
MoMo’s Pasta
Three Course Dinner | $49.95/person

Salad 

Insalata Verde 
Fresh green salad with an Italian dressing and walnuts.

Caesar alla MoMo
Our treatment of the American-Italian classic.

Entrée 

Lasagna al Forno
Sheets of fresh pasta topped with Ragu 
di Carne, Béchamel, and mushrooms; 

topped with tomato sauce, mozzarella, 
and Italian parmesan.

Vitello Fungi
Veal served with a delicate mushroom 

cream sauce.

Capelli d’Angelo alla Momo
Fresh angel hair in a mild creamy 

tomato sauce made with shrimp and 
smoked salmon.

Conchigle Modo Mio
Pasta shells in a creamy tomato sauce 

mixed with gruyere, fresh ricotta, 
genoa salame, chicken breast, and 

pancetta. 

Penne al Basilico
Penne pasta with warm olive oil and 

lemon juice, topped tomato, basil, and a 
spoon of fresh pesto sauce.

Salmon Tuscano
Fresh salmon filet served with a 

delicate basil cream sauce.

Maccheroni alla Vesuviana
Rigatoni pasta with a chunky tomato 

sauce, basil, garlic, and fresh mozzarella.

Pollo Carcioffi
Twin boneless breast with mushrooms 
and artichoke hearts in a garlic butter 

sauce. 

Dessert 
Tiramisu


