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AMORE MANGOLA'S
ITALIAN RESTAURANT

11786 Wilcrest @ Hwy. 59
Houston, Texas 77099
281-498-6790
www.MangolasRestaurant.com



ANTIPASTI

ESCARGOTS Escargots baked in garlic and extra virgin olive oil 8.”

CALAMARI FRITTI Simply...Fried Squid, “The Best In Houston” 8.”

STUFFED MUSHROOMS stuffed with our seafood stuffing, baked with butter 8.”
SPINACH ARTICHOKE DIP Spinach, artichokes, and Philadelphia Cream Cheese 8.”
MOM’S SPINACH CAKES Chopped spinach with Mangola’s select ingredients 10.”
RAVIOLI RAPHAEL Fried cheese ravioli, served with Rosa sauce and capers 8.”
CROSSTINI Caramelized onion, feta cheese, sundried tomatoes, and toasted bread 7.”
OYSTERS ROCKEFELLER baked i spinach dressing, topped with Hollandaise 8.”
CHEESE STICKS Fried mozzarella cheese sticks 7.”

BRUCHETTA Seasoned tomato, basil, ricotta cheese, over grilled bread aioli 7.”

ZUPPA & INSALATA

MINESTRONE Cup = 4."; Bowl =7."
SEAFOOD BISQUE Cup = 5."; Bowl = 8.”

HOUSE SALAD WITH A CHOICE OF SOUP Cup =7."; Bowl = 10.”
SALMON NICOISE grilled salmon on a bed of lettuce, w/goat cheese, hearts of palm 12.”
HOUSE SALAD Tossed salad topped with the creamy Italian house dressing 3.”
CAESAR SALAD = 5.” with Grilled Chicken 10.” with Grilled Shrimp 13.”
CAPRESE SALAD Fresh mozzarella, tomatoes, and pesto 9.”

BEVERAGES

Iced Tea Sweetened Iced Tea Orange Soda

Pepsi Dr. Pepper Lemonade

Diet Pepsi Perrier Pellegrino

Sprite Coftee (Regular or Decaf) Cappuccino (Regular or Decaf)

CHILDREN’S MENU $5.

(Children 10 and Under)

Spaghetti with Meatball Fettuccim Alfredo Linguine with Butter



LUNCH MENU

SERVED FROM 11:00 AM TO 4:00 PM

PASTAS

ANGEL HAIR BOLOGNESE served with ground beef and marinara sauce 9.”
SPAGHETTI MARINARA Spaghetti served with marinara sauce and two meatballs 9.”
FETTUCCINI ALFREDO Fettuccini pasta swerved in our creamy Alfredo sauce 9.”
TORTELLINI pasta with Romano cheese stuffing, tossed in a basil sauce with pine nuts 8.”
SPAGHETTI POMODORO Spaghetti, pomodoro sauce, and spicy Italian sausage 9.”
LINGUINI FETA with Olive Oil and garlic, sundried tomatoes, and feta cheese 9.”
LINGUINI VONGOLE Linguine pasta with clams and olive oil and garlic 9.”
EGGPLANT PARMESAN with tomato sauce, mozzarella cheese, and pasta marinara 9.”
ANGEL HAIR VERDE with broccoli, mushrooms, pancetta, in a creamy Alfredo sauce 9.”

CHICKEN

POLLO “AMORE?” Chicken in a lemon butter sauce, artichokes, and pasta marmara 11.”
CHICKEN PARMESAN Breaded chicken topped with mozzarella and marinara sauce 11.”
CHICKEN MARSALA with onions, Marsala wine sauce, mushrooms and mashed potatoes 11.”
CHICKEN ALFREDO Fettuccini Alfredo with a grilled chicken breast 11.”

CAPELLINI CHICKEN Angel hair, chicken, broccoli, tomatoes, in olive oil and garlic 11.”

VEAL

VEAL MARSALA with mushrooms, Marsala wine sauce, served with olive o1l & garlic pasta 12."
VEAL OSCAR Sautéed and topped with crabmeat, served w/ asparagus, hollandaise sauce 14.”
VEAL PARMESAN Breaded veal, topped with mozzarella and marinara sauce 12.”

SEAFOOD

MAHI MAHI Fresh fish on a bed of angel hair pasta in a sherry wine sauce 14.”
TUNA Seared tuna with scallops in lemon bianco sauce, served with olive oil & garlic pasta 14.”

SNAPPER PONTCHARTRAIN Sautéed snapper topped with crabmeat and shrimp 14.”
SHRIMP ALFREDO Fettuccini Alfredo with shrimp 13.”

PESCATORE Crabmeat, shrimp, calamari, clams, and mussels in a vibrant bianco sauce 14.”

Mangola’s 1s proud to cook with healthy extra virgin olive oil.




STEAKS

FILET MIGNON Filet mignon swerved with mashed potatoes and seasonal vegetables 24."
LAMB CHOPS Grilled lamb chops served with mashed potatoes 24.”

RIB EYE served with seasonal vegetables and mashed potatoes 24.”

VEAL

VEAL MARSALA with sliced mushrooms and Marsala wine sauce 16.”

VEAL OSCAR topped with lump crabmeat, wine sauce and served with asparagus 16.”
VEAL PARMESAN breaded and topped with mozzarella cheese and marinara sauce 16.”
VEAL SPINACHI layered on spinach with prosciutto and provolone cheese 16.”

VEAL TOSCANO topped with mushrooms and artichoke hearts in a white wine sauce 16."

CHICKEN

POLLO “MANGOLA” with artichokes, mushrooms & lemon butter sauce 15.”
STUFFED CHICKEN BREAST with Italian sausage, spinach, and mozzarella cheese 15.”
CHICKEN PICATTA served in lemon butter sauce with capers 15.”

CHICKEN MARSALA with sliced mushrooms and Marsala wine sauce 15.”

CHICKEN PARMESAN breaded and topped with mozzarella cheese, marinara sauce 15.”

SEAFOOD

BLACKENED SALMON dusted in herbs, served on a bed of Fettuccini Alfredo 17.”
STUFFED FLOUNDER with crabmeat and shrimp stuffing 18.”

PESCATORE Assorted seafood over linguini pasta 17.”

LINGUINI VONGOLE Linguini and clams in a white wine sauce 14.”

SHRIMP FRA’DIABOLO Pasta in a spicy marinara sauce 16.”

SNAPPER PONTCHARTRAIN Sautéed snapper topped with crabmeat and shrimp  17.”

Mangola’s is proud to cook with healthy extra virgin olive oil.



PASTAS

LINGUINI ALA CARBONARA with pancetta (bacon) in a light cream sauce 12.”
CAPELLINI BOLOGNESE Angel hair with ground beef and marinara sauce 11.”
BAKED PENNE Chicken, broccoli and mushrooms baked in Alfredo sauce 12.”
FETTUCCINI ALFREDO 10.”  with Chicken 13.” with Shrimp 15.”
SPAGHETTI AND MEATBALLS Pasta marinara with two meatballs 11.”
SPAGHETTI AND SAUSAGE with spicy Italian sausage and marinara sauce 11.”

VEGETARIAN

EGGPLANT PARMESSAN Eggplant, mozzarella and parmesan cheese 12.”
LINGUINI FETA fresh tomatoes and feta cheese with olive o1l and garhic 11.”
POTATO GNOCCHI Potato dumplings in basil pesto sauce and pine nuts 11.”

BAKED PASTAS

LASAGNA with ground beef, ricotta and mozzarella cheese in Marinara sauce 12.”
CANNELLONI Pasta filled with cheese and veal 12.”

MANICOTTI Pasta filled with ricotta cheese 12.”

SPINACH MANICOTT]I Pasta filled with spinach and ricotta cheese 12.”
COMBINATION Lasagna, Italian Meatball, Ravioli, and Ricotta Manicottt 12.”

PIZZAS

CHEESE basic cheese pie  9.”

MARGHERITA fresh tomato, basil, and cheese  10.”
PEPPERONI basic cheese pie with pepperoni 11."”
SUPREME A little of everything 15.%



Merlot, Cabernet or Chianti
Chardonnay or Pmot Grigio
White or Red Zinfandel
Sangria

Lambrusco

Spumante or Champagne
Mimosa

Frozen Bellini

Italian Margarita

HOUSE WINES

LITRE Yo LITRE — GLASS
22." 13.” 7
22." 13.”

22." 13.”

22." 13.”

&
DOMESTIC IMPORTED
Amstel Light Moretti (Italian)
Bud Light Peroni (Italian)
Bud Light Lime Dos Equis XX
Budweiser Corona
Coors Light Heineken

Michelob Ultra (Draft)
Miller Lite

Samuel Adams

Shiner

BEERS




