
CHAMPAGNE  &  SPARKLING
NOT JUST FOR SPECIAL OCCASIONS…

DaLuca Prosecco DOC (Italy)	 Split 9
Segura Viudas Cava Brut (Catalonia, Spain)	 Split 9
Moscato	 Split 10
Cleto Chiarli Lambrusco (Italy)	 8	 32
Serena Sweet Red (Italy)	 8	 32

Adami Prosecco Garbel Brut DOC (Italy)	 36
JCB No.21 Brut (France)	 40
Veuve Cliquot “Yellow Label”	 110
(Champagne, France)

Perrier Jouet “Belle Epoque” Rosé	 420
(Champagne, France)	

RIESLING
Chateau Ste. Michelle	 8	 32
(Columbia Valley, WA) – This wine offers beautiful crisp and 
rich flavors of ripe peaches.

August Kesseler “R” Kabinett 	 10	 40
(Pfalz, Germany) - Ripe fruits, aromatic apples & peaches.

PINOT GRIGIO
Riff	 8	 32
(Veneto, Italy) –   Aromas of apples and peaches. Light to 
medium-bodied with a fresh mouth-watering finish.

Ruffino Lumina	 9	 36
(Venezia Giuliano, Italy) - Medium bodied with notes of 
lemon and sage on the finish

Ferrari Carano	 11	 44
(Sonoma, CA) – Aromas and flavors of white peach, honeyed 
citrus, kiwi-limes and apricots.

Santa Margherita		  50
(Valdadige, Italy) – A clean, intense aroma, and bone dry taste.

SAUVIGNON BLANC
Hess Shirtail Ranches	 8	 32
(Monterey, CA) – loaded with aromatics of grapefruit and 
lemon grass and refreshing citrus notes.

Nobilo	 9	 36
(Marlborough, New Zealand) - Flavors of ripe tropical fruits, 
passionfruit and pineapple with subtle hints of green herbs.

Ferrari Carano Fume Blanc	 10	 40
(Sonoma, CA) –Aromas and flavors of yellow peach, pear, 
quince, Meyer lemon, mango and fruit cocktail.

CHARDONNAY
Matchbook Vineyards	 9	 36
(Dunnigan Hills, CA) – Aromas of pineapple and macaroons. 
Flavors of creamy butter, mango and melon.

Alexander Valley Vineyards	 10	 40
(Sonoma, CA) – Rich creamy wine with citrus notes along with 
flavors of pear, apple, tropical fruits and apricots.

J. Lohr	 10	 40
(Arroyo Vista, CA) - Fresh, youthful and rich with flavors of 
nectarine, apple, citrus and honey

Ferrari Carano	 12	 48
(Sonoma, CA) – Refreshing acidity with flavors of Meyer 
lemon, honeysuckle, vanilla, pineapple and a floral finish.

Sonoma Cutrer	 14	 50
(Russian River, CA) – Bosc pear, white peach accented with 
toasted nuts, spice and vanilla.

Hanzell Estate	 95
(Sonoma, CA) A creamy, yet light texture, flavors of tangerine 
and pink grapefruit, apple, pear, thyme and long bright finish



ROSÉ
Juan Gil Rosé	 8	 32
(Jumilla, Spain) - Notes of red plum, cherry and cranberry 
with hints of nuts, apricot, peach and a savory finish.

Rare Rosé Blend	 8	 32
Crisp berry flavors and pleasant ripe fruit aromas

PINOT NOIR
Avalon 	 8	 32
(California) - Aromas of red cherry and spice lead to a lush 
palate of ripe red fruit and a lingering smooth finish.

Mark West	 9	 36
(California) – A pleasing mix of black cherry, cola, strawberry, 
plum and soft tannins.

Clos du Bois	 10	 40
(Sonoma, CA) – Flavors of sweet cherry fruit and a lush 
texture with light, toasty oak.

Aquinas	 12	 48
(Napa Valley, CA) – Rich flavor of sweet cranberry, 
pomegranate, sour cherry and  pleasant earthiness.

SANGIOVESE & CHIANTI
Gabbiano Chianti	 8	 32
Dry, full-bodied palate is perfectly balanced. The tannins are 
sweet, smooth and the finish is clean.

Tenuto Caparzo Sangiovese	 8	 32
Full, fruity with ripe blackberries and strawberries, spice and 
vanilla on the finish.

Trebbio Chianti Superiore DOCG	 9	 36
Aromas of small berries and hints of flowers and spice. 
Medium-bodied with velvety tannins and pleasant acidity.

Ruffino Chianti Classico	 14	 50
Riserva Ducale “Tan Label”
Well balanced on the palate, with velvety tannins, firm 
acidity, and a lingering finish of rosemary and figs.

Ruffino Chianti Classic Riserva	 85
Ducale “Gold label”
Notes of violet, cherry and plum, with aromas of chocolate 
and spice. Full bodied and well balanced.

INTERESTING REDS
Raymond Vineyards Field Blend	 8	 32
(Napa, CA) –  Medium bodied with aromas of raspberry, 
cherry followed by flavors of strawberry and blueberry. 

Marchesi De Frescobaldi Remole	 8	 32
(Tuscany, Italy) –  Aromas of dark cherry, pepper and a 
velvety mouthfeel of strawberry and raspberry.

Piazza del Castello Super Tuscan	 10	 40
(Tuscany, Italy) – Ripe berries that gives way to chocolate, 
dark earthy tones and a bold finish. 

Zaccagnini Montepulciano d’Abruzzo	 11	 44
(Abruzzo, Italy) - Soft and fruity red with dried berries. Full-
bodied, tannins and a delicious finish.

19 Crimes Red Wine	 11	 44
(Barossa, Australia) - A blend with distinctive sweetness with 
subtle flavors of chocolate and cedars spice.

Ferrari Carano Siena	 12	 48
(Sonoma, CA) –Bing cherry, blueberry and pomegranate are 
enhanced by sweet oak and butterscotch.

Buena Vista The Count	 14	 50
(Sonoma, CA) – Flavors of berries, plum, and mocha mingle 
with hints of cinnamon, vanilla. 

Ruffino Modus Super Tuscan	 15	 60
(Tuscany, Italy) – Notes of ripe cherries, plums and black 
berries fade into hints of sweet tobacco, mint and spices.

Chappellet Mountain Cuvee	 75
(Napa Valley, CA) – Flavors of red currant and cassis with 
hints of smoke, vanilla in this complex blend.



MERLOT
14 Hands	 8	 32
(Columbia Valley, WA) – Flavors of plum, cherry, blackberries, 
spice are complements by soft tannins.

Rodney Strong	 10	 40 
Sonoma County, CA) - Notes of blackberry, black cherry and 
plum with a touch of dried cocoa and vanilla.

Emmolo	 65
(Napa Valley, CA) - Lush and supple on the palate with dard 
berry flavors and smooth leathery tannins

Pride Mountain Vineyards	 115
(Napa Valley,CA) – Aromas of strawberry, blueberry, plum, 
with a luscious palate of fruit with a velvety finish.

CABERNET SAUVIGNON
Mcmanis	 8	 32
(California) – Juicy, almost jammy blackberry and cherry 
flavors that fill the mouth and linger on the finish.

The Crusher	 9	 36
(California) – Expressive on the palate with flavors of 
maraschino cherry, toffee and black walnut ice cream.

The Federalist	 10	 40
(Lodi, CA) – Aromas of blackberries and cinnamon spice with 
firm tannin structure and a long, smooth finish.

True Myth	 12	 48
(Paso Robles, CA) – Rich, yet smooth with flavors of red fruits, 
black current, cocoa and carmelized oak

B-Side	 14	 50
(Napa Valley, CA) – pure, rich and deep, featuring aromas of 
blackberry,k sweet tobacco leaf and notes of warm caramel.

Hess Collection “Allomi”	 75
(Napa Valley, CA) – Explosive flavors of blackberry jam and 
dried cranberries, finishing with dried savory spices.

Round Pond “Kith & Kin”	 85
(Napa Valley, CA) - Lush core of ripe fruit and aromas of black 
currant, loganberry, fig, warm spice and mocha.

Jordan	 110
(Alexander Valley, CA) – Beautiful balance of black fruit and 
fine tannin structure. 

Cakebread	 125
(Napa Valley, CA) – Concentrated black cherry, wild berry, 
cassis and mocha flavors.

Silver Oak 	 130
(Alexander Valley, CA) – Aromas of black currant, orange zest 
and raspberry with notes of vanilla and cocoa.

Chimney Rock	 150
(Napa Valley, CA) – The fruit aromas with intricate hints of 
vanilla, violets and clove.

AMARONE
Tommasi Valpolicella Ripasso	 50
(Veneto, Italy) - Spicy black pepper and raisin, with intense 
and spicy flavors of sweet red cherry.

Luigi Righetti	 70
(Veneto, Italy) – Full bodied, with fruity notes of black currant, 
rich chocolate and hints of peppery notes.

Masi	 100
(Veneto, Italy) – Flavors of baked cherry, chocolate and 
cinnamon. Structured but noble, delicate.

BAROLO/BRUNELLO DI MONTALCINO
Masi Barolo di Campofiorin	 72
(Veneto, Italy) – Delivers generous black cherry flavors, with 
hints of raisin, white pepper, nutmeg and chocolate.

Castello Banfi Brunello di Montalcino	 130
(Tuscany, Italy) – Velvety palate with tart-cherry flavors and 
traces of spice



ZINFANDEL, MALBEC & SHIRAZ
Starry Night Zinfandel	 9	 36
(Lodi, CA) – Flavors and aromas of raspberries, cherries and 
blackberries with hints of pepper, vanilla and cedar.

Decero Malbec	 11	 44
(Agrelo, Mendoza, Argentina) – Notes of Blueberries, jammy 
black raspberries and ground pepper. 

Paringa Shiraz 	 8	 32
Aromas of boysenberry and blueberry jam with subtle tannins

Jim Barry Shiraz Lodge Hill	 12	 48
(Clare Valley, South Australia) - Lively bursts of berry fruits 
persist through the finish, with spice to close.

VALENTINO WINERY
& VINEYARDS OF LONG GROVE, ILLINOIS

Family Owned and Operated.  
Vineyard Established: April 1995  

Winery Opened to the Public: 2001

Valentino Red Blend	 56
(Meritage Blend) – Similar to a fine quality Malbec, and as 
smooth as, but with more flavor than a merlot.

Valentino Chianti Riserva	 60
Chianti Reserva is a versatile red wine that can be paired with 
many dishes.

Valentino Signature Red Blend	 78
(Bordeaux Blend) – Two year barrel aged red wine, with mid-
range plus tannins.

MARTINIS
Appletini

Vodka, Sour Apple Pucker, Sour Mix

Mango
Vodka, Mango puree, Cointreau

Limoncello
Citron Vodka, Limoncello, Sour Mix, Fresh Lemons

Pomegranate
Vodka, Pomegranate Liqueur, Sour Mix, Cranberry Juice

The Dirty
Vodka, Olive Juice, Dry Vermouth

The French
Chambord, Pineapple Juice, Vodka

Cucumber Cosmo
Cucumber Vodka, Lime Juice, Cranberry Juice

Gibson
Gin, Dry Vermouth, Cocktail Onion

Manhattan
Whiskey, Sweet Vermouth, Bitters, Lemon Twist

The Espresso
Frangelico, Vodka, Kahlua, Espresso Shot

Cosmopolitan
Citron Vodka, Cranberry Juice, Lime juice, Cointreau

Lemon Drop
Sugar rimmed glass with Citron Vodka, Sour Mix, Lemonade

Mambo Italiano, a family operated restaurant, strives to 
provide a taste of new world, yet authentic Italian cuisine. 
Enjoy friendly service and genuine Italian dishes.

– The Cardone Family



BEER
Miller Lite 
Peroni 
Blue Moon
Coors Light 
Miller 64 
Sam Adams
Miller High Life 
Guiness 
Corona 
Corona Light 
Heniken
Moretti
Moretti La Rossa 
Amstel Light 

Bud
Bud Light 
Stella Artois 
Becks 
O’Douls
312 Urban Wheat Ale 
Lagunitas PILLS 
Lagunitas IPA
Serria Nevada 
Torpeedo Extra IPA 
Hacker~Pschorr 
Revolution Anti-Hero 
Lagunitas Little Sumpin 
Sumpin

SPIRITS
Vodka 
Absolut 
Belvedere 
Chopin 
Ciroc 
Gold Pyramid Premium
Grey Goose
Kettle One
New Amsterdam
Smirnoff
Stoli Raspberry 
Svedka
Tito’s Handmade 

Rum
Bacardi
Bacardi Limone
Captain Morgan
The Kraken
Malibu
Meyers Dark Rum

Gin 
Beefeater 
Bombay
Bombay Saphire 
Hendricks 
Knickerbocker 
Tanqueray 
Tanqueray No. Ten

Blended Scotch 
Chevis Regal 
Dewars
J&B
Johnnie Walker Black 
Johnnie Walker Red

Single Malt Scotch
Glenfiddich 12 yr
Glenfiddich 15 yr
Glenlivet 12 yr
Glenlivet 18 yr 
Laphroaig 10yr 
Macallen 12 yr
Macallen 18 yr
Macallen 21 yr Fine Oak

Cognac / Brandy
Courvoisier VS
Christian Brothers Brandy 
Hennessy
Martel XO
Martel VS
Martel VSOP
Metaxa 7 Star

Port Wine
Osborne Ruby Port
Wiskers Blake Classic Tawny 

Bourbon 
Basil Hayden
Blanton’s
Bulleit Bourbon 10yr 
Eagle Rare
Jim Beam
Jim Beam Black
Knob Creek 
Makers Mark 
Woodford Reserve 

Rye
Basil Hayden Dark Rye
Dickle Rye Whisky
Limousin Rye
Templeton Rye

Whiskey 
Bushmills
Canadian Club 
Crown Royal
Jack Daniels 
Jameson 
Jameson IPA
Seagrams 7 
Seagrams VO 
Wild Turkey

After Dinner
Anisette 
Aperol
Averna Amaro Siciliano
Baileys Irish Cream
B&B 
Campari
Candolini Grappa 
Dambuie 
Disaronno 
Lemoncello 
Frangelico
Galliano
Grand Marnier 
Inga Grappa Dolcetto 
Inga Grappa Pinot Noir
Inga Grappa Prosecco
Kahlua 
Licor 43
Montenegro 
Rum Chata 
Sambuca 
Sambuca Black 
Tia Maria
Tuaca

Tequila
Cuervo Gold 
Patron Reposado 
Patron Silver
Patron XO Café



DESSERT
Cannoli	 5
Lightly fried homemade shells filled with creamy ricotta cheese, 
sprinkled with nuts and powered sugar

Chocolate Souffle	 6
Incredible lightness and velvet chocolate flavors  
pour out of this little delight

Spumoni	 8
Layers of pistachio, chocolate & cherry gelatos,  
molded into an Italian classic

Tiramisu	 7
Delicate ladyfingers soaked in espresso; topped with Mascarpone 
cheese & dusted with cocoa powder

Chocolate Truffle	 8
Chocolate gelato filled with zabaglione  
rolled in cocoa powder & hazelnuts

Chocolate Cake	 7
Decadent layers of chocolate cake finished  
with a rich chocolate frosting

Crisp Puffs	 7
Sal’s homemade pastries filled with cannoli filling lightly fried and 
sprinkled with powdered sugar & pistachios

Profiterol	 8
Cream puffs topped with chocolate mousse

Fluta di Limoncello	 9
Vanilla Gelato Swirled with Limoncello,  
served in a Champange flute

Peach Ripieno	 8
Peach sorbet served in the actual peach

Coppa Café	 8
Vanilla Gelato swirled with carmel, topped with chocolate covered 
coffee beans

Coconut Ripieno	 8
Creamy coconut sorbet served in the coconut shell

Carrot Cake	 8
Classic carrot cake made with pineapple and walnuts topped with a 
rich cream cheese icing and toasted almonds on the side.

Bananas Foster Cake	 8
 A creamy banana cheesecake swirled with ribbons of caramel on 
a cookie crumb.  Topped with white chocolate mousse and swirled 
with caramel.

Crema Di Catalina	 7
Baked velvety custard topped with carmelized custard

Lemon Ripieno	 7
Refreshing lemon sorbet served in the natural fruit shell

Dessert Tray	 per person (min 2 people)   7
An assortment of Tiramisu, Mini Cannolis, and Cannoli Puffs

COFFEE BAR
Coffee

Regular or decaf

Cappuccino
Regular or decaf

Espresso
Regular or decaf

Café Aranciata
Cointreau, coffee & whipped cream

Café Italiano
Amaretto, coffee & whipped cream

Irish Coffee
Irish whiskey & coffee

Café Mint
Cocoa, espresso, crème de menthe, whiskey & warm milk

Coffee Rum Chata
Rum Chata & coffee


