
 Antipasti Caldi  (Hot Appetizers)     
 P r o s c i u t t o  F l a t b r e a d  10.99

homemade flatbread topped with prosciutto di Parma, arugula and shaved parmigiano cheese

 B a d a  B i n g  S h r i m p  10.99

tender, crispy shrimp tossed in a creamy spicy sauce

M u s s e l s  M a r e c h i a r a   10.99

steamed mussels in spicy marinara sauce, served with toasted Italian bread

Po r c i n i  R i c e b a l l s   7.99

   crispy Italian rice croquettes filled with porcini mushroom and parmigiano cheese

Po l e n t a  G o r g o n z o l a  10.49

soft polenta with creamy gorgonzola cheese

C a l a m a r i  F r i t t i   10.99

lightly fried, tender and crisp baby squid, served with our own spicy marinara sauce

G a r l i c  B r e a d   4.99

Italian bread smothered with garlic butter and topped with melted mozzarella cheese,
served with marinara sauce for dipping

 Antipasti Freddi  (Cold Appetizers)     
S h r i m p  C o c k t a i l   10.49

jumbo prawns served with cocktail sauce

C r a b m e a t  S a l a d   14.99

jumbo lump crabmeat salad with jumbo shrimp, hearts of palm, cherry tomatoes 
and asparagus in lemon vinaigrette dressing

A n t i p a s t o  I t a l i a n o   11.99

imported Prosciutto di Parma, fresh mozzarella, cerignola olives and marinated roasted peppers

F r e s h  M o z z a r e l l a  C a p r e s e   9.00

fresh mozzarella and tomato slices topped with fresh basil

B r u s c h e t t a  Tr e  C o l o r i   5.00

toasted Italian bread with diced tomatoes, garlic, arugola, and shaved aged ricotta salata

18% service charge will be applied for parties of 6 or more



Pasta
Tr e n e t t e  B o l o g n e s e   11.49

homemade trenette noodles with bolognese meat sauce

L i n g u i n e  w i t h  C l a m s   12.99

linguini pasta with manila clams on the shell in a light wine sauce

F e t t u c c i n e  A l f r e d o   11.99

fresh homemade fettuccine pasta tossed in a homemade creamy alfredo sauce

R a v i o l i  a l  F o r m a g g i o   10.99

cheese ravioli with tomato and cream sauce

C a n n e l l o n i  d i  C a r n e  e  S p i n a c i   10.99

baked cannelloni pasta filled with ground veal, spinach and cheese, topped with béchamel sauce

R i g a t o n i  a l l a  S i c i l i a n a   10.99

rigatoni pasta with diced eggplants, tomato sauce and shaved aged ricotta salata 

Split plate charge $4

 Secondi Piatti  (Entrées)   

All entreés served with roasted potatoes and vegetables

E g g p l a n t  P a r m i g i a n a   12.99

thinly sliced and lightly battered eggplant layered with mozzarella, parmigiano cheese, basil and tomato sauce

Ve a l  M a r s a l a   14.99

veal sautéed with mushrooms and imported marsala wine, served with vegetables and roasted potatoes

C h i c k e n  a l  L i m o n e   11.99

chicken breast, artichoke hearts and capers sautéed in a delicate lemon and white wine sauce

A h i  Tu n a  S t e a k   16.99

sliced sesame-crusted Ahi tuna with blood orange balsamic reduction, served with grilled vegetables

S h r i m p  F r a  D i a v o l o   14.99

jumbo shrimp sautéed in our spicy diavolo tomato sauce, served on a bed of linguine

C h i c k e n  S a l t i m b o c c a   11.99

chicken breast sautéed in a delicate white wine sauce with melted provolone cheese
 and prosciutto, served with spinach

Split plate charge $4

18% service charge will be applied for parties of 6 or more



Contorni  (Side Dishes)

Spinach  fresh spinach sautéed with garlic and extra virgin olive oil  7.59

Broccoli  florets of fresh broccoli sautéed with garlic and extra virgin olive oil  6.59

Meatballs  meatballs with homemade tomato sauce  5.25

Potato Fries  4.00

Insalate  (Salads)

Add a basket of Italian Bread with butter and dipping oil for $2.50

Available on any salad:  grilled chicken $4,    shrimp $5,   salmon $7
Choice of dressings – Italian, Balsamic Vinaigrette, Blue Cheese, Honey Mustard, Ranch

                            Half / Full
 Tr e  C o l o r i   6.00 / 10.50

arugola, endive, radicchio, and shavings of parmigiano cheese with 
extra virgin olive oil and balsamic vinaigrette

 S p i n a c i   6.00 / 10.50

baby spinach salad with crispy bacon, fresh champignon mushrooms, cherry tomatoes and lemon vinaigrette 
dressing

 F r a n c e s c a n a   6.00 / 10.50

mesclun, red beets, fresh corn, tomatoes and shaved aged ricotta salata with red wine vinaigrette dressing

 G o r g o n z o l a   6.00 / 10.50

mixed field greens tossed with red onion, shaved gorgonzola and sliced almonds 
in a sweet honey raspberry vinaigrette dressing

 G a r d e n  S a l a d   4.00 / 8.00

iceberg lettuce, cherry tomatoes and carrots with Italian dressing

 C e s a r e   4.00 / 8.00

caesar’s salad with romaine lettuce, croutons, parmigiano cheese and Caesar dressing

Zuppe (Soups)

M i n e s t r o n e   6.00

classic Italian homemade vegetable soup

S t r a c i a t e l l a   6.00

homemade chicken broth with strands of eggs, spinach and parmigiano cheese

P a s t a  e  F a g i o l i   6.00

authentic Italian homemade white bean soup with pasta

18% service charge will be applied for parties of 6 or more



At Mangia e Bevi, we use the perfect combination of flour, imported Italian tomatoes, and cheese as 
well as freshly shredded mozzarella and the finest toppings available to give you the ultimate pizza 
experience. Unlike most pizza places and pizza chains, our dough, which is the foundation for a 
quality pizza, is made from scratch right here in our restaurant, every day.  

Pizza a Modo Mio (Pizza My Way)

C r e a t e  y o u r  o w n  t h i n  c r u s t  p i z z a
Piccola 1 0 ”  /  Media 1 4 ”

Cheese Pizza   Piccola $8 / Media $15

Toppings (each) Piccola $1.50 / Media $2.00 
Choose from: Extra Cheese, Homemade Ground Sausage, Ground Beef, Pepperoni, Ham, Onions, Mushroom, 

Black Olives, Broccoli, Red and Green Sweet Peppers, Artichokes, Sun-Dried Tomatoes, 
Anchovies, Pineapple, Roasted Red Peppers

Artisan Pizza
Add a basket of Italian Bread with butter and dipping oil for $2.50

Piccola 1 0 ”  /  Media 1 4 ”

W h i t e  P i z z a   10.50 / 15.50

a spectacular blend of ricotta, mozzarella and parmigiano cheese 

S h r i m p  S c a m p i   16.00 / 21.00

sautéed shrimp, arugula and parmigiano cheese

M a n g i a  e  B e v i   14.00 / 18.50

homemade ground sausage, pepperoni, mushrooms and onions

P r o s c i u t t o   16.00 / 21.00

imported prosciutto di Parma and mushroom on classic cheese pizza

Q u a t t r o  C a r n e   14.00 / 18.50

homemade ground sausage, pepperoni, ground beef and ham 

Ve g e t a r i a n   14.00 / 18.50

red & green sweet peppers, mushrooms, onions and black olives 

M a n g i a  S u p r e m e   16.00 / 21.00

pepperoni, homemade ground sausage, mushrooms, onions, ham, 
red & green sweet peppers ,  black olives

18% service charge will be applied for parties of 6 or more



Homemade Rolls
Homemade, freshly baked pizza rolls generously filled with a combination of fresh ingredients.  

Served with marinara sauce for dipping.  No filling substitutions.  Extra toppings $1.50 each. 

M e a t   8.99

ground sausage, pepperoni, mozzarella, parmigiano cheese

Ve g e t a r i a n   8.99

mushrooms, green peppers, black olives, onions, mozzarella, parmigiano cheese

C h i c k e n   8.99

breaded chicken, mozzarella, tomatoes

Hot Panini
Our popular Italian style sandwiches are made with delicious combinations of meats, cheeses and 

grilled vegetables layered in Ciabatta bread.  Sandwiches are pressed down and heated on the panini 
grill, making them crisp and golden on both sides at once and served with potato chips.

substitute potato chips with fries, add $1.99
P r i n c i p e  d i  P a r m a   8.49

prosciutto di Parma, fresh mozzarella, romaine lettuce, tomatoes and Italian dressing

C a m p a g n o l o   8.49

grilled zucchini, eggplant, roasted peppers, tomatoes and pesto spread

Po r t o b e l l o   8.49

grilled portobello mushroom, caramelized onions, balsamic dressing, melted smoked gouda cheese

Pe s t o  C h i c k e n   8.49

grilled chicken, melted mozzarella, basil pesto dressing, lettuce and tomatoes

C l a s s i c o   7.49

mozzarella, fresh tomatoes, basil and balsamic vinaigrette dressing

Heroes
I t a l i a n o   7.99

mortadella, capocollo, salame, ham, provolone cheese, lettuce, tomatoes, onions and Italian dressing

C h i c k e n  P a r m i g i a n a   7.99

breaded chicken breast with melted mozzarella cheese and tomato sauce

E g g p l a n t  P a r m i g i a n a   7.99

thinly sliced and lighted buttered eggplant with melted mozzarella cheese and tomato sauce

Po l p e t t e  d e l l a  N o n n a   7.99

meatballs, melted mozzarella cheese and tomato sauce

18% service charge will be applied for parties of 6 or more



Lunch Specials
Lunch Specials are served Monday - Friday from 11:00am to 3:00pm.

All lunch specials are served with your choice of 
garden salad, caesar salad or bruschetta al pomodoro 

and 
fountain soda or fresh brewed iced tea.

$ 1 1 . 9 9
c h o o s e  o n e

Add a basket of Italian bread with butter and dipping oil for $2.50

1 0 ”  p e r s o n a l  c h e e s e  p i z z a

individual pizza with mozzarella cheese and tomato sauce

M e a t  R o l l

fresh pizza roll filled with homemade sausage, pepperoni and mozzarella served with sauce for dipping

E g g p l a n t  P a r m i g i a n a  H e r o  

thinly sliced and lighted buttered eggplant with melted mozzarella cheese and tomato sauce

M e a t b a l l  H e r o

meatballs, melted mozzarella cheese and tomato sauce

Pe p e r o n e  R i p i e n o

green bell pepper stuffed with meat, mozzarella and peas, served with homemade tomato sauce

P a s t a  a l  F o r n o

baked ziti layered with homemade tomato sauce, ricotta mozzarella and parmigiano cheese

S p a g h e t t i  a l  Po m o d o r o

spaghetti with fresh tomato sauce and basil

Pe n n e  a l l a  B o l o g n e s e

penne pasta with homemade bolognese meat sauce

Lunch specials cannot be combined with any other discount or offer.  Prices subject to change without notice.

18% service charge will be applied for parties of 6 or more


