
MAMMA MIA  
spicy peperoni, beechwood smoked ham,  
artichoke, mushrooms, olives, peppers,  
onion, capers & free range egg 13.95

MARGHERITA  
mozzarella & tomato sauce 8.95 (v)

MARGHERITA DI BUFALA CRUDA  
buffalo mozzarella, tomato sauce, cherry  
tomatoes, fresh basil & oregano 13.95 (v)

VEGETARIANA  
aubergine, artichokes, zucchini, peppers,  

onion, garlic & oregano 12.95 (v)

ANNA  
beechwood smoked ham, spicy peperoni,  

artichoke, anchovies & olives 12.95

PROSCIUTTO COTTO E FUNGHI  
beechwood smoked ham, button &  

portobello mushrooms 12.45

AMERICANA  
spicy peperoni & onions 12.25

AMERICANA HOT  
spicy peperoni, onions & fresh chilli  12.95

PARMA  
Parma ham, dressed rocket salad & shaved  

Parmesan 13.95

SAN FERNANDO  
goats cheese, fresh leaf spinach, red onion &  

cherry tomatoes 13.45 (v)

FIRENZE  
leaf spinach with Parmesan, olives &  

free range egg 11.95 (v)

STAGIONI  
olives, smoked ham, mushrooms  

& artichoke  13.45

QUATTRO FORMAGGI    
mozzarella, gorgonzola, pecorino  

and provoloncino with fresh  
leaf spinach 13.95 (v)

FUNGHI  
tarragon sautéed mushrooms-portobello,  
chestnut & button-with crumbled goats  

cheese & rocket 13.95 (v)

TROPICANA  
beechwood smoked ham & pineapple 10.95

POLLO E SPINACI 
smoked chicken, roasted peppers, goats  

cheese & spinach 13.95

SPAGHETTI ALLA BOLOGNESE  
using both beef & pork 8.45 / 13.45

POLLO E FUNGHI 
linguine, smoked chicken, sautéed mushrooms, 

tarragon & white wine cream 8.45 / 13.45

RIGATONI MOLISANI 
smoked salmon in a white wine, cream  

& dill sauce 8.45 / 13.45

NAPOLETANA  
penne pasta with tomato sauce 5.95 / 8.95 (vg)

SPAGHETTI ALLA PUTTANESCA  
anchovies, olives, tomato sauce, capers, garlic  

& oil  7.95 / 12.95

CARBONARA  
spaghetti with smoked pancetta, Parmesan  

& cream  8.45 / 13.95

PENNE ALL’ARRABBIATA  
chilli, garlic & tomato sauce 7.45 / 10.95 (vg)

LINGUINE AI ZUCCHINI  
sautéed courgettes, sun dried tomatoes, fresh basil 

pesto & toasted pinenuts 7.95 /12.95 (vg)

LINGUINE AI GAMBERONI  
king prawns, chilli, rocket, garlic &  

cherry tomatoes 8.95 / 15.95

AUBERGINE PARMIGIANA 
layers of baked aubergine, tomato  

& mozzarella 13.95

CANNELLONI CON SPINACI 
leaf spinach, mushrooms &  

ricotta 13.95 (v)

LASAGNA  
made with both minced beef  

& pork 14.45

GNOCCHI CALABRESE 
baked with Lucanica sausage, nduja, 

tomato sauce & mozzarella 13.95

INSALATA MAMMA MIA  
avocado, mozzarella & tomatoes 

14.45 (v)

TONNO E FAGIOLI 
seared tuna, cannellini beans, f.r. 

egg & capers 15.95

PRAWN & AVOCADO 13.95

WARM GOATS CHEESE SALAD 
13.95 (v)

IF YOU HAVE ANY ALLERGIES PLEASE CHECK WITH YOUR SERVER BEFORE ORDERING  •  PLEASE NOTE MAMMA MIA ARE NO LONGER ACCEPTING CASH-CARD PAYMENTS ONLY

ANTIPASTIBREADS

PIZZA
Our Pizza: Made fresh every day using imported Neapolitan ‘00’ flour and topped with our own recipe tomato sauce and 100% mozzarella!!

PASTA

MAMMA MIA GARLIC BREAD 4.75 (v)

WARM BREAD & OLIVES 6.75 (v)

GARLIC BREAD  
with melted mozzarella 6.75 (v)

BRUSCHETTA  
baked Pugliese sour dough with  
chopped tomatoes, garlic & basil  

6.75 (vg)

PANE POMODORO  
tomato sauce, garlic, sea salt, oregano  

& extra virgin oil 7.75 (vg)

PASTA AL FORNO

MAIN COURSE SALADS
All our main course salads are served on dressed mixed leaves, cucumber, heritage tomato, red onion & olives

SIDE SALADS

A wheat, gluten & dairy free pasta is always available to have with any of our pasta sauces!!

CRISPY FRIED CALAMARI  
lemon & caper mayonnaise 8.75

BAKED GOATS CHEESE  
fresh tomatoes on Pugliese sour 

dough 8.25 (v)

WHITEBAIT  
fried ‘little fishes’ 7.75

PRAWN & AVOCADO   
dressed leaves & Marie Rose sauce 8.95

FRIED ZUCCHINI STICKS 
fresh tomato & roast pepper 

dip 7.45 (v)

 

FUNGHI ALL AGLIO  
garlic mushrooms with warm bread 8.45 (v)

INSALATA MAMMA MIA  
avocado, mozzarella & tomatoes 9.25 (v) 

ANTIPASTO MISTO... Good to Share  
salami Napoli, mortadella, Parma ham,  

mozzarella, Pecorino Romano & provolone  
served with pickles & bread 16.95

ANTIPASTO VEGETALI E FORMAGGI... Good to Share   
grilled zucchini & aubergine, marinated  

artichoke hearts, roasted peppers, 
mozzarella & Pecorino Romano & provolone                                                                            

served with pickles & bread 14.95 (v)

ROCKET & PARMESAN 4.25

MIXED LEAF SALAD 3.95

HERITAGE & VINE TOMATO, RED ONION SALAD 4.75

EXTRA TOPPINGS 1.25 artichoke - mushrooms - olives - spinach - anchovies - pineapple - peppers - chilli - capers - onion - sweetcorn - free range egg   
mozzarella - sun dried tomatoes - 1.50 - spicy peperoni - beechwood smoked ham - salami - chorizo - tuna - gorgonzola - mortadella   

(prawns - Parma ham - smoked chicken 2.75) (Buffalo Mozzarella 2.95) - gluten free pizza base 1.95



 

VINO BIANCO  	 175ml   	 250ml   	 500ml  	 btl 750ml 	

PINOT GRIGIO/GARGANEGA -  	 5.75  	 7.75  	 14.95  	 21.95 
Cadia • Veneto  
Dry easy drinking wine with light fruit  
flavours and a crisp, attractive finish 

INZOLIA - Terre Siciliane • Sicily  	 6.75  	 8.75  	 16.95  	 24.95 
A fragrant fruity white with notes of  
almonds, citrus & fresh herbs

GRILLO - La Mura • Sicily   	 6.95  	 8.95  	 17.75  	 26.95  
A floral nose, well rounded & lots of  
tropical fruit flavours (Organic & Vegan)                                                              

VERMENTINO - Borgo dei Trulli • Puglia  	 7.50 	 9.50  	 18.75  	 27.95 
Saline minerality on the palate blends  
with a complex fresh acidity

FIANO - Falanghina-Antica Enotria  	 7.75 	 9.75  	 19.25  	 28.95 
Bianco • Puglia  
Medium bodied pear fruit with a  
nutty, honeyed edge (Organic & Vegan)

VINO FRIZZANTE 		  125ml 	 bottle

PROSECCO - Cantine del Garda • Veneto DOC NV    	 7.95  	 33.95 
This Prosecco is intense and fruity with a rich scent  
of apple, lemon and grapefruit and a fragrance of  
wisteria in bloom and acacia flowers. 

VINO ROSSO	 175ml	 250ml	 500ml	 btl 750ml 	

MERLOT - Cadia • Veneto  	 5.75  	 7.75  	 14.95  	 21.95  
Bright ruby-red. The taste is velvety, round  
and full-bodied with hints of green pepper

NERO D’AVOLA - Cantine Rallo • Sicily   	 6.75   	 8.75   	 16.95  	 24.95  
Flavours of dark roasted fruits, hints of liquorice,  
coffee & bitter chocolate (Organic & Vegan) 

MONTEPULCIANO D’ABRUZZO- Alpino  	 6.95  	 8.95  	 17.75  	 26.95 	   
Abruzzo                                      
100% Montepulciano grapes, giving soft  
fruit & cherry spices 

NEGROAMARO - Salice Salentino 	 7.50 	 9.50  	 18.75  	 27.95 
Riserva-Marchese di Borgosole • Puglia     	  
Dry, full bodied, robust, velvety &  
warm (Vegan)

MONTEPULCIANO/SANGIOVESE	 7.75 	 9.75  	 19.25  	 28.95 
Rosso Piceno “Bacchus” • Ciu Ciu • Le Marche  	  
Delightful nose of Morello cherry &  
strawberry, uncomplicated & juicy (Organic)

VINO ROSATO   	 175ml   	 250ml   	 500ml   	 btl 750ml 

PINOT GRIGIO ROSATO - Cantina Rosa 	 6.95   	 8.95  	 17.75  	 26.95 
Bianca • Veneto  
Rose wine with elegant bouquet & a  
delicate scent of acacia flowers

WINES

BEERS SOFT DRINKSSOFT DRINKS

SPIRITS  35ml

PERONI NASTRO AZZURRO 5.1%	 4.95	
BIRRA MORETTI 4.6% 	 4.95
PERONI NASTRO gluten free lager 5.1% 	 4.95
PERONI LIBERA non-alcoholic 	 4.25
MELA ROSSA Italian Cider 5% 	 5.25

APEROL SPRITZ   	  8.45	
LIMONCELLO SPRITZ 	  8.45
NEGRONI “MAMMA MIA” 	  7.95 
ABSOLUT VODKA 	 4.25	
GORDONS GIN	  4.25	
BACARDI RUM 	 4.25	
JAMESON IRISH WHISKY 	 4.25	
CAMPARI 	 4.25	
PUNT E MES 	 4.25	 

SAN PELLEGRINO SPARKLING 500ml	 3.45	

SAN PELLEGRINO STILL 500ml	 3.45	

SAN PELLEGRINO LIMONATA 330ml	 2.95

SAN PELLEGRINO ARANCIATA 330ml	 2.95	

SAN PELLEGRINO CHINOTTO 330ml	 2.95

SAN PELLEGRINO ARANCIATA ROSSA 330ml	 2.95	

PEPSI MAX	 2.85	

LEMONADE	 2.85	

FIZZY ORANGE	 2.85	

GINGER BEER	 2.85

JUICES - Orange, Apple or Cranberry	 2.95 
		

FLAT WHITE 2.95

CAPPUCCINO 2.95

LATTE 2.95

ESPRESSO 2.50

DOUBLE ESPRESSO 2.75

AMERICANO 2.95

MACCHIATO 2.50

LIQUEUR COFFEE 7.95

LAVAZZA COFFEELAVAZZA COFFEE  •  TEATEA

ORGANIC TEA: 
Breakfast - Earl Grey - Peppermint - Green - Camomile  2.75

  

TARTUFO 
zabaglione cream centre surrounded with ice  

cream & covered with crushed hazelnuts  
& cocoa 5.95

CHOCOLATE FUDGE CAKE 
served warm with vanilla  

ice cream 5.95

 

 
DESSERTSDESSERTS

PLEASE NOTE MAMMA MIA ARE NO LONGER ACCEPTING CASH-CARD PAYMENTS ONLY

smaller sizes of drinks available for children: 
fizzy drinks £1.75 - Juices £1.85

TIRAMISU ’pick me up’   
savoiardi finger biscuits soaked in coffee,  

Marsala & Amaretto with mascarpone 6.95

PROFITEROLES 
vanilla cream and rich  
chocolate sauce 6.95

LEMON SORBET  
served in the skin 5.95

AFFOGATO 
vanilla ice cream drowned in Frangelico liqueur 

with a shot of strong espresso 6.95  

ICE CREAM 
Vanilla, Chocolate, Strawberry, Mint Choc Chip... 

Single scoop 2.95 •Two scoops 3.95  

Three scoops 4.75 

ICE CREAM CONE:  
Choose a single scoop of any flavour £2.95

For a perfect glass of wine every time we use the ‘Verre de Vin’ wine preservation system!! • 125ml glasses of wine are also available

MAMMA MIA • SUMMERTOWN MAMMA MIA • JERICHO


