S et
spaghetti marinara 895

with bolognese 1150
meatballs {3} 1295
isernio italian sausage {2} 1295

spaghetti carbonara* 135°
pancetta, garlic, eggs, cream, parmesan, cracked pepper

lasagna carne 1395
bolognese, mozzarella, ricotta, parmesan

cheese tortellini 1495
smoked mozzarella cream sauce, garlic, prosciutto, peas, parmesan

fettucine portabella 1395
portabella mushrooms, olive oil, garlic, anchovies, white wine,
butter, parmesan

fettucine alfredo 1295
cream, butter, garlic, cracked pepper, parmesan

pesto linguine 1395
pesto cream sauce, pine nuts, parmesan, fresh tomato

penne primavera 1395
sautéed seasonal vegetables, extra virgin olive oil, garlic, shallots,
white wine, artichoke hearts, fresh tomatoes, basil

fettucine con pollo with gorgonzola cream 1495
roasted chicken breast, broccoli, walnuts, garlic, gorgonzola,
cream, butter

ravioli 1495
smoked gouda and sun dried tomato ravioli in rosé sauce with
basil, tomato, and pine nuts

spaghetti pomodoro 1495
tomato, basil, fresh mozzarella, garlic-infused olive oil, parmesan
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served with starch of the day and seasonal vegetables

pollo ala mambo 165°
boneless V2 chicken, firedeck roasted with rosemary, garlic, and
olive oll

pollo parmesan 155°
two boneless, lightly breaded fresh chicken breasts, pan-fried
and finished with marinara, mozzarella, and parmesan

pollo cacciatore 165°
classic hunter-style boneless %2 chicken, pan-seared,
firedeck-roasted and finished with our puttanesca sauce

veal marsala 2095
tender veal cutlets sautéed with garlic, mushrooms, sweet marsala,
fresh herbs, finished with butter

pollo piccata 155°
two boneless chicken breasts sautéed with garlic, capers,
artichocke hearts, white wine, butter, and lemon

14 oz. usda angus new york strip* 2395

an absolutely superb cut of beef, hand-trimmed, pan-seared, and
firedeck-roasted to perfection; served with a worcestershire
cream reduction

Feafood

pesce del giorno* 2295
our daily specials feature bellingham'’s freshest seafood; these
selections reflect northwest cuisine and offer diverse ingredients
and cooking techniques

seafood puttanesca 195°
our signature dish! mussels, clams, prawns, and daily seafood
tossed in a mildly spicy tomato sauce with capers, artichokes,
peppers, and kalamata olives; served over fettuccine

linguine vongole 1595
clams, garlic, white wine, dry vermouth, crushed chilies, fresh
tomato and basil, lemon, butter

smoked salmon penne 1495
smoked salmon, artichoke hearts, sun dried tomatoes, garlic,
cream, butter

gamberoni mediterranean 1895
jumbo prawns, olive oil, tomato, basil, pine nuts, gorgonzola,
cream, white wine, butter; served over fettucine

pan fried oysters 1595
breaded and pan fried local oysters served with homemade
cocktail and tartar sauces, starch of the day, and seasonal
vegetables

dungeness crab cakes 1895
onions, peppers, cilantro, and aioli combined with crab and rolled
in panko bread crumbs served with fresh pineapple salsa,
starch of the day, and seasonal vegetables

10” or 14” hand-tossed, firedeck pizza!

margherita 1275 /1795
tomato sauce, fresh basil, fresh mozzarella, fresh tomato

quattro formaggi 1175/ 1695
tomato sauce, mozzarella, provolone, fontina, parmesan

mediterranean 1275/ 1795
tomato sauce, spinach, roasted garlic, mozzarella, feta, fresh
tomato, kalamata olives

garden kaleidoscope 1275 /1795
garlic oil, broccoli, red pepper, mushroom, red onion, mozzarella

mambo’s rustic italian 1375/ 1895
garlic oil, tomato sauce, kalamata olives, tomato, pine nuts,
oregano, fresh mozzarella, cracked pepper

soprano 1375/ 18%5
garlic oil, tomato sauce, artichoke hearts, sun-dried tomato,
black olive, feta, mozzarella

BBQ chicken 1375/ 1895
tomato barbeque sauce, roasted chicken, red onion, tillamook
cheddar, fresh pineapple, smoked mozzarella

ranch chicken 1375/ 1895
ranch/ricotta sauce, fresh garlic, roasted chicken, green onion,
fresh tomato, mozzarella, pancetta, parmesan
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10” or 14” hand-tossed, firedeck pizza!

mambo kitchen sink 1475/ 1895
mascarpone tomato sauce, prosciutto, portabella mushrooms,
pine nuts, gorgonzola, mozzarella, tomato, parsley

shorty’s bar 1375 / 1895

pesto, chicken, red pepper, mozzarella, goat cheese, fresh tomato

mary’s meatballs 1375 / 1895
tomato sauce, ricotta, sliced meatballs, mushrooms, black olive,
roasted garlic, mozzarella, parmesan

sausage and mushroom 1275/ 1795
tomato sauce, mozzarella

canadian bacon and fresh pineapple 1275 /1795
tomato sauce, mozzarella

pepperoni 1275 / 1695

tomato sauce, mozzarella

mambo deluxe 1475/ 1995
pepperoni, canadian bacon, salami, mushrooms, red pepper, red
onion, black olive, mozzarella

mambo meats 1375/ 1895
tomato sauce, pepperoni, sausage, canadian bacon, salami,
mozzarella

Dominic’s pick 1375 / 1895
tomato sauce, pepperoni, goat cheese, mozzarella, fresh pineapple

Eolsores

served with marinara

calzone rustica 1395
ricotta, sausage, mushroom, mozzarella

backcountry calzone 1495
ricotta, spinach, basil, portabella mushrooms, roasted red peppers,
smoked mozzarella
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mount bakery chocolate torte 6
tiramisu 6

key lime pie 6

seasonal cheesecake 6

daily dessert special 6

Marridn flits

spaghetti marinara 525

spaghetti marinara and a meatball 625

spaghetti marinara and breaded chicken breast 625
penne with butter and parmesan 425

fettuccine alfredo 625

small cheese pizza 625 | add pepperoni 725

bruschetta 775
grilled bread with garlic oil, prosciutto, fresh tomato, basil,
mozzarella, parmesan, house dressing

dungeness crab cakes 115°
onions, peppers, cilantro and aioli combined with crab and rolled
in bread crumbs; served with fresh pineapple salsa

sautee di vongole 115°
clams, mussels, garlic, white wine, dry vermouth, crushed chilies,
fresh tomato, basil, lemon, olive oil, butter

antipasti del giorno 125°
prosciutto, salami, provolone, fresh mozzarella, goat cheese, and
tapenade; served with crostini

caprese salad 995
fresh mozzerella, tomato, basil, olive oil

tapenade 595
kalamata olives, sun dried tomatoes, roasted red peppers, golden
raisins, pine nuts, oregano, and olive oil; served with crostini

meatballs and marinara {3} 495

isernio italian sausage and marinara {2} 495

Freti
zuppa del giorno 3/5

daily homemade soup

zuppa specialtia’ 695
our signature french onion finished with dry marsala, crostini,
and gruyere

oyster stew 795
local chuckanut bay oysters, cream, tabasco, worcestershire

Sl

mixed greens salad 325/ 65°
assorted greens, cucumber, red onion, tomato, house dressing

greek salad 995
cucumber, red onion, tomato, kalamata olives, feta, oregano,
house dressing

caesar salad 359 /750
romaine hearts, croutons, parmesan, caesar dressing
add -~
roasted chicken 2
smoked or pan-seared salmon 350

mambo garbanzo 115°
iceberg lettuce, basil, green onion, roasted chicken, salami,
garbanzo beans, parmesan, smoked mozzarella, house dressing

spinach salad 995
baby spinach, kalamata olives, portabella mushrooms,
mozarella, pancetta, parmesan, house dressing

steak salad* 1295
6 oz. sirloin, assorted greens, tomato, red onion, gorgonzola,
pine nuts, french dressing
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