ITALIE & ASIE

DEUX CULTURES... 1 SEULE SIGNATURE !
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; Starters :
01-RUAMMIT -16,50€

8 starter creations to choose From:

vegeta|9|e spring ro”s - shrimp spring ro”s - steamed dumphngs
(skrimp/porﬁ) - Fried ravioli 8 vegeta|9|es - Fritters (pork/shrimp)

02 - SATAY -12,90€

marinatecJ chicken skewers with peanut sauce

03 - LAAP KAI/MOO -15,90€
warm salad oFclwicl(en or porl< with
Thai herbs (%)
04 - SOM TAM THAI'SG - 15,90€

05 - YAM TAKRAI -15,90€

wilcl shrimp salad with Iqmongrass
and chili (%)

- Mains -

06 - KUNG YAI'YANG - 31,90€
srilled giant prawns, spicy lemon sauce %)
07 - PANANG MOO -19,90€

red porL curry with coconut mi”< and peanuts

08 - SAU RONG HAI - 26,90€

Tiger's tears: thinly sliced rare hanger steak served with
gar|ic and a very spicy sauce on the si(Je (%)
09 - PHED KAPHRAW -19,90€ : ¢ L
beef or chicken stir-fried with Thai Ioasil, gar|ic and chlll(;&) rz"ﬂ -
10 - GAI PHED MED MAMUANG - 19,90€ i
pastwe chicken with cashew nuts and dried chil; &
a1 -KENG KAW WANE GAI/NUA/PAK - 19,906 7 N
[ oo fr’éen curry with coconut mi”<, Chicl(en/loeer/shﬁmﬁ SALA"
e 12-GAIPHAD KIN -18,906 | S
tRA% chicken stir-fried with ginger (&) - RANENEENF
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tad's) 30 - TENTAEOLO DI POLPO -19,90€
e octopus with green pesto and mint,
: A %’i\ ' variations oFgachen Figs ()
| 31-0'MAMMA ROLL - 17,906

cali{‘ornia mal(is, italian mortade”a, parma ham,
/9 mozzarella with pesto and wasabi condiment

A YRS 32 VITELLOTONNATO THAI - 18,906

cold s|icecJ rosé vea], tomato sauce with coconut
milk and lemongrass (%)

33 - SPRING ROLLS -18,90€

pol«e Ioowl style composition : green papaya, mango and

bluefin tuna, sesame sauce @ (%)

; Mains X

34 - SESAME SHRIMP - 23,90€
loarely cooked, Hwai Ioasil veil,

tomato-based spiced broth (%)

3b - BEEFFLLET -28,90€
sol—ageé italian Ioeelttournedos, cookini{uice

red pesto and woL—stir—Frie(J vegetaples (%) 4

36 - RED TUNATATAKI -24,90€

Tigerls Tears—style marinade, served
with coconut rice(’:%?)

Bl 37 CANELLONEMS - 14906 f ok
=3 gri”ed seasonal vegetables, creamy ;
o, T urrata, tomato sauce @

wit



WHY 0 MAMMA MIA 2

Because in |taly, it’s the exc]amation that natura”y

escapes one’s |ips When Faced with an emotion, a \qavor,
or an exceptional moment

MORE THAN AN ADDRESS

Qur world is an invitation to emloarL on aﬁourney laetween |taly and ﬂwai|and.
Two culinary traditions unite(J loy as ared vision : to oFFer an authentic,

generous, and contemporary experience..

INKITCHEN,

Our executive cher, A”an Campos,

who has built his career at several Michelin-starred restaurants and

gained recognition on the TV show OIojecthCTop Chef, will de|ight you with

his signature contemporary |talian cuisine and Fusion creations!

Working a|ongside him, our two ﬂ]ai che{"s, Nui ancl Dong, carry on tlne traditions

oFThai cuisine with Finesse and expertise |

AT O MAMMA MIA,

Every moment is an invitation to share, ce|e|9rate, ancJ trave|... whether it’s over a meal, a

cocktail, a stay, or an event.

ltaly 8 Asia.
TWO CULTURES... Gre ;Jﬂyk ;@W&/
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- Starters - 7?
50 - SEA BASS CRUDO - 19,908 ,

italian citrus variations, Fresh hu(grlos and
citrus vinaigrette (&)

0N 51 - SICILIAN BLUEFIN TUNA TARTARE -19,90¢€
__‘M‘_ . with fresh fennel (%)

R 59 . CRISPY FOCACCIA - 13,908

'1'.-.{'.;.-,7' £y W tomato variations,

pesto rosso and mozzarella gel I 4

53 - ITALIAN-STYLE GAZPACHO - 13,90€

chi”ed tomato, pine nuts and Fresh mint,
tomato—loasil sorloet and lourrata espuma /’

: Mains 3
b4 - ITALIAN-STYLE STUFFED SQUID - 24,90€

(stuﬁ‘ed with sea laass mousse and pestp verde)
sautéed rice and tomato jus ()

b5 - NEAPOLITAN-STYLE GNOCCHI - 15,90€

AR kAT potato gnocchi, Neapolitﬂn sauce, basil and

ek B 2 mozzarella

SORTES S~ ™ 56 - RISOTTO WITH GREEN PESTO - 15,90€
' O N pistachio pra|ine 8 candied shallots & )

57- PASTAALLEVONGOLE -15,90€

=3 al dente spaghetti, Fresh clams, delicate ita|ian white
N AR wine sauce, garlic and parsley

8 53 ITALIAN-STYLE SOLE MEUNIERE- 29,906 43

potato gnocchi with olive oil,
shallots and chives
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3 o A /v
II ‘;ﬁ . Your choice to accompany yourﬂ]ai dishes
12 - PHAD MEE

! !
gﬁfﬁed wheat noodles, egg, green vegetala|es
13 - KHAW PHAD PAK
Vs fragrant rice stir-fried with vegetables (%)

14 - PHED PAK RUAM

stir-fried vegetaHes with oyster sauce F(%) 35

15 - KHAW SUAY SG

steamed Fragrant white rice I 4 (%)

16 - KHAW NIAW SG
sticl<y rice @ (&)

I ’
A Aias merne
Wik d Upto]?yearsold -14.90¢€
DR|NKoFyourchoice:

syrup with water, coca cola, ice tea, orangina

g1 e

ITALIAN PINS

pizza with a tomato sauce Ioase, mozzare”a and

. ) mortadella
d SHRIMP SPRING ROLLS
Hoa i fried imperial rolls, stufted with vegetab]es
and skrimp, served witk white rice

NEAPOLITAN GNOCCH

potato %nocchi, Neapolitzrn sauce,
asil and mozzarella

ICE CREAlM 2 s$coops oFyour choice

i - .Fr_om our selection of artisanal ice cream.

IRl SIC1LIAN CANNOLO, whipped
= chocolate ganache and
chocolate ice cream %
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D]SCO\/ER OUR HOMEMADE COCKTAH_S AND MOCKTAH_S MENU.
Between great class
OIS L ttydt%ttytfy qﬂ

NS OURMOCKTAILS

}é;&w&r sz mocklalls, /”&54 crealimms lhal awakerr Whe serrses wilhd alcotinl

GRANNY SMITH - Fresii ginger, apple puree, applejuice, Iime, perrier. - 8€
I_IEXOHQUE - Vani”a syrup, pineapplejuice, passion puree, |ime. - 8€
FLEUR D‘OR|ENT - l_emonade, orange Mossom syrup, rose syrup, raspberry puree. - g€

LERED KISS - Rasploerry syrup, hibiscus syrup, lemon, pineapp|e and cranloerryjuice. - 86

VIRGIN BANANA COLADA - Fresh banana, coconut puree, pineapplejuice. -8€
VIRGIN MOJITO CLASSIC - Perrier, Fresn mint, i)rown sugar, |ime. - 8€
VIRGIN MOJITO FLAVOUR - Cnoice orC raspberry, apple or passion puree. - 0€

OUR COCKTAILS

ﬂw& iy the Mré//fw cocktadls, WM/W/W% crealims lhal awakern Z%&/M

O MAMMA MIA - [talicus, gin l)otanist, |ime, cranberryjuice, clnili, Fresii ginger. - 12€

RED GARDEN - Gin Botanist, l’iil)iSCuS syrup, [ime, Fresii mint, perrier, raspi)erry syrup. - ]2€

VIENS VOIR LE DOCTEUR - Vodke, rasploerry puree, peacn syrup, lime, Ginger Beer, fresh ginger. - 12€
LA PLAYA - Dark and white rum, fresh banana, coconut puree, pineapp]ejuice. -12€

BIKINI PASSION - Dark rum, vanilla syrup, lime, passion puree, mango juice, orgeat syrup. - 12€
ROSA DEL SOL - Tequi[a, Pinl( Grapet‘ruit, lime, iiii)iscus syrup, nomemade rosemary syrup. - 12€
JARDIN TOSCANE - Vodl«a Tuscan, i[‘resn i)asil, rose syrup, lime, Fever-Tree Mediterranean. - ]2€

GOLDEN PIRATE - Rum P[anteray Pineapple, mint, pineapplejuice, peacn syrup, homemade noney, lime. - 13€ : ’ :C 4
GREEN PEPPER - Gin Hendrick's, St Germain, Cointreau, app]ejuice, agave, lime, pepper, cucumber, Ginger Ale. - 13€ g _' o)
RETOUR DE FLAMME - Rum, Amaretto, Cointreau, exotic juices, cni]i, orange Hossom, passion, dragon Fruit. - ]3€ "i‘

L'AMOUR A LA PLAGE - |_i||et B|anc, SparMing wine, rose syrup, ]ycnee quueur. - ]4€ x‘fk"‘:

OURSPRITZ

LR it pactlny colad | e

<D
HUGO SPR”Z - St-Germain, Prosecco, mint, Perrier, lime. &%%
HIBISCUS SPR”Z - St-Germain, Prosecco, Perrier, iiiloiscus syrup, Iime.
LIMONCELLO SPR]TZ - I_imonce”o, Prosecco, Perrier.

APEROL SPRITZ - Aperol, Prosecco, Perrier.

OUR CLASSICS

Beabscover the classic cockladls, limeless essendials with eéym *10%\

Cuba Libre, Gin Fizz, Caipirinha, Caipirosl(a, Mojito (Passion / App|e / Rasplaerry), Pina Colada, Espresso Martini, Margarita / Margarita
Hibiscus, Bloody Mary, Les Mu|es (l_ondon, Jamaican, Moscow), Porn Star Martini, Mai Tai, Made|eine.

LE MOJITO SAVEUR - 1€

A gourmet version eniianced Witl’i FYGSI"I Fruit puree. ChOOSG your ﬂavour From Raspiﬁerry, APP]G or Passion.
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DlSCOV«JEaBzBUR SIGNﬁTURE DES ERTEte

designed to the eyes perore seducing the palate.
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60 - LAVENDER PANNA COTTA -9.90¢

B'ueloerry Variations and CrumHe with Provenga' Howers

o - TIRAMISU TWIST -9,90€

coFFee—soaked sponge cake, tonl«a Ioean crum|9|e, coFFee ice cream
and tonka mascarpone mousse

63 - SICILIAN CANNOLO -9,90€

whipped chocolate ganache, pistachio praline,
and chocolate ice cream

64 - CHEESE PLATE -14.90€

se|ection orcheeses From the |_u|9eu|jon and ltaly
matured in-house (%)

|CE CREAM SELECTION
choose From our selection oF sorloets ancJ creamy ice creams

] scoop 3,50€ / 2 SCO0ps 6,50€ / 3 SCO0ps 9,50€ =

SORBET

Apricot rosemary / Rasploerry / Mango
Vineyard peach / Pitaya lime

|CE CREAM
Chocolate / Cool«ies / Pistachio /Tahitian

vani”a / Stracciate”a / Salted caramel

],90€ 3 Extra: V\/hipped cream / Chocolate/ A\
White chocolate/Salted caramel coul 74 PP SRR NG




