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Ciao Belli di Mamma!

We can’t really wait to welcome you here!
In the meantime, you can find our three
different set menu, please let us know which

\ option you'd like to opt for and we’ll do the
% rest! '
0 How does our menu work:

e We do it the Italian way, every dish is to

share just like in a big family! é
e The mammas will cook a little bit of

everything you ordered and will place it in
the middle, so that all your guests can taste
the selection.

" per e Choose among our three different menu
. 3 based on pasta only (£29), main only (£34)or
pasta & main (£39). »

N All of them include: antipasti and desserts
to share and an Italian espresso.
Let us know your preferences and get ready for

your meal with the Mammas! @
Don’t forget to mention us on
Instagram @lamiamammalondon g
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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.




£ 29 Pasta Menu

This season meet our Mamma from Puglia!

Daily antipasti selection

We’1l bring you several mixed antipasti to share
depending on mamma’s mood!

Pasta to share

Orecchiette con Ceci e Vongole
Orecchiette pasta with chickpeas and clams cooked risotto style

Pizzarieddi con Braciole e polpette
Orecchiette e trofie pasta with stuffed beef rolls and meatballs
slow cooked in a fresh tomato ragu’

Orecchiette cime di Rapa, salsiccia e mollica
aromatizzata
Pasta with turnip tops, Italian sausage, aromatic bread crumbs
and chilli an Apulian signature recipe! (contains anchovies)
Also available without sausage.

You can switch one of the above options for
Pasta alla Norma (VG)
Pasta with aubergines and salted ricotta cheese

Desserts
Ask your waiter for today’s desserts to share!

Espresso coffee is always included!

A complimentary 12.5% service charge will be added to your hill, VAT included the standard rate.
If you have any allergies, please inform your waiter before ordering.
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£ 34 Main Menu

This season meet our Mamma from Puglia!

Daily antipasti selection

We’1l bring you several mixed antipasti to share
depending on mamma’s mood!

Mains to share

Seppie nel Pignatello (GF)
Pan cooked and then oven baked cuttlefish, with cherry tomatoes,
olives, capers, potatoes and chilli

Bombette Pugliesi
Pan fried skewers of Layers of thinly sliced beef, stuffed with
minced meat, parmesan, pecorino cheese, breadcrumb, salt and
pepper, wrapped in capocollo di Martinafranca, served with
friggitielli peppers and cherry tomatoes

Braciole e Polpette in Sugo
Stuffed beef rolls with herbs and pecorino cheese served with
meatballs in a rich tomato sauce

OR you can switch one of the above
options for Purea di fave e Cicoria (VG)
Broad beans Mash and wild chicory, served with crunchy
bread

Desserts
Ask your waiter for today’s desserts to share!

Espresso coffee is always included!

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.



£ 39 Pasta & Main Menu

This season meet our Mamma from Puglia!

Daily antipasti selection

We’ll bring you several mixed antipasti to share
depending on mamma’s mood!

Pasta to share

Orecchiette con Ceci e Vongole
Orecchiette pasta with chickpeas and clams cooked risotto style

Pizzarieddi con Braciole e polpette
Orecchiette e trofie pasta with stuffed beef rolls and meatballs
slow cooked in a fresh tomato ragu’

Orecchiette cime di Rapa, salsiccia e mollica
aromatizzata
Pasta with turnip tops, Italian sausage, aromatic bread crumbs
and chilli an Apulian signature recipe! (contains anchovies)
Also available without sausage.

You can switch one of the above options for
Pasta alla Norma (VG)
Pasta with aubergines and salted ricotta cheese

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



Mains to share

Seppie nel Pignatello (GF)
Pan cooked and then oven baked culttlefish, with cherry
} tomatoes, olives, capers, potatoes and chilli

Bombette Pugliesi
Pan fried skewers of Layers of thinly sliced beef, stuffed with
minced meat, parmesan, pecorino cheese, breadcrumb, salt and
pepper, wrapped in capocollo di Martinafranca, served with
friggitielli peppers and cherry tomatoes

Braciole e Polpette in Sugo
Stuffed beef rolls with herbs and pecorino cheese served with
meatballs in a rich tomato sauce

OR you can switch one of the above options for
Purea di fave e Cicoria (VG)
Broad beans Mash and wild chicory, served with crunchy bread

Desserts
Ask your waiter for today’s desserts to share!

Espresso coffee is always included!




