MAMA’'S

1& CAFE BACI|
Gsz. 1970

www.MAMASCAFEBACI.COM

GLUTEN-FREE
VEGAN MENU

(Dairy-Free)

It will be our pleasure to accommodate your dietary needs. To assure
proper preparation, please specify that you are ordering from our
Gluten-Free Vegan Menu

QUESTIONS? PLEASE ASK.

We’ve been providing answers for more than 40 years. Serving you is
why we’re here. Vegan dish preparation? Dairy-free cheese?
Vegetarian menu? A romantic, private table?

We’ll do our best to accommodate you. Always.

OUR GLUTEN-FREE VEGAN SAUCES
Alfredo <> Vodka <-Homemade Tomato-Basil <> Garlic & Oil <> Spicy Fra Diavolo
Rosa <> White Champagne Sauce <> Pink Champagne Sauce <> Dairy-Free Pesto Sauce
Dairy-Free Francese (white wine, oil, lemon) <> Dairy-Free Balsamico (balsamic, oil, onions, garlic)
Dairy-Free Rustic Piccata (mushrooms, tomatoes, capers, onions, white wine sauce)




GF/VEGAN DUETS

TWO TASTES, ONE ENTREE L

(Selections are interchangeable)

Eggplant Pisa & Penne Palma 36
Pisa: Fresh breaded eggplant sautéed with spinach, artichokes, portabello mushrooms,
topped with balsamic reduction
Palma: Spinach, artichokes, sun-dried tomatoes sautéed in a creamy white champagne,
over gluten-free penne

Primavera & Eggplant Francese 31
Primavera: Broccoli, roasted peppers, cherry tomatoes, zucchini sautéed in
garlic & oil over gluten-free penne

Eggplant Fresco & Aglio Olio 31
Freso: Breaded eggplant, bruschetta over baby greens, topped with balsamic reduction
Aglio Olio: Gluten-free penne, garlic, oil, fresh basil & cherry tomatoes

GF/VEGAN GUEST FAVORITES

Penne Vodka: Our dairy-free Vodka sauce tossed with gluten-free penne 30

Eggplant Francese: served over gluten-free penne 31

Vegan Rustica: Mushrooms, Tomatoes, Capers & Onions,
a white wine, lemon sauce over gluten-free penne 33

Penne Palma: Sun-dried tomatoes, spinach, & artichokes in a creamy white
champagne sauce over gluten-free penne 33

Eggplant Siena: Eggplant, spinach & garlic topped with homemade red sauce
& dairy-free cheese, gluten-free penne 32

Campagna: Broccoli, artichokes, sun-dried tomatoes in a sweet sherry wine sauce,
topped with dairy-free cheese, gluten-free penne 33

Tine Food @ %Mﬁ”%



GF/VEGAN APPETIZER

Soup (Homemade) 7 Homemade Mozzarella Vegan Fresh Mozzarella

Made Fresh Daily Sticks 16 Tomato & Basil 15

with balsamic reduction over
fried spinach

Broccoli . Vegan Scallops 13
Sautéed in garlic & oil or steamed Seared trumpet mushrooms over Side of Homemade
a mixed green salad with citrus )
vinaigrette Vegan Ricotta 12
with a touch of Olive Oil & fresh basil
French Fries 6 :
GF Vegan Stuffed GF Vegan Garlic
Portabello Mushrooms 18 Bread 11
] Portabello Mushrooms filled with Brushed with Olive Oil & topped
Broccoli Rabe 11 Zucchini, Capers, Mushrooms, & Black with Dairy-Free Cheese
Local Farm Fresh sautéed with garlic ~ Olives topped with Dairy-Free cheese
& olive ail over fried spinach
Fried Zucchini 10  GF Spinach Vezzo 10
Medallions Spinach, zucchini, hot peppers

Roasted red pepper sauce for dipping ~ Sauteed in garlic & oil

GF/VEGAN SALADS

GF Vegan House 57  GF Vegan Moresca 12/15 GF Vegan
Romaine, iceberg, mixed greens Mixed Greens, Dried Cranberries, Eggplant Pisa 13/16
tomatoes, olives, red onions Walnuts, Red Onion, Cherry Tomato,  gqqnjant, Portabella Mushrooms,

Balsamic Vinaigrette Spinach, Roasted Red Peppers,
Artichokes drizzled with Balsamic

Reduction
GF Vegan Insalata 15/18
Homemade dairy-free Fresh Mozzarella ;
! ' Dressings
Roasted Peppers, Sun-dried Tomatoes, Balsamic Vinaigrette, Oil & Vinegar, Chianti-Basil,
over Mixed Greens, Balsamic Light Italian
Vinaigrette Fresh Lemon & Oil, Citrus Vinaigrette




GF/VEGAN ENTREES

GF Vegan Baked
Penne 30

Prepared in Homemade Tomato-Basil
Sauce, topped with Dairy-Free Cheese

*Add Dairy-free ricotta - $5

GF Vegan Rosario 32
Eggplant, Roasted Peppers, & Sun-
dried Tomatoes & Artichokes in our
Homemade Creamy Pink Rosa
Sauce, Gluten-Free Penne

GF Vegan
Primavera 28

Broccoli, Roasted Peppers, Zucchini, &
Cherry Tomatoes sautéed in Garlic &

Oil, Gluten-Free Penne

GF Vegan Eggplant

Francese 31

Eggplant in our Vegan Francese
sauce, Gluten-Free Penne

GF Vegan Pisa

Amato 33
Eggplant, Spinach, Artichokes,
Portabello Mushrooms & Roasted
Peppers in our Balsamico sauce,
Gluten-Free Penne

GF Vegan Penne
Vodka 30

Homemade VVodka Sauce,
Gluten-Free Penne

GF Vegan

Campagna 33
Broccoli, Artichokes, & Sun-dried
Tomatoes in a sweet Sherry Wine

Sauce with melted Dairy-Free Cheese,

Gluten-Free Penne

GF Vegan Lasagna 29
Homemade lasagna layered with

Tomato-Basil Sauce, beyond meat,
vegan ricotta and dairy-free mozzarella
cheese

GF Vegan Penne
Alfredo 30

Homemade Alfredo Sauce, Broccoli,
Gluten-Free Penne

GF Aglio-e-Olio 22
Cherry Tomatoes, Pignoli Nuts, &
Basil sautéed in Garlic & Oil,
Gluten-Free Penne

GF Vegan Palma 33
Aurtichokes, Spinach & Sun-Dried
Tomatoes sautéed in Creamy White
Champagne Sauce, Gluten-Free
Penne

GF Vegan

Eggplant Siena 32
Breaded Eggplant, Spinach & Garlic
topped with Tomato-Basil Sauce &
melted Dairy-Free Cheese, GF Penne

GF Vegan

Eggplant Rollentini 33
Breaded Eggplant layered with dairy-
free ricotta cheese, topped with

Tomato-Basil Sauce & melted Dairy-

Free Cheese, GF Penne

GF Vegan Rustica 33
Mushrooms, Tomatoes, Capers &
Onions in our homemade Piccata
(garlic-lemon wine) sauce,
Gluten-Free Penne

ENTREE ENHACEMENTS

VEGETABLE: $2 per

Broccoli, Spinach, Zucchini, Artichokes, Roasted Peppers, Cherry Tomatoes,
Capers, Cranberries, Black Olives, Garlic, Eggplant, Spinach, Pineapple,
Portabella Mushrooms, Asparagus, Onions, Peppers & Bruschetta

DAIRY-FREE MOZZARELLA CHEESE (Baked): $4

*Please specify you are ordering from our GF Vegan Menu




GF/VEGAN SANDWICHES/PLATTERS

SELECT YOURSTYLE:

Gluten-Free/Vegan Focaccia:16
Platter served as an Entrée 17
(GF/Vegan Roll served on side)

Local Farms + Freshness = Mama’s

Vegan Eggplant, Vegan Eggplant, Spinach
Roasted Peppers & Garlic

sautéed in Balsamic Vinegar With a tomato-basil sauce & Dairy-
Free Cheese

Vegan Veggie Melt Vegan Eggplant Villa |
Grilled Portabella Mushrooms, Parmigiana Artichoke, Roasted Peppers, Broccoli
Onions, Roasted Peppers, Black With Dairy-Free Cheese & Dairy-Free Pesto Sauce

Olives, Dairy-Free Cheese and Oil &

Vinegar

*Please specify you are ordering from our GF Vegan Menu




GF VEGAN GOURMET PERSONAL PIZZAS

GF Pizza Valentino 14
Fresh Tomato & Basil, a touch of
garlic & oil (No Cheese)

GF Vegan Primavera 26
Broccoli, Spinach, & Tomato with a
touch of garlic & Dairy-Free Cheese

GF Vegan Siena 25
Eggplant, Spinach & Garlic with
tomato-basil sauce, Dairy-free
cheese

10’ inch crust

Gt 1970... Te Tradition Spes On

GF Vegan Vodka 27

Pizza
GF Penne, Vegan Vodka Sauce,
Dairy-free cheese

*Please mention you are ordering
the Pizza

GF Vegan Deluxe 26
Spinach, Broccoli, Mushrooms,
Onions, Peppers & Black Olives with
red sauce & Dairy-Free Cheese

GF Vegan Romanese 26

Vegan Alfredo Sauce, Broccoli,
Dairy-free cheese

GF Vegan Garden 25
Broccoli, Eggplant, & Roasted
Peppers with Red Sauce, Dairy-Free
Pesto Sauce & Dairy-Free Cheese

GF Vegan Pisa Pizza 26
Eggplant, Spinach, Roasted Peppers,
Artichokes & Portabella Mushrooms
drizzled with Balsamic Reduction
topped with Dairy-Free Cheese

PERSONAL PI1ZZA-CREATE YOUR OWN
You CREATE IT, WE’LL MAKE IT, YOU’LL LOVE IT!

Gluten-Free Crust topped with Daiya Dairy-Free Cheese...19
DAIRY-FREE GOURMET SAUCES 3 per

Alfredo, Barbeque, Creamy Rosa, Pesto, Pink Champagne,

TOPPINGS 2 per

Scampi, Vodka, White Champagne

Cranberries, Broccoli, Spinach, Zucchini, Artichokes, Roasted Peppers, Cherry Tomatoes,
Capers, Black Olives, Garlic, Eggplant, Spinach, Portabella Mushrooms, Asparagus,

*Please specify you are ordering from our GF Vegan Menu




GF/DF DESSERTS

Apple Crumb Pie 11
Served with dairy-free vanilla ice
cream (Gluten Free/Dairy-free)

Chocolate Chip Cookie

Sandwich 11
With dairy-free vanilla ice cream

Chocolate Cupcake s
(Gluten-Free/Dairy-free)
With white icing

Sorbet 75

(Gluten Free/Dairy-free)
Ask your server for Seasonal Flavors

Cookie Dough

Cheesecake Cupcake 85
(Gluten Free/Dairy-Free)

Rice Cappuccino 8
Add your favorite flavor: 50cent

Raspberry-Caramel-Chocolate
Mocha-Mint-Hazelnut-Vanilla

*Please specify you are ordering from our GF/DF Menu







