mama

empanAda

HAPPY HOUR
from 3 - 6 pm
and 1 - 4 am

Monday - THURSday

Margaritas • Sangria • Beer
Only $5.ºº
Mimosas Special $4

Monday - SATURDAY 8am-3pm
SUNDAY 12pm-3pm

OPEN 24 HOURS
Follow us on

Please respect our neighbors

NOISE
Thank you.

Gift Certificates Available
Gratuity of 18% will be added for
parties of (4) or more.
			Thank you...

empanAdas
wheat flour empanadas

wheat flour

oven baked empanadas

BREAKFAST EMPANADAS AVAILABLE ANYTIME

Beef ground beef sautéed with onions,

DESAYUNO COLOMBIANO Colombian

pork sausage, cheddar cheese, eggs and Spanish onion

DESAYUNO AMERICANO Top round steak,

cheddar cheese, eggs and Spanish onion with a Latin twist

Latin herbs and spices

3.

30

empanada with spinach and feta cheese

Greek Sausage Pie Greek pork sausage in

ground beef, olives, sautéed onions and potatoes

Reggaeton Caribbean style roast pork with

traditional Mediterranean spices

3.30

sofrito seasoned yellow rice and gandules (peas)

Viagra mama’s seafood stew with shrimp,

scallops and crab meat

3.50

stuffed with mozzarella

sautéed broccoli

Rice and Beans white rice and red beans

marinated in traditional Colombian spices

Chili and Beef slowly cooked ground beef

with Latin style spices and chili peppers

Beef & Broccoli Teriyaki strips of beef sautéed

SIDES

with a teriyaki sauce and broccoli

Shredded Chicken all-white chicken breast

slowly cooked with sofrito sauce

Cheese simple and delicious, stuffed with mozzarella cheese
Ham and Cheese mama’s ham and cheese melt

3.30

and mozzarella cheese

CheeseBurger ground beef cooked in traditional

Latin spices with cheddar cheese

Rice and BEANS “Combo”
Rice white or yellow
Beans red or black
PLANTAIN CHIPS
Potato CHIPS
GARLIC PUREE (2oz.)
chimichurri sauce (2oz.)
green or red salsa (1oz.)
CHIPOTLE MAYO (2oz.)
SOUR CREAM (2oz.)
GUACAMOLE

5.75
3.50
3.75
2.95
2.95
0.95
0.95
0.25
0.95
0.50
5.25

* Salsas will be served with savory empanadas, arepas, cassavas,

Cuban slowly roasted pork with mozzarella cheese with

tamales, arroz con pollo and arroz con camarones only.

a touch of sofrito sauce

Pernil marinated pork slowly roasted to perfection

Typical Colombian Breakfast

7.

75
Scrambled eggs with tomatoes and scallions.
Served with white rice mixed with red beans and arepa.
Add grilled Colombian sausage ––– 3.25 • Add grilled chicken ––– 4.75
Add grilled Skirt or Sirloin steak –––––––– 5.75

Tuna JalapeÑo albacore tuna with jalapeños
TJC mama’s tuna melt with cheddar cheese and jalapeños
Polish Polish sausage (kielbasa) sautéed with sauerkraut
Pizza tomato sauce and cheese

Cheesesteak Fritata An unfolded omelet

8.25

9th Ave. Breakfast

8.25

Huevos Rancheros

9.50

with Top round, Spanish onion, red bell pepper,
cheddar cheese and a Latin twist. Served with yucca fries.

Pepperoni Pizza slices of pepperoni with tomato

sauce and cheese

Spinach & Cheese mozzarella with sautéed spinach

dough stuffed with ground beef or oven roasted pork
*comes with green or red salsa

3.00

Broccoli & Cheese mozzarella cheese and

Shredded Beef with onion, slowly cooked beef

Homemade Cassava mashed yuca

style chicken with peas and carrots

Cheese a Colombian classic corn empanada

Americano juicy beef hot dog with cheddar cheese		

Hawaiian pieces of ham with sautéed pineapples

herbs and spices

Shredded Chicken traditional Colombian
VegGIE steamed potatoes, carrots and lima beans

with red and green peppers, onions, mozzarella
cheese and a touch of tomato sauce

breast sautéed with a teriyaki sauce and broccoli

Ground Beef traditional Colombian style

Chorizo ground pork sausage with classic Latin

Mambo Italiano roasted Italian sweet pork sausage

Chicken & Broccoli Teriyaki pieces of chicken

corn flour empanadas
ground beef

Cheese Steak Top round with mozzarella, red

pepper, Spanish onion and a Latin twist

3.30

Greek Spinach Pie classic Greek style

Brasil traditional Brazilian style empanada with

cooked in mama’s special picante sauce

sofrito sauce and red peppers

Mushrooms sautéed portobello & white

mushrooms with onions

HUEVOS PERICOS tomatoes, eggs and scallion

Spicy Chicken chunks of chicken breast slowly

Shredded Chicken sautéed chicken with

4.95

Scrambled eggs with melted cheddar cheese.
Served with grilled hot dogs and our delicious home fries.
2 eggs sunny side up on crispy corn tortillas with Ranchero sauce
(Regular or Picante) Served with refried red beans and Feta cheese.
- NO SUBSTITUTIONS PLEASE -

TAPAS Y AREPAS
tapas

arepas

Guacamole with plantain chips

7.95

YUCA FRITA fried cassava served with

7.95

Tostones mashed fried green plantains

7.

Maduros fried sweet plantains

6.
8.50

(regular, mild or

hot)

guacamole sauce

served with garlic puree

Chicharones fried fresh pork belly

75

traditional South American white corn pattie stuffed with your choice of:

SHREDDED Beef - SHREDDED Chicken - PORK
Cheese - ham - Spinach

make your own special arepa - add on or mix and match
(additional toppings - add $1.25) add avocado $3.25

specialty arepas

of melted mozzarella cheese

Cubana sofrito seasoned roast pork, cuban

style black beans and mozzarella cheese

Veal & Rice Balls with lemon mushroom sauce

8.

Colombian Sausage

5.75

Ham and Cheese mama’s delicious ham and

Sweet Corn Tamales with mozzarella

6.75

CheeseBurger ground beef cooked in traditional

Zapiekanka sautéed mushroom and onion,

7.

Cheese Steak Top round with mozzarella cheese,

and a splash of our Albarino wine from Galicia, Spain

with griddle cake and lemon
(extra mozzarella - $1.25)

salt and pepper, over a baguette topped with
mozzarella, brie cheese and parsley

7.45

Mozzarepa sweet corn griddle cake with bits

50

served with tostones. *comes with green and red salsa

6.45

25

Spicy chicken slowly cooked chicken breast in

mama’s picante sauce. (Add on cheese for $1.25 more)

7.45

cheese melt

Latin spices with cheddar cheese

50

red bell pepper, Spanish onion and a Latin twist

PLAIN AREPA

3.75

* each arepa excluding Mozzarepa comes with green and red salsa

soups and salads
V = Vegetarian L = Lowfat

D = Dairy Free

soups

Colombian style lentil soup (V,L,D)
Mediterranean White Beans

add a Spanish chorizo to your soup - $3.25 (V,L,D)

Butternut Squash with a hint of Ginger (V,L)
Chicken Colombian style chicken soup with a side of white rice (D)
SANCOCHO DE COLA

home made Colombian style oxtail soup. Prepared with yuca, green
plantains, slices of corn on the cob, recaito, cilantro and onions
with a side of white rice (D)

salads

prepared when you order, fresh and delicious

NEW! WATERMELON SALAD fresh watermelon,

feta cheese, Kalamata olives, fresh mint, parsley, red onions.
Served with fresh lime and olive oil dressing
Avocado avocado, cucumber, tomato, romaine & iceberg
lettuces, cilantro and scallions, with either cumin dressing
or a mustard vinaigrette
Endive romaine lettuce, red cabbage, endive, arugula, radishes with fresh
lemon, olive oil, mustard, red wine vinegar, cayenne and shallots dressing
GREEK SALAD romaine lettuce, tomatoes, cucumbers, Kalamata
olives, red onion, imported feta cheese, oregano with house vinaigrette

7.95
7.45
7.45
8.25
11.95
12.95

9.95

PERSEPHONE SALAD

arugula, watercress, chicory and romaine, red onion, grapes,
toasted walnuts, olive oil and red wine vinegar

ENSALADA PEQUEÑa small green salad comes with
cucumber, tomatoes, romaine & iceberg lettuces, cilantro and
scallions with house cumin dressing

5.95

* mama’s dressings are home made and fat free!

make additions to your salad
crumbled feta cheese

2.50

grilled skirt or sirloin steak

5.95

grilled chicken

4.75

Avocado

3.25

“there is no substitution for the real thing”

Entree Specials
16.50

Arroz Con CAMARONES
SPECIAL FOR WEDNESDAY AND FRIDAY

Colombian style shrimps mixed with sofrito sauce, seasoned yellow
rice, peas, onions and carrots. Served with house salad.

Arroz Con Pollo

15.25

TAMALES

12.25

Pollo Guisado

14.50

Pollo a La Plancha

17.50

Palomilla a La Plancha

18.95

EntraÑa a La Plancha

18.95

Chuleta Empanizada

17.25

Colombian style shredded boneless chicken mixed with sofrito sauce, 		
		
seasoned yellow rice, peas, onions and red peppers.
Served with maduros (fried sweet plantains)
Traditional homemade Colombian style tamales wrapped in a banana
leaf (pork or chicken).
Latin style chicken stew cooked slowly in sofrito sauce, yellow 			
peppers, potato and garlic. Served with white or yellow rice

Marinated chicken breast seasoned with traditional latin herbs
and spices. Grilled to perfection and served with white or yellow
rice, black or red beans, salad and chimichurri sauce
Grilled sirloin marinated with traditional latin herbs and spices.
Served with white or yellow rice, black or red beans, salad
and chimichurri sauce
Grilled skirt steak marinated with traditional latin herbs and
spices. Served with white or yellow rice, black or red beans,
salad and chimichurri sauce

Fried breaded pork chop cooked until golden and crispy on the
outside and soft and tender on the inside. Served with a side of
white or yellow rice, black or red beans and salad

MEXI-BURGER

8oz. Burger, toasted bun, Chipotle mayo, pickled jalapeños,
lettuce, tomato, red onions, avocado.
Served with home made potato chips.
add cheddar, mozzarella or brie cheese
1.25
only Burger
7.50
Subsitute burger for:

- grilled chicken breast add $2.50
- grilled sirloin or skirt steak add $3.50

9.95

Cold Beverages
HOME MADE DRINKS
Salpicon

4.75

mixed fresh fruit cocktail made with:
grapes, apples, watermelon, melon, bananas
ICED TEA with honey and lemon

2.75
NEW! UNSWEETENED ICED TEA	 2.75
LEMONADE
2.75
MINT LEMONADE
3.00

WATERMELON LEMONADE
CHERRY LEMONADE
Sodas

coke - diet coke - sprite - ginger ale

3.00
3.00
cans 2.50

Juices

2.75

TROPICANA orange juice
Postobon Sodas

3.00

MALTA
Poland Spring Water
ICED Coffee
ICED CAPPUCCINO

2.75

passion fruit - mango

2.75

Colombiana - apple - sparkling

2.00
2.00

NO REFILLS ON ANY BEVERAGES

3.95

Hot Beverages

Natural Fruit shakes
made with either milk or water:
guava
green orange
blackberry
soursop
strawberry
pineapple
passion fruit
papaya
mango

add romaine lettuce - spinach - cucumber
great source of vitamins for kids!!
add ice cream to your natural fruit shake

$1.25

additional flavor		

add chocolate syrup

$.95				$.95

add House Tequila, Rum or Vodka

$5

REgular coffee			
cafe americano			
Tea 			
Cafe Con Leche 			
Cafe Mocha 			
Espresso
Single 			
Double 			

4.50

Vanilla milkshake made with milk and vanilla ice cream
Banana milkshake
Avocado milkshake

add ice cream $1.25
add vanilla or hazelnut syrup $.75
add Irish Cream or Kahlua $5.00

Cappuccino 			
Iced Cappuccino 			
Vanilla Cappuccino
Hazelnut Cappuccino		
Colombian Hot Chocolate

5.50

2.25
3.25
2.50
3.95
3.95
2.50
4.00
3.95
3.95
4.45
4.45
3.25

mama’s

sweets
FLAN traditional Colombian style flan

4.95

FRESH FRUIT PLATTER

4.95

watermelon, apples, oranges and grapes
add organic agave nectar 95¢

dessert empanadas
wheat flour

ROMEO & JULIET

guava with mozzarella cheese

Belgian Milk Chocolate
and Banana
Figs, Caramel and Cheese
Sweet PlantainS and Cheese
mashed sweet plantains with mozzarella cheese

USA

3.30

apples and cinnamon

Elvis

peanut butter and bananas

Caramel and Cheese
Belgian Milk Chocolate
add to your dessert empanada
vanilla ice cream

2.95

whipped cream
	chocolate syrup
	caramel syrup

Empanada Mama pins - $1.75

6.50
4.50

