fresh mushrooms, green peppers, onions and romato wed ges
flamed in a sherry wine demi-glaze sauce, served over mashed potatoes 1999

* Beneless Cowbey Steak
sicteen oumce, USIMA choice ribeye steak... this well-marbled seak is
full of flaver, seaved in owr flame broiler to yowr specifications 19,99

* Certified Black Angus Sirlein Steak
nine ounce Black Angus sivloin steak tender and full of flavor,
expertly seaved in owr flame broiler to your liking  17.99

pork specialties are sevved with wowr choice of soup or a tosred garden
mgd with your choice of dressing... roquefort dressing add .95
~ specialties include hot italian bread with bruschetta ~

* Deuble Cui Perk Chep
you'll love our double cut pork chop, we hightly season it then

veerr it on owr flame broiler to trap i its natural juices.. ensuring
a juicy, tender amd floverful pork chop every time  18.99

* Perk Chep Deminic
double cut pork chop lightly seasomed and secred
in. our flame broiler until tende and juicy, sreed
with a combination of homemade sausage, green peppers,
onions and roasted potatoes (allow 30 minuees) IEQFEJQ

Barbegue Ribs
o full slab of tender and juicy baby back pork ribs
char-grilled and baked with sweet bowrbon bbg
sauce, served with yowr choice of potato  19.99

* Deminic Special

a traditiondl combingtion of hemenade sausdge, green
14.99

| peppers, onions and yodsted potatoes

* T hovoughly cocking foods of animal erigin such as beef, eggs, fish, lamb, pork,
poultry or shelifish redsices the risk of foodborne illness, Individuals with ceveam health
conditions may be at higher risk if these foods are consumed row or undercooked,




seafood entrees are served with our fresh steamed vegetable of the day, choice of
soup, jwice or a tossed gorden salad and wour choice of rice, pasta or potato
~ entrees include hot italian bread with bruschetta ~

“Ask Abeut Our Fresh Fish Of The Day™

Lake Perch Grilled Salmen
fresh perch fillets dipped in owr oun for owr sedfood lovers.. grilled, fresh
egg batter and pan-fried golden broun,  atlantic salmon flame-broiled with lemon
served awith tartar souce 1899 o butter ‘til flaky ond delicions 18.99
Sieak & Shrim
4 « towo ounce choice file m:'fﬂr:m Breiled TII“ ia
; : a firm textured and mild flovored

meddllions flame-broiled to vour
liking, served with five succulent

jumbo grilled shremp 2499

tilapia fillet, broiled in our
lemon butter sauce  17.99

Twin Lebsier Tails
Mew fealond cold water lobster tmils baked with
femon butter, served with droun butter (each cail is

approximarely aghe.een ounces) market price

Suri § Turi § Tari § Turi § Turd
gight to ten ounce New Zealand cold water lobster tail baked
with lemon and butter, paired with 4 - two ownce choice filet
mignon medallions flame broiled to perfection  market price

shrimp entrees are sevved with your choice nf;:{cp s juice or a tossed gavden salad
~ entrees include hot italian br with bruschetta ~

Scampi Vesuvie
succulent gulf shrimp sautéed to perfection
with olive oil, garlic, white wine, parsley

and roasted poratoes 20,

scampi Evelyn
sauteed shrimp w:g lemon wime sauce over

spaghetti aglio nhn {spagheei wich olive oil, fresh

garlic, pommesan cheese and bread crembs) 20,99 mm"'ﬁ

Iesg

Scampi Teirazzini
sautéed jumbo shrimp with fresh garlic and
mushrooms, flamed m sherry wine with a light
cream sauce over angel hair pasa 20,99

Scampi Prima Fresca
shrimp sauteed with fresh pucchini, broccoti, mushroom,
tomato and snap peas, served in a butter sauce over
:q:mghzm tossed with parmesan cheese 20,99

scampi Mary
i U JRHE shrimp sautéed in olwe oil with fresh garlic
Wﬁﬂw':ﬂ# and oli, served over linguimi 20,90

* ALL ENTREES CAN BE MADE SPICY HOT BY REQUEST
AN 18% GRATUITY WILL BE ADDED TO PARTIES OF ¢ OR MORE
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