ALL-DAY BREAKFAST

BREAKFAST
FAVORITES

ROASTED SALMON

Fluffy farm eggs folded around tender roasted
salmon, paired with roasted tomatoes, a crisp
arugula side salad, and our signature Mammaé Dos
creamed potato. $17.95*

SHRIMP

Succulent shrimp folded into a classic three-egg
omelette, balanced with roasted tomatoes, arugula
salad, and Mamma Dos creamed potato. $14.95*

TOMATO & SPINACH 7

Fresh tomatoes and spinach are folded into fluffy
farm eggs and served with roasted tomatoes,
arugula salad, and our famous Mamma Dos
creamed potato. $13.95*

IBERICO HAM

Gourmet Iberico ham surrounded by fresh farm
eggs and served with with roasted tomatoes,
arugula salad, and our famous Mamma Dos
creamed potato. $17.95*

Choice of bread - Kaiser roll, New York Style Plain or
everything bagel, Flaky Croissant, or English Muffin.

IBERICO HAM BENEDICT

The classic reimagined with the world’s finest
ham. $19.95*

ROASTED SALMON BENEDICT

Crowned with house-roasted salmon, perfectly
poached eggs, and hollandaise. $19.95*

SPINACH BENEDICT #

A vegetarian favorite. Fresh spinach pairs with
poached eggs and homemade hollandaise sauce.
$15.95*

SHRIMP BENEDICT

Juicy shrimp accompanied by a perfectly
poached egg and hollandaise sauce. $17.95*

BRUNCH & COFFEE

Choice of bread - Kaiser roll, New York Style Plain or
everything bagel, Flaky Croissant, or English Muffin.

EGG, BACON, & CHEDDAR

Scrambled farm eggs and melted cheddar layered
with crispy bacon. $7.95*

EGG, SAUSAGE, & CHEDDAR

(PORK OR TURKEY)

Savory sausage paired with fluffy scrambled eggs
and cheddar cheese. $7.95*

EGG, CHORIZO, & CHEDDAR

Spicy chorizo balanced with scrambled eggs and
cheddar cheese. $8.95"

IBERICO HAM, EGG, & CHEESE

Premium Iberico ham adds luxurious flavor to
scrambled eggs and melted cheddar cheese. $14.95*

AVOCADO BAGEL & EGGS @

Toasted everything bagel topped with smashed
avocado, more everything bagel seasoning, red
pepper flakes, and eggs in any style. $12.95*

BACON

Scrambled eggs, melted cheese, potatoes,
and smoky bacon wrapped in a warm flour
tortilla. $8.50*

SAUSAGE(PORK OR TURKEY)
Scrambled eggs, cheddar, potatoes, and
savory sausage wrapped in a tortilla. $8.50*

CHORIZO

Spicy chorizo with scrambled eggs, cheese,
and potatoes in a warm tortilla. $8.50*

SPINACH & TOMATO ¢

A garden-inspired mix of scrambled eggs,
cheese, potatoes, spinach, and tomatoesina
tortilla. $8.50*

QUICHE LORRAINE TARTLET

Flaky pastry filled with savory egg custard, bacon,
and cheese. Served with arugula salad and a
Mamma Dos creamed potato. $13.95*

SPINACH & TOMATO 7

Flaky pastry filled with savory egg custard,
spinach, and tomatoes. Served with arugula salad
and a Mamma Dos creamed potato. $13.95*

OTHER BREAKFAST
FAVORITES

TROPICAL FRUIT CUP#

A refreshing medley of seasonal fruits, hand-cut
and chilled. $7.95*

YOGURT PARFAIT

Creamy vanilla yogurt topped with golden granola,
honey, and fresh seasonal berries. $8.95*

Visit our website to check out our
catering menu for your next business
meeting or event at mamma-dos.com

Consumer Notice, Eating raw or undercooked foods may pose an increased risk of foodborne illness. Advise and ask your server for additional allergy information.

@ =Vegetarian *Modifications may cost extra.



Add a bag of Ugly Chips +$2.75

GRILLED CHEESE SANDWICH 7

Toasted artisanal farm bread filled with
melted cheddar cheese. Add tomato soup,
sliced tomato, or avocado for the perfect
comfort meal! $7.95*

TURKEY & SWISS SANDWICH

Sliced turkey breast, Swiss cheese, crisp
lettuce, tomatoes, and mayo on a NYC-style
Kaiser roll. Add bacon for extra indulgence.
$9.95*

IBERICO HAM & SWISS BAGUETTE

Our twist on a classic ham and cheese.
Gourmet Iberico ham with Swiss cheese and
tangy mustard on a warm toasted baguette.
$17.95*

RIBEYE & CHEDDAR
STEAK SANDWICH

Roasted 60z ribeye steak with cheddar cheese,
caramelized onions, and horseradish mayo on
crunchy baguette. $17.95*

SALMON BLT

Crispy salmon filet paired with bacon, lettuce,
tomato, avocado, and spicy Japanese mayo on
toasty farmhouse bread. $17.95*

OPEN-FAGED BURRATA BAGEL

A toasted everything bagel topped with
arugula pesto, cherry tomatoes, creamy
burrata, EVOO, and balsamic glaze. $10.95*

PRESSED VEGGIE WRAP 7

A warm, wholesome pressed wrap of flavorful

hummus, cucumber, bell peppers, carrots,
spinach, and feta. $9.95*

NEW ENGLAND SHRIMP BAGUETTE

Succulent shrimp tossed with spiced Japanese

mayo, celery, lemon juice, and chives, and
served on a toasted baguette. $17.95*

AND SOUP

BURRATA SALAD ¢

Fresh burrata paired with peaches, sundried
tomatoes, arugula, pecans, and a drizzle of
balsamic glaze. $13.95*

SESAME SOY ROASTED SALMON SALAD

Roasted salmon served over greens with avocado,
quinoa, edamame, and sesame-soy vinaigrette.
$17.95*

SPICED SHRIMP & PEACH SALAD

Seasoned shrimp on a bed of peaches, tomatoes,
avocado, and arugula with a spicy Japanese mayo
finish. $14.95*

MEDITERRANEAN CHICKEN BOWL

A hearty quinoa base topped with grilled chicken,
cucumbers, tomatoes, onions, kalamata olives,

feta, and refreshing lemon vinaigrette. $12.95*

SOUTHWEST CHICKEN BOWL

Cilantro-lime rice with grilled chicken, black
beans, corn, avocado, fresh salsa, and chipotle
mayo. $12.95*

BUDDHA BOWLZ

Wholesome roasted sweet potatoes, avocado,
chickpeas, baby spinach, quinoa, tahini dressing,
and sesame seeds. $10.95*

TOMATO SOUP #

Arich and velvety tomato soup, comfort in
every spoonful. $8.95*

CHICKEN TORTILLA SOUP

Hearty chicken soup with beans, vegetables,
and bold spices, topped with crunchy tortilla
strips. $8.95*

CREAM OF MUSHROOM SOUP #

Earthy, creamy mushroom soup. $8.95*

KIDS COMBDS (CHOOSE 1)

(Kids aged 12 and under)

STRAWBERRY GHANTILLY WAFFLEZ

Fluffy Belgian waffle topped with chantilly cream
and fresh strawberries. $9.95*

NUTELLA SANDWICH ¢

Toasted farmhouse bread and chocolatey Nutella.
$9.95*

SCRAMBLED EGGS W/ BACON & POTATO

Scrambled farm eggs, smokey bacon, and
potatoes. $9.95*

HAM & SWISS CROISSANT

Iberico ham with Swiss cheese and tangy mustard
on a warm croissant. $9.95*

GRILLED CHEESE #

Toasted artisanal farm bread filled with melted
cheddar cheese. $9.95*

HALF RIBEYE & CHEDDAR
STEAK SANDWICH

Roasted 3oz ribeye steak with cheddar cheese,
caramelized onions, and horseradish mayo on
crunchy baguette. $9.95*

HALF TURKEY & SWISS

Sliced turkey breast, Swiss cheese, crisp lettuce,
tomatoes, and mayo on a NYC-style Kaiser roll.
$9.95*

2
QUESADILLA FRESCA

Melty queso fresco cheese pressed in a warm
tortilla. $9.95*

SOUTHWEST CHICKEN BOWL

Cilantro-lime rice with grilled chicken, black
beans, corn, avocado, fresh salsa, and chipotle
mayo. $9.95"

v

KIDS COMBO DRINKS (CHOOSE 1)

Orange Apple Water Vanilla  Chocolate
Juice Juice Milk Milk

® O B8 O W
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KIDS COMBO SIDES (CHOOSE 1)

Fruit Cup Beignet
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Consumer Notice, Eating raw or undercooked foods may pose an increased risk of foodborne illness. Advise and ask your server for additional allergy information.

¢ =Vegetarian *Modifications may cost extra.



CAFE DRINKS gor ok con o

AFFOGATO (VANILLA)

Vanilla Gelato topped with a shot of hot espresso. $8*

AFFOGATO MOCHA

Chocolate Gelato topped with bold espresso. $8*

CAFE CON LECHE

Classic Spanish-style coffee with condensed milk. $7*

LAVENDER CREME LATTE

Espresso with milk and creamy lavender syrup. $7*

HONEY LAVENDER LATTE

Espresso with milk, sweet honey, and floral lavender. $7*

HONEYCOMB LATTE

Espresso with milk and golden honey flavor. $7*

NUTELLA CREME LATTE

Espresso with milk and creamy Nutella flavor. $7*

PISTACHIO CREME LATTE

Espresso with milk and nutty pistachio flavor. $7*

ROSE CARDAMOM LATTE

Espresso with milk, rose essence, and cardamom. $7*

CARDAMOM VANILLA LATTE

Espresso with milk, vanilla, and a hint of
cardamom spice. $7*

ORGANIC TEAS (or or coun)

COCONUT CARAMEL LATTE

Espresso with milk, coconut, and caramel
sweetness. $7*

BROWN SUGAR CINNAMON LATTE

Espresso with milk, sweet brown sugar,
and a touch of cinnamon. $7*

ESPRESSO

Strong, rich coffee shot. $4*

CAPPUCCINO

Espresso topped with steamed milk and foam.

$5°
FLAT WHITE

Smooth espresso with silky steamed milk. $5*

MACCHIATO

Espresso “marked” with a little foam. $5*

ABUELITA’S HOT CHOCOLATE

Rich Mexican-style Abuelita’s hot chocolate
with cinnamon and warming White pepper. $7*

MEXICAN MOCHA

Chocolatey mocha with cinnamon and spice. $7*

ICED DIRTY HORCHATA

Cinnamon rice milk with espresso. $7*

We proudly serve

®

TEA LEAVES

All can be made as iced refreshers with our home made sweetened lemonade.

ENGLISH BREAKFAST

Boasts a robust, vibrant, full-bodied flavor. This
classic black tea is the ideal morning companion,
ready to kickstart your day. $4.50*

JASMINE GREEN TEA

A timeless classic. Its green tea base is delicately
scented with jasmine petals, yielding a tea that
harmonizes floral notes with earthy tones. $4.50*

BLACK LAVENDER

A playful mix of bold black tea and soothing
lavender. $4.50*

ORGANIC LEMON GINGER

A zesty herbal tea, brimming with the invigorating
flavors of lemon and ginger. $5.50*

HIBISCUS

Loved all around the world for its tart, tangy taste
and a mighty burst of antioxidants. $5.50*

BLUEBERRY DELIGHT

Luscious fruits and herbs are blended to
perfection to create a red berry blend that is
delicious and refreshing. $5.50*

WHITE PEACH

Features succulent peachy notes and floral
undertones that come together beautifully. $5.50*

PEPPERMINT.

Awaken your taste buds with our simple,
naturally caffeine-free. $5.50*

RASPBERRY LEAF

Raspberry Leaf is reputed to be a rich source of
nutrients, making it a cherished herbal tea. $5.50*

ORGANIC PASSION GREEN

A charming green tea that brims with a
sweet and fruity flavor, offering a lively and
refreshing experience. $5.50*

HOJICHA LATTE

Roasted to perfection, creamy and nutty with
anatural sweetness. Crafted from the choicest
Hojicha leaves. $7*

CEREMONIAL STRAWBERRY
MATCHA LATTE.

Sourced from young shade-grown tea leaves in
Kyoto, Japan, and ground to a fine powder, our
matcha has a smooth, earthy flavor blended
with sweet strawberry and milk. $7*

ORGANIC CEREMONIAL GRADE
MATCHA ESPRESSO FUSION

Layers of matcha green tea from young shade-
grown tea leaves in Kyoto, Japan, served with a
shot of espresso with milk. $7*

MAMMA
AMMA

CROISSANT

Buttery and flaky pastry. $3.95*

PAIN AU CHOCOLAT

Chocolate-filled croissant. $4.25*

ALMOND CROISSANT

Croissant filled and topped with almond
cream and sliced almonds. $4.55*

CHEESE DANISH

Golden, buttery pastry filled with a tangy,
sweet cream cheese filling. $4.55*

APPLE TART

Rustic apple tart with a flaky crust. $6.95*

BEIGNETS

Classic or chocolate-filled fluffy donuts
dusted in sugar. $0.95*

MUFFINS

Selection of seasonal flavors. $3.95*

COOKIES

Fresh-baked cookies in assorted flavors.
$3.55*

BROWNIE

Rich, fud. hocolate molluex. $3.55*

STRAWBERRY CREME NAPOLEON

Layers of puff pastry, fresh strawberry, and
vanilla cream. $7.95*

AL’S VANILLA CHEESECAKE

New York-style creamy vanilla cheesecake.
$8.95*

BG’S KEY LIME PIE

Tart and tangy classic key lime pie. $5.95*

PBJ ECLAIR

Classic éclair with an American peanut
butter and jelly twist. $6.95*

RED VELVET GELATO

COOKIE SANDWICH

A monster mash-up of two red velvet
cookies and a slab of vanilla gelato—
crisp edges, fudgy centers, and a
creamy chill that oozes with every
bite. It’s part brownie, partice-cream
truck, all chaos in the best way. $9.95*

Mix &
Match

FLAVORS SMALL

. i (2 scoops)
Wild Strawberry Swirl $5.95°

Banana Dolce De Leche
e LARGE
Chocolate Stracciatella (3 scoops)

Madagascar Vanilla Bean $7.95*



