
Spaghetti Fra Diavolo 
with Clams and Mussels tossed in  

a spicy Marinara Sauce  17.99

Oven-baked Chicken alla Parmigiana 
over Spaghetti  16.99

Wood-grilled Chicken
over a creamy Goat Cheese and Sun-dried  

Tomato Polenta topped with Sautéed Tomatoes,  
Chive Pesto, and Crispy Arugula  14.99

Grilled Chicken Flatbread 
with Sun-dried Tomato Pesto, Pancetta,  
Asiago Cheese, and fresh Chives  12.99

Four-Cheese Flatbread 
with Asiago, Mozzarella, Provolone,  

and Gorgonzola  11.99

Wood-grilled Salmon 
basted with Sun-dried Tomato Pesto  

over a Puttanesca Ragoût  19.99

Shrimp Pipette
Wood-grilled Shrimp over Pipette Pasta tossed  

with Artichokes, Peas, Peppers, and  
Sweet Onions in a Basil Four-Cheese  

Cream Sauce  17.99

Eggplant Napoleon 
Breaded Eggplant, fresh Mozzarella, and  

Tomatoes over a Tomato-Basil Sauce  14.99

Grilled Pepperoni Flatbread
with Bell Peppers and Sweet Onions  11.99

Vine-ripened Tomato Flatbread 
with Sweet Basil Pesto and Caprino Cheese  11.99

Entrées

For our Guests with food allergies or other health-related dietary restrictions,  
we are happy to discuss and attempt to accommodate your special dietary requests.

An 18% service charge is added for parties of 6 or more. 

Appetizers

Mama’s Antipasto for Two 
Selection of Italian Meats, Cheeses,  

and Marinated Vegetables  14.99

Mozzarella and Tomatoes
with Marinated Sweet Onions, Balsamic  

Drizzle, Extra Virgin Olive Oil, and  
fresh Sweet Basil  7.99

Wood-fired Mussels
roasted with Fennel, fresh Herbs,  

Garlic Butter, and a touch  
of Sambuca  10.99

Vegetarian Minestrone 
with Ditalini Pasta  5.49

Crispy Calamari For Two
topped with Peppers and Onions served with  

a side of spicy Marinara Sauce  12.99

Caesar Salad
with crisp Romaine Lettuce, Caesar  

Dressing, and Crostini  5.49

Mixed Greens
with Balsamic Vinaigrette and  

Gorgonzola Cheese  5.49

Soup of the Day  5.49

Bruschetta 
Marinated Tomatoes served with Crostini  5.99

Warm Chocolate Truffle Cake  5.99

Crema Limone
No Sugar Added Lemon Custard topped with  

fresh Whipped Cream and Berries  6.99

Honey-Hazelnut and  
Ricotta Cheesecake  5.99

Gelato  4.49

Desserts

A Sweet Ending to Your Celebration . . .
Mama’s Tiramisu

Layers of Ladyfingers soaked in Coffee and topped 
with Whipped Mascarpone Cheese  5.99
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Espresso  3.19

Cappuccino  3.69

Latte  3.69 

Caffé Mocha  4.19

Frozen Cappuccino  4.29

Non-Alcoholic Specialty

Specialty Drinks

Beverages

Featured Wines

Tinker Bell and Friends or  
Lightning McQueen Raceway Punch

Minute Maid Light Raspberry Lemonade served in a souvenir 
Fairies or Cars Cup with a glowing Tinker Bell or  

Lightning McQueen Clip-on Light   6.49

Mama’s Margarita
Jose Cuervo Tradicional Tequila, Triple Sec, Lime 

Juice, Sweet-and-Sour, and Orange Juice  9.25

Bellini Cocktail
A refreshing combination of Sparkling Wine,  

White Peach, and Raspberry  7.25

Italian Surfer
Parrot Bay Coconut Rum, Amaretto, and 

 Pineapple and Cranberry Juice  7.25

Sangria
Quench your thirst with a taste  

from the Italian Riviera   
Glass  6.00    1/2 Carafe  12.00    Full Carafe  19.00

Magical Star Cocktail
Light up your celebration with X-Fusion Organic Mango and  

Passion Fruit Liqueur, Parrot Bay Coconut Rum, Pineapple Juice,  
and a souvenir Multicolored Glow Cube  9.75

, Coca-Cola Zero, Diet Coke, Sprite,  
Minute Maid Light Lemonade,  

Barq’s Root Beer  2.29 

Put a Sparkle in Your Celebration Today!
F Magicale, Brachetto Piemonte DOC

eoff-dry rosé offering flavors of Bing cherries, raspberries,  
and strawberries that is magical with  

chocolate or as an aperitifh
11.00  49.00

F One Disney Wine & Dine Plan Entitlement – bottles only

Draft Beer
Featuring Italian-brewed Moretti
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