angia
NEAPOLITAN PIZZA
Mangia Pizzeria was founded in 2003.
Several family trips to Naples inspired us to
open our first pizzeria in Brookline MA. We
had a passion to create the same flavors
and quality here at home.

The entire Mangia team shares a love for
developing a collection of red and white
signature pizzas, calzones and other Italian
specialties and designer salads.

Mangia uses a Whole Wheat dough
exclusively to create a healthy pizza loaded
with taste and texture. Creating the
ultimate pizza is the result of combining
our signature dough, vine ripened
tomatoes for our sauce, and the freshest
topping’s available.

The Mangia mission is to carry forward
our core values of irresistible taste,
incomparable quality and welcoming
hospitality at each Mangia location!

Free Delivery*

*Free delivery is available up to a 1/2 hour before closing

and in each stores immediate delivery zone. Please call
each store for details. $1.50 - $2.50 delivery charge for
deliveries outside immediate delivery zone. Minimum
delivery order is $10.
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FREE DELIVERY’

iapizza.com

Locations:
Canton MA | 781-828-2900
Walpole MA | 508-668-1929
Brookline MA | 617-264-4700

NEAPOLITAN PI1ZZA
Boston’s Historic South End | 617-267-6600
New locations to be announced in 2009!

938 Main Street
Walpole, MA
508-668-1929

Catering Menu Available Online @

eatmang
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NEAPOLITAN PIZZA

938 Main Street
Walpole, MA

508-668-1929
eatmangiapizza.com

“The sauce is perfect and the whole wheat
crust is amazingly full of flavor, Simply
delicious!... Highly Recommended”

— Best of City search 2006-2007

“Mangia Pizzeria is quickly becoming a force
to contend with in the Boston pizza world.”
— Bostons Weekly Dig

“Takeout beacon Mangia Pizzeria delivers,
producing Neapolitan Pies with a thin and
crispy whole wheat crust.”

— Boston Globe 2006

“Thin, homemade crust, Italian cheese, W

and the freshest toppings anywhere, ¥

overall just a Phantastic pizza.”
-Mike Andelman




Mozzarella Sticks 6.95
Served with our House Marinara

Toasted Ravioli 6.95
Served with our House Marinara

Zucchini Sticks 5.95
Served with our House Marinara

Tuscan Chicken Wings 7.95

Wings covered in EVOQ, fresh garlic, rosemary and
a touch of Parmesan cheese

Boneless Buffalo Bites 7.95
Boneless chicken strips smothered in Buffalo wing sauce
Our Famous Foccacia Fries 5.95

Extra crispy fries cooked to perfection, then
sprinkled with EVOO, sea salt, fresh rosemary, and
a touch of Parmesan cheese

Salads

The Mangia Salad 8.95
Fresh buffalo mozzarella, then we add fire-roasted red
peppers and black olives over our romaine spring mix

Boston Cranberry & Walnut Salad 8.95

“The House Favorite.” Dried New England cranberries,
toasted walnuts, and finished with crumbled Gorgonzola
cheese. Served with a light champagne raspberry vinaigrette
over a bed of mixed greens

Spinach Salad 7.95
Spinach, bacon, red onions and mushrooms served
with a balsamic dressing

The Classic Caesar 6.95

Shredded imported Pecorino and Parmesan, herb
crusted croutons, anchovies

With Chicken 8.95
The Good Old Greek 7.95

The classic with lots of feta, calamata olives and a
sprinkle of oregano

Garden 6.95
Simple but with tons of veggies
The Tuscan Salad 8.95

Baby spinach, cranberry rolled goat cheese, sundried
tomatoes and toasted walnuts
Salad Dressings - Caesar, Greek, Balsamic Vinaigrette and
Champagne Raspberry Vinaigrette
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One size $8.95. Each topping add $1.50
These are the real deal! We stuff these Huge calzones with a beautiful
combination of mozzarella, ricotta, and our imorted italian asiago and

bake them to perfection. Create your own masterpiece with any of our
wonderful ingredients.
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Asiago

= Ricotta
Cheese Pizza Gorgonzola
Small (14 inch) $8.95 Blue Cheese

Feta Cheese
Fresh Mozzarella
Extra Cheese

Large (18 inch) $11.95

Each Topping
Add $1.50

MEAT VEGGIES
Grilled Chicken ($2.50)  Mushrooms Sliced Tomatoes
Bacon Broccoli Pesto Splash
Prosciutto ($2.50) Artichoke Hearts Pesto Base
Pepperoni Eggplant White Onions
Italian Sausage Fresh Basil Red Onions
Meatball ($2.50) Fresh Garlic Sliced Cherry Peppers
Spinach Sliced Green Peppers

PR Pineapple Roasted Red Peppers
Chopped Clams : ;

. Black Olives Vinegar Peppers
Baby Shrimp Diced Tomat
Anchovies Iced fomatoes
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Mangia Formaggio

Our signature white pie combining the flavors of shredded mozzarella,
Asiaqgo, ricotta, minced garlic, and finished with a sprinkle of parmesan
reggiano.

San Marco
Italian sausage and ricotta cheese over shredded mozzarella finished
with a splash of parmesan reggiano.

Margherita
(The classic) fresh mozzarella, and layer fresh basil, chopped garlic,
Asiago cheese, and finished with a sprinkle of parmesan reggiano.

Phantom'’s Fave

This is Mike Andelman'’s favorite! Double pepperoni, double sliced
Italian sausage, and fresh sliced mushrooms, with fresh mozzarella.
Finished with a splash of Parmesan reggiano.

The Calabrese

We combine the flavors of sliced pepperoni, Italian sausage, and
our homemade garlic & balsamic infused roasted red peppers over
shredded mozzarella, finished with a sprinkle of parmesan reggiano.

Pesto Bianco

This white pie is topped with diced tomatoes, chopped garlic, and
splashed with our fresh pesto, finished with a sprinkle of parmesan
reggiano.

The Cataldo
Shredded mozzarella and add sliced cherry peppers, broccolini, and
Italian sausage finished with a sprinkle of Parmesan reggiano.

The Buffalo Joe

We start with painting our dough with our homemade buffalo wing
sauce, then we layer shredded mozzarella. We top this with buffalo
marinated chicken, sliced red onions and splashed with Asiago
cheese. Finished with a sprinkle of Parmesan Reggiano.
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Tiramasu
Sponge cake soaked in espresso topped
with mascarpone cheese and dusted with

Coppa Mascarpone
A chocolate cream layer followed by a smooth
mascarpone cream, topped with amaretto cookie

Large $17.95

Ma's Garden

Everything from the garden! Sliced fresh mushrooms, diced green
peppers, chopped onions, diced tomatoes, chopped garlic, and
broccol.

Spinach Leaf
Fresh baby spinach over shredded mozzarella, chopped garlic, Asiago,
and finished with a sprinkle of Parmesan reggiano.

The Parma
This pie is a combination of fresh mozzarella, diced tomatoes, fresh
basil, and layered with beautiful slices of Prosciutto Di Parma.

The Maui
A South End favorite!! Pineapple, black forest ham, and sliced cherry
peppers.

Steve’s Potato Bacon

This is a real stick to your ribs pizza! Thinly sliced potatoes over our
shredded mozzarella, covered in a layer of our lean bacon, with a
sprinkle of oregano and Asiago.

White Clam

This is an amazing pizza! Chopped littlenecks clams, chopped garlic,
olive oil, fresh oregano, baked to perfection and sprinkled with
parmesan reggiano. Mozzarella optional!

Craig’s Barbecue Chicken
Sliced chicken breast smothered in barbecue sauce, layered with sliced
onion and sliced bacon
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The Tuscany

This made us famous! This is a sauceless pie with a base of shredded
mozzarella, topped with our Italian seasoned oven roasted tomatoes,
splashed with our homemade pesto, fresh basil, a sprinkle of chopped
walnuts, Asigo cheese and crumbled gorgonzola, finished with a
sprinkle of Parmesan reggiano.

Profiteroles
Vanilla cream topped with cream puffs
surrounded by chocolate cream, presented

cocoa powder, presented in a dessert glass.  crumbs and chocolate curls presented in a dessert glass.  in a dessert glass cup.



