
Restaurante Mamma Mia
MENU

TAPAS

• Patatas bravas. Spicy potatoes 6.10€
• Chiken wings. 6.10€
• Padrón green peppers. 5.90€
• Chicken fingers. 6.10€
• Garlic mushrooms. 5.90€
• Mussels with white wine sauce. 6.90€
• Serrano ham with goat cheese. 6.80€
• Fried fish. 6.90€
• Dates with bacon. 5.90€
• Spanish omelet. 5.90€
• Chicken croquette. 6.50€
• Fried baby squid. 7.90€
• Beef meatballs. 6.90€
• Batter prawns. 7.10€

STARTERS

• Tomato bruschetta. 6.90€
• Bruschettaa of the house. With serrano ham, salmon, tomato, mozzarella 11.20€
• Vitello tonnato. 13.90€
• Beef carpaccio. 14.50€
• Octopus Carpaccio. 15.90€
• Mixed fried fish. 24.90€
• Tuna Carpaccio. 14.90€
• Mixed antipasto. Carpaccio of veal, vitello tonnato, tomato, mozzarella and tuna carpaccio 19.90€
• Baby squid. 15.20€
• Anchovies. 16.90€
• Tuna tartare. 19.50€
• Garlic prawns. 15.90€
• Clams and mussels "pepada". 15.90€
• Fried squids. 21.50€

SALADS

• Mixed. 9.90€
• Tuna. 11.90€
• Caprese. Basil, tomato and fresh mozzarella 12.90€
• Prawns with avocado. 16.50€
• Goat cheese and honey. 14.90€
• Octopus. 17.90€
• Chicken and Parmesan cheese. 14.90€

SOUPS

• Tomato cream. 7.90€
• Seafood soup. 16.90€



RISOTTO

• Risotto Frutti di mare. 17.90€
• Risotto Funghi. Mushrooms 15.90€
• Vegetable Risotto. 15.90€
• Risotto with prawns and asparagus. 17.90€
• Chicken risotto . 16.90€

PASTA

• FRESH PASTA.
• Gnocchi Gorgonzola . 13.50€
• Gnocchi with tomato and mozzarella. 13.50€
• Spinach and ricotta ravioli with tomato and sage sauce and sage. 14.50€
• Truffle ravioli in its sauce. 15.90€
• Spinach and ricotta tortellini with cream sauce. 14.90€
• Beef tortellini with cream sauce. 14.90€
• Lasagna. 13.90€
• Tagliatelle with salmon and spinach with cream sauce. 16.50€
• Tagliatelle with chicken and mushrooms with cream sauce. 15.90€
• Tagliatelle with prawns and asparagus with prawns sauce. 17.50€
• Pear and Gorgonzola Raviolis with butter and Sage Sauce. 15.50€
• Tagliatelle with sirloin veal, arugula and parmesan. 17.90€
• DRY PASTA.
• Spaghetti Bolognese. 11.90€
• Spaghetti carbonara . 12.50€
• Spaghetti with chili and oil. 11.90€
• Linguini frutti di mare. 17.90€
• Linguini vongole. 17.90€
• Rigatoni Arrabiata. 12.40€
• Rigatoni Mamma Mia. Bolognese, cream and cheese gratin 14.50€
• Spaghetti with prawns and arugula. 17.50€
• Vegetable rigatoni with cream and baked tomato sauce. 14.50€

PIZZAS

• Focaccia. 5.50€
• Margarita. 10.90€
• Salami. 11.50€
• Prosciuto. Cooked ham 11.50€
• Funghi. Mushrooms 11.50€
• Seasonal vegetables. 13.90€
• Tonno. Tuna and onion 12.50€
• Hawaii. Cooked ham and pineapple 12.50€
• Diavolo. Salami, spicy pepperoni and onion 13.90€
• 4 cheeses. 13.90€
• 4 seasons. Salami, ham, mushrooms and pepper 13.90€
• Rome. Ham and mushrooms 12.50€
• Special. Ham, salami and onion 12.50€
• Barbecue. Minced meat, pepper, chilli peppers, onion and barbecue sauce 15.90€
• Mamma mia. Arugula, Serrano ham and Parmesan flakes 15.90€
• Frutti di mare. 17.90€



• Calzone. Cooked ham, cheese and mushrooms 13.90€
• Gamberetti. Prawns 16.90€
• Capresse. Basil, tomato and fresh mozzarella 13.90€
• Salmon. Arugula, salmon and fresh tomato 15.90€
• Capricciosa. Salami, cooked ham, mushrooms and tuna 14.90€
• Napolitana. Capers, olives and anchovies 13.50€

MEATS

• . All dishes are served with 2 sides, vegetables and baked potato
• Chicken escalope Milanese with french fries. 15.00€
• Sirloin of pork with pepper. 19.90€
• Pork tenderloin with gorgonzola. 19.90€
• Grilled steak "Angus". 26.90€
• Beef tenderloin with balsamic and honey. 28.90€
• Sirloin of veal with pepper sauce. 28.90€
• Pork tenderloin with orange and honey sauce at 3 peppers. 20.50€
• Beef tagliata with arugula, cherry tomatoes and parmesan. 28.90€
• Chateaubriand. 500 gr. For 2 persons 62.90€
• EXTRAS SAUCES.
• Gorgonzola. 3.00€
• Pepper sauce. 3.00€
• Balsamic. 3.00€

FISH

• . Ask about the fish of the day. All dishes are served with 2 sides, vegetables and baked potato
• Sea bream. 20.20€
• Sea bream in salt crust. 26.90€
• Grilled sole. 26.50€
• Grilled squid. 23.90€
• Grilled octopus. 26.90€
• Grilled prawns. 22.90€
• Corvina with Mediterranean sauce. 22.90€
• Grilled tuna. 19.90€
• Grilled salmon. 19.90€
• Corvina with prawns sauce. 25.90€
• Fish grill. With lobster, salmon, croaker, clams, mussels, tuna, prawns and squid. Min. 2 
people. (p.p)

39.00€

KIDS MENU

• Spaguetti Napoli. 8.90€
• Spaghetti bolognese. 8.90€
• Nuggets with french fries. 8.90€
• French fries. 4.50€
• SMALL PIZZA.
• Salami. 7.90€
• Prosciuto. 7.90€
• Margarita. 7.90€

DESSERTS

• Tiramisu. 6.50€



• Panna cotta. 6.00€
• Sabayon. 6.90€
• Chocolate coulant with Vanilla ice cream. 6.90€
• Brownie with walnuts. 6.90€
• Catalan cream. 6.90€
• Ice cream cup. 8.00€

COFFEE

• Espresso. 1.90€
• Cortado. Coffee with little milk 2.00€
• Coffee with milk. 2.60€
• American. 2.60€
• Coffee with milk Jumbo. 3.90€
• Cappuccino. 3.00€
• Latte Macchiato. 3.90€
• Eiskafee. 7.00€
• Eisschokolade. 7.00€
• Hot or cold lacao . 3.50€
• Lumumba. 7.00€
• Carajillo. Coffee with liquor 4.90€

DRINKS

• Soft drink. 0.25 l. Fanta, Sprite 2.90€
• Soft drink. 0.5 l 5.00€
• Ginger Ale, Bitter lemon, Tonic. 2.90€
• Juices. Apfelschorle 3.00€
• Fresh orange juice. 4.20€
• Sparkling water / Still water. 0,33 l 3.00€
• Sparkling water / Still water. 0,75 l 5.00€

BEER

• San Miguel. 0,3 l 3.00€
• San Miguel. 0,5 l 5.00€
• Weizenbier. 5.50€
• Alster . 0,3 l 3.00€
• Alster . 0,5 l 5.00€
• Without alcohol. 3.00€
• Estrella Damm. 3.00€
• Estrella Galicia. 3.00€
• Coronita. 4.50€
• Salitos. 4.50€

WHITE WINES

• Letargo Blanco. Tempranillo Blanco. D.O. Ca Rioja. Glass 4.00€
• Letargo Blanco. Tempranillo Blanco. D,O. Ca Rioja. Copa 19.90€
• Macià Batle Blanc. Prensal, Chardonnay. Vi de la Terra, Mallorca. Glass 5.90€
• Macià Batle Blanc. Prensal, Chardonnay. Vi de la Terra, Mallorca 26.90€
• Castell Miquel "Owner's edition". Sauvignon Blanc. Vi de la Terra. Mallorca 33.00€
• Celler 3,10 "Sitra". Giró, Chardonnay y Prensal. Vino de la Terra. Mallorca 27.50€
• Ava Blanc. Prensal, Chardonnay. Vi de la Terra. Mallorca 28.50€



• Gran Novás. Albariño. D.O. Rías Baixas 27.00€
• ITALY.
• Pinot Grigio Tramin Südtirol. 27.00€
• Chardonnay Tramin Südtirol. 27.00€
• Sauvignon Le Monde Friuli. 26.00€

RED WINES

• Letargo Tinto. Tempranillo. D.O. Ca Rioja. Glass 4.00€
• Letargo Tinto. Tempranillo. D.O. Ca Rioja 19.90€
• Macià Batle 1856 Crianza. Merlot, Cabernet Suvignon y Syrah. Vi de la Terra. Mallorca. Glass 5.90€
• Macià Batle 1856 Crianza. Merlot, Cabernet Suvignon y Syrah. Vi de la Terra. Mallorca 26.90€
• Ava Negre. Manto Negro, Callet, Merlot y Syrah. Binissalem. Mallorca 28.50€
• Castell Miquel STH Cuvee. Syrah, Cabernet, Merlot y Monastrell. Vi de la Terra Mallorca 28.00€
• Anima Negre. Callet. IGP Illes Balears. Mallorca 70.00€
• AN/2. Callet, Mantonegro y Fogoneu. IGP Illes Balears. Mallorca 33.00€
• Tio Martin. Tempranillo, Garnacha, Mazuelo. D.O. Ca. Rioja 28.00€
• Valle de Nabal. Tinto Fino. D.O. Ribera del Duero 28.00€
• ITALY.
• Pirmitivo Piluna Castello Monaci. 27.00€

ROSÉ WINES

• Letargo Rosado. Tempranillo. D.O. Ca. Rioja. Glass 4.00€
• Letargo Rosado. Tempranillo. D.O. Ca. Rioja 19.90€
• Macia Batle Rosado. Manto Negro, Cabernet Sauvignon, Callet, Syrah. Vi de la Terra 
Mallorca. Glass

5.90€

• Macia Batle Rosado. Manto Negro, Cabernet Sauvignon, Callet, Syrah. Vi de la Terra Mallorca 26.90€
• Castell Miquel Rosat "Owner's edition". Syrah, Tempranillo y Monastrell. Vi de la Terra. 
Mallorca

33.00€

• Margalida Llompart Rosat. Merlot, Cabernet Sauvignon. Vi de la Terra. Mallorca 28.00€
• Celler 3,10 "Estel". Callet, Merlot y Syrah. Vi de la Terra. Mallorca 27.50€
• ITALY.
• Dogajolo Rosé Toscana Carpintero. 26.00€
• Bardolino Chiaretto Rosé Sartori. 25.00€

CAVAS & CHAMPAGNES

• Moët & Chandon Imperial. AOC Champagne. Francia 75.00€
• Möet & Chandon Rosé Imperial. AOC Champagne. Francia 95.00€
• Möet & Chandon Ice. AOC Champagne. Francia 105.00€
• ITALY.
• Prosecco Erfo Brut Sartori. Glass 5.90€
• Prosecco Erfo Brut Sartori. 26.00€
• Prosseco Erfo Rosé Sarori. 26.00€
• Lambrusco Marecello Ariola. Glass 5.90€
• Lambrusco Marecello Ariola. 28.00€

DIGESTIVE DRINKS

• Averna. 5.20€
• Ramazotti. 5.20€
• Fernet. 5.20€
• Sambuca. 5.20€



• Limoncello. 5.20€
• Brandy. 5.20€
• Baileys. 5.20€
• Jack Daniels. 6.00€
• Chivas Regal. 7.00€
• Grappa. 5.20€
• Hierbas. 5.20€
• Carlos I. 8.00€
• Cardenal Mendoza. 8.00€
• Sour 15. 8.00€

LONG DRINKS

• Wodka lemon. 6.90€
• Absolut lemon. 7.50€
• Gin tonic. 6.90€
• Havana Cola. 6.90€
• Whisky Cola. 6.90€
• Fernet Cola. 6.90€
• Gin tonic Premium. 9.50€

APERITIF & COCKTAILS

• 43 with milk. 6.90€
• Aperol spritz. 6.50€
• Campari Orange. 6.90€
• White / Rosso / Dry Martini. 5.50€
• Sangria Fragola. Strawberry 6.90€
• Sangría. 6.00€
• Sangria Prosecco. 6.90€
• Prosecco. Glass 5.50€
• Piccolo Prosecco. 6.00€
• COCKTAILS.
• Hugo. 6.90€
• Mojito. 7.90€
• Caipirinha. 7.90€
• Ipanema. Without alcohol 7.00€
• San Francisco. Without alcohol 7.00€
• Pina Colada. 8.00€
• Tequila Sunrise. 8.00€
• Lillet Wild Berry. 7.90€
• Lillet Vive with Tonic. 7.50€
• Lillet with Ginger Ale. 7.50€

WIFI: WLAN SOLO FREE / PASS: SOLO2014
We offer takeaway food.
We have food information on allergens.
VAT INCLUDED

Restaurante Mamma Mia
Paseo Colón, 10

07590 Cala Ratjada
871719338


