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Welcome to Mamma Lucia's Pizzeriq, named after our
grandmofher, Mamma Lu, who started the first brick
oven pizzeria in Milwaukee, Wisconsin in 1932.
We are proud to serve you our one of a kind wood

fired Brick Oven Pizza. Our Le Panyo] Oven uses the
finest "Terre Blanc de Fornage”, or "White Earth” bricks
mined in France, and we fire your pizza at 750
degrees for a crispy crust and soft inside. Our " Tipo 00"
flour is imporfed from Ifa]y and we use high qua]ify
mozzerella and fresh ingredienfs.
All of our sauces are infused with Sorrenti Wines.

Enjoy your meall Boun Appefifo/

WINE

SANGRIA

House Made with Fresh Fruit
Served Over Ice
Glasses 7
Pitchers 15
Add an extra $1 for Seasonal Flavor

WINE FLIGHTS

4 Two Ounce Samples of Sorrenti Wines
Choose From Our Selection of:
Whites 8 Blushes 8
Reds 9 Fruits 9 Variety F]ighf 9

CENT0

BY THE GLASS

Sorrenti Whites 5
Sorrenti Blushes & Sweet Reds 5
Sorrenti Barrel Aged Reds 6
Sorrenti Fruit Wines 6
Sorrenti Spumante Wines 7

BY THE BOTTLE

Please see our current wine list for

our selection of bottles.

Chilled wines are availablel
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You may also order wine bottles to go.

BEVERAGES

FOUNTAIN

Pepsi, Diet Pepsi, Sierra Mist, Root Beer,
Brisk Ice Tea, Unsweeted Ice Tea
Glasses 2
Pitchers 6
App]e and Grape Juice 3

Still and Spark]ing Water available.

“ HOT BEVERAGES

Our coffee is Keurig Brewed.

Green Mountain Coffee 2
Green Mountain Decaf 2

Bige]ow Hot Tea 2
Choice of Green or Black Tea.
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SMALL PLATES

a0

Baguette & Seasoned Dipping Oil
I[talian Baguette served with Herbed Olive Oil 6

Brick Oven Breadsticks
Hand-rolled to Order, served with Marinara 7
Add Mozzerella Cheese for $2

[talian Cheese Plate
Pepato (Aged Peppercorn), Asiago, Provolone, Creamy [talico, and Gorgonzola

a]ongsicle grapes, Cl]l’l’lOl’lClS, honey & CICICI{GIS 9

Wine Flight & Cheese Plate

Our Gourmet Cheese Plate paired with a variety of Sorrenti Wines,
served in a ﬂighf of four two ounce g]asses. 14

Tapas Sized Pasta Dish
Choice of Tuscan Ravioli, Chicken Florentina, or Baked Ziti 8

SALADS
Garden Salad f 7/\) i

Insalata Caprese

Spring Greens, Cucumbers, Tomatoes, Bell Lavyers of Fresh Mozzerella, Sliced
Peppers, Red Onion Tomatoes and Basil, topped with
Small 5 / Large 8 House-made Pesto and Balsamic Glaze 8
Caesar Salad Harvest Salad
Romaine with Parmesan, Croutons Mixed Greens, Cranberries, Walnuts,

& Caesar dressing 9 Apples, Cheddar 10
Vineyard Salad Grilled Chicken Salad

Mixed Greens, Arugula, Brie, Grilled Chicken Strips on top our

Grapes 10 ’ Garden Salad 10

Add Chicken or Pancetta (Italian Bacon) to any salad for $2

Salad Dressings: Rancb, Blue Cheese, Oil & Vinegar, French, Ifa]icm,
Balsamic Vinaigreﬁe, Raspberry Vinaigreﬁe



BRICK OVEN PIZZA

The Michaeiangeio

Marinara, Fresh Mozzarella, Tomatoes,

Basil, fopped with Pesto and
Balsamic Glaze 16

The Donatello
Ricotta, Fresh Mozzarella, Tomatoes, Basil,
Pesto, Balsamic Glaze 17

Roasted Vegeia]oie
Marinara, Seasonal Roasted Vegefab]es,
Fresh Mozzerella, Basil 16

Margheriia
Marinara, Fresh Mozzerella,
Tomatoes, Basil 13

Cheese
Marinara, Shredded Mozzerella 14

Quattro Formaggio (Four Cheese)
Ricotta, Shredded Mozzarella,

Provolone, Muenster 15

Pepperoni
Moarinara, Shredded Mozzerella,
Pepperoni 14

White
Ricotta and Shredded Mozzarella 14

The Dom Speciai

Marinara, Shredded Mozzarella,
Sausage, Onions 14

Hawaiian
Marinara, Shredded Mozzarella,
Pineappie, and Ham 15

CINT0

Vineyard
Ricotta, Pancetta (Italian Bacon),
Grapes, Brie, Arugu]a 16

Genovese

Ricotta, Shredded Mozzarella, Garlic,
Pesto, Fresh Tomatoes 15

Veggie
Marinara, Shredded Mozzarella,
Onions, Bell Peppers, Mushrooms,
Black Olives, Tomatoes 15

Prosciutto
Marinara, Fresh Mozzarella,
Proscuitto, Aruguia 16

Meat Lover's

Marinara, Shredded Mozzarella,
Sausage, Ham, Pepperoni, Bell Peppers 15

Chicken Ranch
Marinara, Shredded Mozzare]ia, Grilled
Chicken, Ranch Dressing 15

Supreme
Marinara, Shredded Mozzarella, Ham,

Sausage, Pepperoni, Bell Peppers, Onions,
Mushroorns, Black O]ives, Tomatoes 18

Additional Toppings
Tomatoes, Olives, Pepperoni, Pineapple,

Onions, Peppers, Mushrooms, Cheese,
Basil $1

Chicl{en, Sa]ami, Pesto, Balsamic G]aze,
Sausage, Ham, Prosciutto, Arugula, Pep-

peroni, Fresh Mozzerella, Pancetta $2



PASTA
o

All pasfa dishes are finished in our Brick Oven,

QIICZ served Wl't.l’l breaolsficks Cll’lCZ a smaﬂ garolen SCLZC[CZ.

Tuscan Ravioli

Cheese Ravioli in a creamy Gar]ic, Rosemary, and White Wine Sauce 14

Chicken Florentina
A creamy Chicken, Spinach, and Tarragon Dish over Campaneﬂe Pasta 14

Owven Baked Ziti

Penne Pasta, Marinara, Mozzarella, Ricotta 14

Eggplan’f Neopoli’fo.n
Layers of breaded Eggp]am‘, Ricotta, and Marinara over Campaneﬂe Pasta 17

Chicken Parmesan

Breaded Chicken Cutlets, Marinara, Mozzerella over Campaneﬂe Pasta 18

BRICK OVEN WRAPS

TCTES

Caprese Veggie
Fresh Mozzerella, Tomatoes, Basil 10 Lettuce, Mushrooms, Onions,
Tomatoes, Peppers, Olives 11
[talian Add Cheese for $2
Genoa Sa]ami, Ham, Pepperoni,
Provolone, Lettuce, Tomato 12 Chicken
Grilled Chicken Sfrips, Provo]one,
Ham Parmesan, Lettuce, Tomato 12
Honey Glazed Ham, Muenster,
Lettuce, Tomato 1l Chicken Parmesan
Breaded Chicken Cutlet,
[talian Meatball Marinara, Mozzerella 12

Meathballs, Marinara, Mozzerella 11 ’

A.Z.Z WIClpS dare HCtl’ld ROUGCZ l(I’Ol’l’l our PiZZCl Dougb

and foppecl with Parmesan, Pesto, and Balsamic Glaze.



