Stuzzichini / Nibbles
Olives Marinate (V) £ 3.50
Marinated large Italian olives

Ciabatta (V) £ 3.50

Homemade toasted ciabatta bread with extra virgin olive oil and balsamic vinegar dips

Fritto Chillies (V) £ 3.50

Deep fried strips of pizza dough served with a spicy arrabbiata dipping sauce

Pane all’ aglio - Garlic bread £ 2.95

Homemade toasted ciabatta bread smothered with garlic butter and dusted with herbs

Pane Cipolla e Mozzarella - Garlic bread with Mozzarella & Onion £ 3.75

Homemade toasted ciabatta bread smothered with garlic butter, herbs, mozzarella and caramelised red onions

Antipasti / Starters
Cozze £ 6.60

Mussels cooked with garlic and white wine sauce

Gamberoni £ 6.95

Peeled tiger prawns cooked with garlic & white wine

Calamari £ 5.95

Lightly floured, deep fried, baby squid

Minestrone (V) £ 4.95

Fresh daily Chefs minestrone soup

Parmigiana (V) £ 6.95

Layers of aubergine topped with tomato sauce, basil,
mozzarella and parmesan baked in our stone oven

Tiepidina £ 6.95

Fresh mozzarella wrapped with parma ham served warm

Bruschetta ciliegina (V) £ 4.75

Homemade ciabatta bread topped with marinated cherry
tomatoes

Bruschetta Mambo £ 5.75

Ciabatta topped with our tomato sauce, chicken,
caramelised red onions and melted mozzarella

Funghi Mambo (V) £ 5.50
Mushrooms in garlic tomato sauce
served with toasted ciabatta bread

Salsiccia £ 5.50

Italian sausage in tomato sauce

Funghi e Polpette £ 5.85

Homemade meatballs in tomato sauce and mushrooms

Caprese (V) £ 6.50

Fresh Mozzarella and tomato salad

Insalata di gamberetti £ 5.95
Prawn cocktail

Bruschetta Bufalina £ 5.75

Buffalo mozzarella on baked ciabatta with fresh
marinated charry tomatoes

KIDS MENU AVAILABLE
(V) Suitable for vegetarians
Some of our dishes may contain traces of nut.
Our prices include VAT at the current rate.

Pizza & Calzone
Pizza
Margherita (V) £ 7.50

Marina £ 9.95

Tomato and mozzarella drizzled with basil and a dash of
extra virgin olive oil

Tomato, mozzarella, mussels, tiger prawns, garlic topped
with rocket leaves

Colorata (V) £ 9.50

Salsiccia e Parmigiana £ 9.95

Tomato, mozzarella, red peppers, mushrooms, spinach
and goat cheese

Italian sausages, aubergine parmigiana, mozzarella
tomato and basil

Mambo Mania £ 10.50

Affumicata £ 9.95

Tomato, mozzarella and Italian sausage topped with fries
and parmesan cheese

Chicken, smoked bacon, mushrooms, tomato sauce
topped with mozzarella and goats cheese

Piccante £ 8.80

Bufalina Ciliegina £ 9.20

Tomato, mozzarella, Italian salami and chillies

Buffalo mozzarella, cherry tomatoes and rocket leaves

4 Stagioni £ 9.20

Polpette £ 9.80

Tomato, mozzarella, olives, Italian salami, ham and
mushrooms

Homemade meatballs, mozzarella,
caramelised red onions and tomato sauce

Capricciosa £ 8.95

Extra Toppings are available from £2.50 each
Like your pizza spicy? It’s free, just ask

Tomato, mozzarella, ham and mushrooms

All our pizzas are 12” with a home made thin crust Italian base.

Calzone - Folded Pizza
Rosso £ 10.50

Tomato mozzarella, mushrooms, ham and Italian Sausages

Verde (V) £ 9.50

Spinach, roasted red peppers, grilled courgettes, tomato, mozzarella and goat cheese

Blu £ 10.50

Smoked salmon, prawns, grilled courgettes, tomato and mozzarella

Contorni - Side Dishes
Insalata della casa (V) £ 3.80

Mixed leaves, cherry tomatoes, red onions, cucumber and homemade dressing

Pomodoro e cipolla (V) £ 3.80

Fresh tomatoes, onions, basil and extra virgin olive oil

Spinaci (V) £ 3.65

Spinach with extra virgin olive oil topped with parmesan

Fagiolini al forno (V) £ 3.85

French beans, parmesan cheese and breadcrumbs baked in our stone oven

Patatine fritte (V) £ 2.95
Potato fries

Pane (V) £ 2.50

Home made ciabatta bread toasted in our stone oven

Pasta & Risotti
Pasta

Spaghetti
Bolognese £ 8.50

Tagliatelle
Pesto e pomodoro (V) £ 7.30

The Italian classic dish, minced meat in a tomato sauce

Homemade Genovese pesto & tomato sauce

Carbonara £ 8.50

Salmone e Panna £ 9.95

Smoked bacon, egg, cream and Parmesan cheese

Smoked salmon, in white wine & cream sauce

Vongole £ 11.50

Gamberoni £ 10.95

Clams cooked with garlic in a white wine with parsley
and cherry tomato sauce

Tiger prawns with garlic and chilli
in a white wine and tomato sauce

Penne

Strozzapreti
Fresh Pasta

Mo Mambo £ 10.50

Porcini e Spinaci (V) £ 8.95

Pan fried chicken strips, mushrooms, roasted red
peppers and wild mushrooms in a cream and white wine
sauce

Mushrooms and wild mushrooms, spinach,
in a cream and white wine sauce

Polpette £ 9.95

Strozza Pesca £ 12.50

Homemade meatballs in our tomato sauce

Tiger prawns, baby prawns , squid, mussels and smoked
salmon, cooked in a white wine and tomato sauce

Risotti
Arcobaleno (V) £ 9.50

Arborio rice with grilled courgettes, roasted red peppers, mushrooms, goat cheese in a creamy tomato sauce

Pescatora £ 12.50

Arborio rice with tiger prawns, baby prawns, squid, mussels and smoked salmon,
cooked in white wine with a hint of our tomato sauce

Al Forno

Al Forno dishes are gratinated with Parmesan cheese in our stone oven

Gnocchi Boscaiola £ 11.50

Potato dumpling pasta cooked with Italian sausage and mushrooms in a creamy tomato sauce

Gnocchi Sorrentina (V) £ 10.50

Potato dumpling pasta tossed in our tomato sauce with mozzarella and basil.

Lasagna £ 9.50

Layers of pasta with bolognese, bechamel, and mozzarella cheese sauce

Cannelloni (V) £ 9.50

Chefs pancakes filled with ricotta cheese, spinach, wild mushrooms and a hint of tomato sauce

Like your pasta spicy? Just ask, there’s no charge
Gluten free pastas are available. Please ask our staff, but please allow extra cooking time

Secondi Piatti
Main Courses
Carne & Pesce - Meat & Fish

All served with our Italian style herb potatoes and vegetables
Vitello Mania £ 15.50

A 7oz veal escalope cooked with smoked ham in our tomato sauce, all topped with melted mozzarella

Vitello al Marsala £ 15.50

A 7oz veal escalope cooked with mushrooms and wild mushrooms in a creamy Marsala wine sauce

Pollo Mambo £ 12.95

Locally farmed chicken breast cooked with red peppers, caramelised red onions,
mushrooms and wild mushrooms, in a cream and red wine sauce

Pollo Parmigiana £ 12.95

Locally farmed chicken breast with layers of aubergines, basil, tomato sauce, parmesan and mozzarella cheese

Mambo Steak £ 17.95

8oz locally farmed sirloin steak with caramelised red onions, mushrooms, red wine and topped with melted mozzarella

Pepper Steak £ 17.50

8oz locally farmed grilled sirloin steak with peppercorns, brandy and cream.

Agnello al Chianti £ 16.50

Slow cooked tender boneless leg of lamb with Italian Soffritto (celery, onions & carrots) in a Chianti sauce

Squalo £ 16.50

Shark steak cooked with mushrooms, wild mushrooms and spinach, cooked in a creamy white wine sauce

Merluzzo alla Tarantina £ 12.95

Fillet of cod cooked with red peppers, red onion, black olives, oregano and garlic in a white wine & tomato sauce

Guazzetto £ 17.50

Sea bass fillet cooked with mussels, tiger prawns, cherry tomatoes, garlic and herbs
in a Trebbiano D’ Abbruzzo white wine sauce

INSALATE - SALADS

All salads are served with a homemade dressing
Warm Mambo £ 9.90

Grilled chicken breast strips, topped with roasted red peppers on a bed of mixed leaves,
cucumber, red onions and cherry tomatoes

Al Fresco (V) £ 8.90

Buffalo mozzarella with fresh tomatoes, basil and oregano on a bed of mixed leaves, drizzled with extra virgin olive oil

Orto (V) £ 9.20

Warm goat cheese, grilled courgettes, roasted red peppers, mixed leaves, tomatoes, cucumber and red onions

Straccetti Mania £ 12.95

Strips of sirloin steak in red wine, extra virgin olive oil with mixed leaves, cherry tomaotes, cuecumber and red onions

Saltinbocca £ 9.90

Fresh mozzarella wrapped with Parma ham served warm on a bed of mixed leaves and cherry tomatoes
drizzled with balsamic vinegar and extra virgin olive oil

