
 

A complimentary 12.5% service charge will be added to your bill, VAT included 
the standard rate. 
If you have any allergies, please inform your waiter before ordering. 

 
 
 
 
 
 
 

 
 
 

IMPORTING ITALIAN MAMMAS TO COOK THEIR 
REGIONAL HOMEMADE RECIPES IN LONDON! 

 
Embark on an Italian culinary journey focusing on one of 

the Italian regions every 3 months. 
 

 This season we are discovering SICILY 
 
Our Mammas DO ALL THE FOOD PREPARATION. They are not professional chefs so they 
require the help of a team of professionals in order to run a successful and busy shift.  

Most of our pasta is freshly handmade daily, and our sizzling Grill adds an intense flavor 
to our fresh ingredients. 

 
 
 
Welcome to Sicily! 
 
Sicily is a melting pot of Greek, Roman, Spanish, Arabic and French influences,  so it’s no 
surprise it’s left its mark on Sicilian cuisine. Sicily champions itself for a creative blend of 
flavours and our Mammas have reflected it on their special set menu. Expect to taste a 
full array of typical dishes where handmade ricotta cheese,  aubergines and hearty pre-
mium ingredients will be the protagonist. 
 
 
Meet our Mammas 
Our mammas flew all the way to London with their recipe book that has been passed 
down for generations. 
The passion for cooking has always revolved around their family, and you might as well 

throw that diet out the window - you’ll always be too skinny to mamma’s eye. 
 
 
 
 
 
 
 
 
 

Diet guide: 
VG – vegetarian / V – vegan / GF – Gluten free 

Gluten free pasta is available on request at + £2 
 



 

 

 

 
 
 

Mamma’s home cooked menu 
  

Limited offer: 
Aperol Spritz (125 ml), dessert and single espresso (decaf + £ 0.50) are always included 

Swap Aperol Spritz with Italian GinGarby&Tonic (+ £ 5) 
 

Aperol Spritz, Antipasti to share & pasta or pizza £ 39 p.p  
Aperol Spritz, Antipasti to share & main £ 45 p.p  

Aperol Spritz, Antipasti to share, pasta or pizza & main £ 50 p.p 
 

Daily changing antipasti selection for 2 people 
We’ll bring you several mixed antipasti to share depending on mamma’s mood! 

 

Pasta  
Most of our pastas are handmade daily 

 

SICILY: Rigatoni alla Norma (VG/V) 
Rigatone pasta with fried aubergines Sicilian style, fresh tomato sauce and salted ricotta cheese 

(vegan version available without cheese). 
 

SICILY: Gnocchi con ragu’ di pesce spada con capperi e olive 
Potato gnocchi with swordfish ragu’, Sicilian capers and olives 

 
SICILY: Pasta ‘ncasciata del detective Montalbano 

Oven baked rigatoni with beef Bolognese sauce, cooked ham, boiled eggs, mozzarella 
and Parmesan cheese. Detective Montalbano’s favourite pasta! 

 
SICILY: Caserecce alla Trapanese (VG) 

Caserecce (short and slightly twisted pasta) with tomato, sundried tomato and almond pesto 
(add fennel sausage + £ 3) 

 
SICILY: Rigatoni con pesto di pistacchio, ricotta e guanciale 

Rigatoni pasta with handmade ricotta cheese, pistacchio pesto and guanciale pork cheek 
(or swap guanciale with Mazara red prawns tartare 40gr at + £ 15) 

 
SICILY: Tagliolini con vongole, lemon e mollica aromatizzata 

Tagliolini pasta with clams, lemon and aromatic breadcrumbs 
 

Neapolitan ziti alla Genovese 
Don’t get fooled by the name, this typical Neapolitan pasta comes with a luscious sauce made 

with 8h slow cooked onion, beef and Parmesan 
 

Roman bigoli Cacio e Pepe (VG)  
Known as “the best cacio e pepe in town” by Infatuation London, typical pasta from Rome 

with pecorino cheese topped with crushed black pepper 
 (add fennel sausage + £ 3) 

 
 

Mains 
 

SICILY: Polpettone (GF) 
Typical Sicilian beef & pork meatloaf with mortadella, cooked ham, mozzarella and hard-boiled eggs.  

 

SICILY: Pollo alla Cacciatora (GF) 
Chicken cooked in fresh tomato sauce, capers, olives, celery and onions 

 
SICILY: Polpette di ricotta in sugo di pomodoro e focaccia grigliata all’aglio 

Ricotta meatballs in fresh tomato sauce with salted ricotta cheese and grilled garlic focaccia 
 

SICILY: Cotoletta di pesce spada con caponata 
Swordfish cutlet with caponata (Sicilian style sweet and sour sauté veggies) 

 
 
 
 
 
 
 
 
 
 

A complimentary 12.5% service charge will be added to your bill, VAT included the standard rate. 
If you have any allergies, please inform your waiter before ordering. 

 
 



 

 

 

 
 

A la carte Menu from all over Italy 
 

Antipasti 
 
Parmigiana di melanzane (VG) ................................................... £ 11,50 

Layers of aubergines, tomato sauce, mozzarella, basil and Parmesan cheese  

Salumi e formaggi (GF) ......................................................... £ 25,00 

Cured meats and cheeses   

Carpaccio di Sea Bass with ‘Nduja Mayo.......................................... £ 13,00 

Very thinly sliced raw sea bass, oregano, olive oil, 'nduja mayonnaise, micro rocket   

Carpaccio di manzo con crema di Parmigiano, capperi, crostini, rucola........... £ 15,50 

Very thinly sliced raw beef with Parmesan cream, capers, croutons, rocket and shaved Parmesan   

Tartare di tonno con agrumi, cipollotto, rucola e mollica aromatizzata .......... £ 14,50 

Tuna tartare with citrus, spring onions, rocket and aromatic breadcrumbs   

Mains   

Tagliata di entrecote con patate al forno (GF)................................... £ 25,00 

8oz (220gr) Rib eye  served with roast potatoes (add peppercorn sauce + £ 2)   

Fritto Misto .................................................................... £ 18,50 

Fried prawn, squid, cod, octopus, courgette, roast garlic mayo   

Grigliata mista di pesce (GF) ................................................... £ 26,00 

Grilled catch of the day with mix salad and citrus vinaigrette   

Insalata Pantesca con fagiolini, patate, pomodorini e cipolla di Tropea (VG)(GF) £ 15,50 

Cold dish from Pantelleria with potatoes, cherry tomatoes, Tropea onions, black olives and 
Pantelleria capers. Seasoned with e.v.o. oil, Sicilian lemon juice, rosemary and basil.   

Sides   

Patate al forno (VG)(GF)....................................................... £ 4,50 

Roasted potatoes   

Insalata mista (VG)(GF)......................................................... £ 4,00 

Mix salad   

Friarielli (VG)(GF)............................................................. £ 5,00 

Wild broccoli   

Homemade bread basket........................................................... £ 4,00 

 
A complimentary 12.5% service charge will be added to your bill, VAT included the standard rate. 

If you have any allergies, please inform your waiter before ordering. 

 



 

 

 

 
 

Pizza (included in mamma’s set menu)   

Bufalina......................................................................... Included  

Mozzarella, buffalo mozzarella, tomato sauce and fresh basil  

Fra Rosario.................................................................... Included 

Wild fennel sausage, roast potatoes, rosemary, mozzarella (no tomato sauce)  

La Siciliana..................................................................... Included 

Fried aubergine, tomato, mozzarella, salted ricotta and fresh basil   

Capricciosa Catanese............................................................ Included 

Tomato, mozzarella, artichokes, cooked ham, egg, mushrooms, oregano   

Mamma Anna .................................................................. Included 

Whole burrata,24 months aged Parma ham, tomato, mozzarella, sprinkled with rocket   

La Mazzarese..................................................................... + £ 16 

White pizza base (no mozzarella, no tomato sauce) topped with red shrimp tartare, stracciatella 
(burrata’s heart cheese) rocket and orange segment   

 
Desserts   

Dessert of the day ............................................................. £ 8,50 

Ask your waiter   

Tiramisu’ al pistacchio ........................................................ £ 9,50 

Mamma Anna’s infamous pistachio tiramisù    

SICILY: Cannolo Siciliano ...................................................... £ 8,50 

Sicilian cannolo shell filled with handmade sweet ricotta cheese and topped with pistachio and 
chocolate   

SICILY: Cassatina Siciliana...................................................... £ 8,50 

Cassata cake with sweet ricotta cheese, almond paste and candied fruit   

 
BUON APPETITO! 

 
 
 
 

A complimentary 12.5% service charge will be added to your bill, VAT included the standard rate. 
If you have any allergies, please inform your waiter before ordering. 

 


