Formerly known as Minidito

MENU«

For over 40 years, P.K., and his family have been cultivating their legacy
serving New York the healthiest Mexican cuisine made with the
finest ingredients available. \‘i

Here at MAMASITA, we take pride in our
traditional Mexican cuisine. Our delicious menu includes VEGAN,
VEGETARIAN & GLUTEN-FREE OPTIONS
that are made WITHOUT MSG,
LARD & ANIMAL FAT.

Be sure to try our 25+ MOUTH WATERING
MARGARITA FLAVORS. We have a flavor that ﬁ
pairs with every one of our dishes! Don’t forget to ask about our seasonal flavors!
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(Please note that SOME ITEMS can be served mild, extra spicy, gluten free or vegan ON REQUEST)
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Vegetarian Vegan  Gluten Free

P

Spicy

Please inform us if you have any food allergies or special

dietary restrictions. The above prices do not include

GRILLED MUSHROOMS OR SPINACH sautéed
w. onions, bell peppers & garlic.

GRILLED VEGGIE BLEND includes broccoli, carrots,
cauliflower, zucchini, celery, and are sautéed w. onions,
peppers & jalapefos.

FRESH SEASONAL SEAFOOD BLEND includes shrimp,

New York State tax. 20% gratuity will be added automatically. scallops, Alaskan king crab & swordfish.

ALL CARDS will include a 4% processing fee.

GET YOUR PUP A DOGGY MEAL!

Organic boiled chicken, steamed broccoli & carrots. Served with shredded cheese on the side.

Mamasita has something for everyone - even your furry best friend!

When you join us at Mamasita, we want you, and your pup, l.,'

Served w. guacamole,
sour cream & picco

de gallo on the side

Chipotle Chicken  $10 @

Potatoes, corn & carrots

Salads

@ E} H to have the best experience paw-ssible! Because at Mamasita,
.. ' " we believe that dogs are family too!

Soups
Black Bean $8 @@  Chicken Vegetable $10 @
Mamasita’s Chipotle Tortilla Chicken |
Black Bean $12 @ @@ Vegetable $10 G-

Seafood Vegetable $24 ©

All salads are served w. fresh crisp greens, tomatoes, cucumbers &
radishes. Served w. cheese and dressing on the side.

Garden $12 ©@®ED
Taco $22 ©@WED

Pinto beans & taco chips.
Served w. guacamole on
the side

CHOICE OF:

Grilled Chicken | Grilled
Veggie Blend | +$6 Steak

Chicken $22
Crispy shell; topped

w. avocado

Seafood $38
Our fresh seasonal
seafood blend, topped

w. avocado

Tostada Grande $26 @
Crispy shell; Our grilled veggie
blend & refried beans. Served

w. guacamole & sour cream

on the side

CHOICE OF: Grilled Chicken |

+$8 Rib Eye Steak | +$10 Seasonal
Seafood

Bean & Veggie $24 - OO
Crispy shell; Our grilled veggie
blend, pinto beans, & cilantro.

Served w. guacamole & sour

cream on the side



(Please note that SOME ITEMS can be served mild, extra spicy, gluten free or vegan ON REQUEST)
GRILLED MUSHROOMS OR SPINACH sautéed

KEY @ @ @ ~a® | w. onions, bell peppers & garlic.

GRILLED VEGGIE BLEND includes broccoli, carrots,
ST e ST utpsR ceely, Spicy cauliflower, zucchini, celery, and are sautéed w. onions,

peppers & jalapeios.

Please inform us if you have any food allergies or special

dietary restrictions. The above prices do not include FRESH SEASONAL SEAFOOD BLEND includes shrimp,

New York State tax. 20% gratuity will be added antomatically. scallops, Alaskan king crab & swordfish.
ALL CARDS will include a 4% processing fee.

APPETIZERNS

Fresh Guacamole (o) (V) () QU E§ ﬁg}}nk %S ‘9D
g;ge? ilih(ggr&‘isﬁio CHOICE OF:

Flour | Corn | Whole

Queso & Chips $14 (9GP Wheat Tortilla
Cheesy chili flavored goodness, Stuffed w. cheese.
pinto beans, onions & peppers Served w. guacamole &
+ $6 Ground Beef sour cream on the side
+$6 PER stuffing:
Flauta $8¢9EH) Shredded Chicken| Ground Beef |
CHOICE OF: Shredded Beef | Sautéed Spinach |
Chicken | Beef | Cheese Grilled Mushrooms | Grilled Veggie

Blend
{&lﬂpenﬂ Poppers OR $14(9 +$8 Grilled Chicken, Onions &

Peppers | Paneer

ozzarella thkS

Wings $14~ (P +$10 Grilled Skirt Steak, Onions &

Served w. spicy chipotle sauce Peppers

on the side +$12 Spicy Chorizo, Onions &

Chili Con Carne $16 — P | Peppers

Ground beef & beans topped SIGNATURE QUESADILLAS

w. cheese & sour cream. Served

w. rice on the side Spicy Veggie $20 - (o)
Sautéed onions, tomatoes,

Nachos Supreme $1409E) | pell pepﬁers ﬂ]alapenﬂs black

Lightly topped w. beans, sauce ~ beans, chipotle sauce, cilantro,

& melted cheese. Served lime +$5 ADD Paneer

w. guacamole, sour cream & _ _

picco de gallo Ve-ggle Trm_ | $22 @

+$6 Per topping: Grilled veggie blend, spinach &

Shredded Chicken | Shredded mushrooms

Beef | Ground Beef THo $29

+$10 Grilled Chicken, Onions Grilled chicken, steak & our

& Peppers veggie blend

+$12 Grilled Steak, Onions & Double Decker $32

Peppers

One layer of our seasonal
seafood blend & one layer of

Assorted Platter $40 fresh Alaskan king crab
A variety of cheese & grilled

chicken quesadillas, wings, Triple Decker $36
shrimp, chicken flautas and 3 layers of grilled chicken, steak
nachos. Served w. guacamole & our grilled veggie blend

and sour cream on the side



(Please note that SOME ITEMS can be served mild, extra spicy, gluten free or vegan ON REQUEST)
GRILLED MUSHROOMS OR SPINACH sautéed

KEY @ @ @ sl w. onions, bell peppers & garlic.

GRILLED VEGGIE BLEND includes broccoli, carrots, \ 2
Vegetarian  Vegan  Gluten Free  Spicy cauliflower, zucchini, celery, and are sautéed w. onions,

peppers & jalapefios.

Please inform us if you have any food allergies or special *
dietary restrictions. The above prices do not include FRESH SEASONAL SEAFOOD BLEND includes shrimp,
New York State tax. 20% gratuity will be added automatically. scallops, Alaskan king crab & swordfish.
ALL CARDS will include a 4% processing fee.
L g
Entrees <
ALL ENTREES are served w. rice & refried beans unless specified.
ADD $3 for a side salad.
.
Combo $20 | $25 G | Authentic Chicken Platter $28 @) *
Boneless chicken in our grilled
Pick TWO or THREE items: veggie blend w. your choice of
sauce
Taco (hard | soft) ¥ _ ¢
topped w. lettuce, cheese & CHOICE OF SAUCE: .
Mango | Coconut | Garlic | ¢
ranchera sauce Bl i
Burrito (flour tortilla) Chicken Veracruz $30 - G
Enchilada (corn tortiﬂa) @ Grilled chicken breast topped w. ®
topped w. red sauce & cheese spicy sauce & melted cheese.
Flauta (crispy corn roll up) @ Served with our grilled veggie blend ¢
served w. guacamole & sour cream (S]tlfak Rgnﬂlilﬂrﬂ o $34 @
: Dp ed rib eye steak with our
Tostada (cam S8 L ShEH) @ c? veggie blend sautéed w. ®
topped w. lettuce, cheese & nnmns peppers and jalapefios in
ranchera sauce ARG peT 5
Pick ONE fi]li.ng_per item: Chicken in Green Mole @
Pobl 28
Shredded ChiCkEI:l -| Shredded Beef C?]jcl?ell? in a thick velvety sauﬁe .
Ground beef | Chilli | Pork | Cheese | made of herbs, pumpkin seeds &
e ~ green tomatoes >
Note: Flautas CAN NOT be Chicken in Brown Mole
made with Chilli OR Ground Poblano $98 @
\Beet J Chicken in a thick velvety sweet & ¢
spicy sauce *Contains nuts® ,
Mamasita Pollo a La Parilla  $26 G5 gamitas Yucatan Served $28 ©
Half chicken marinated Mexican wﬂlégggiﬁ%gﬂsjsu;i theer:fde
Sl Served w sicbe do gally . CHOICE OF: Chicken | Pork  #
on the side Pork Chilli Verde $28 GP)
Stuﬂ'ed Poblano Peppers (2) $26 @ Boneless pork, salsa verde, olives,
ped w. ranchera sauce & onions & bell peppers
Iljed cheese +$6 for Steak R
CHOICE OF FILLING: Chilaquiles Chapultepec ~ $28 )
Shredded Chicken | Ground Beef | Boneless chicken in salsa verde *
Shredded Beef | Chilli | Cheese topped w. melted cheese.
+$6 Steak, Onions & Peppers Served on a bed of corn tortilla
: PP chips & avocado :
+$6 for Steak
TN
YRR 0 YR YRR TR *



(Please note that SOME ITEMS can be served mild, extra spicy, gluten free or vegan ON REQUEST)
GRILLED MUSHROOMS OR SPINACH sautéed

KEY @ @ @ ~® | w. onions, bell peppers & garlic.

Vegetarian Vegan Gluten Free  Spicy GRILLED VEGGIE BLEND includes broccoli, carrots,

cauliflower, zucchini, celery, and are sautéed w. onions,

peppers & jalapefios.

Please inform us if you have any food allergies or special

dietary restrictions. The above prices do not include FRESH SEASONAL SEAFOOD BLEND includes shrimp,

New York State tax. 20% gratuity will be added automatically. scallops, Alaskan king crab & swordfish.
ALL CARDS will include a 4% processing fee.

Tacos
@

(hard | soft)
Sorry, No Mix & Match

Sauteed w. onions & bell peppers. Served w. picco de gallo on the side.

$26 3 Grilled Chicken | $32 3 Tenderloin Pork | $32 2 Skirt Steak

~ CHIMICHANGAS & CHI-CHIMANGAS —

Giant flour tortilla stuffed w. cheese.
Served w. guacamole & sour cream on the side.

CHOICE OF: Baked | Fried

Chimichanga $22  Chi-Chimanga $28
CHOICE OF FILLING: Sour orange yucatan sauce

Shredded Chicken | Ground Beef | CHOICE OF: Chicken | Pork
Shredded Beef

+$8 Grilled Chicken & Veggies
+$12 Grilled Steak & Veggies
+$12 Grilled Pork & Veggies

BURRITOS
_—

Stuffed w. cheese, grilled onions, bell peppers & jalapefnos;
Wrapped in a giant tortilla.
Served w. guacamole & sour cream on the side.

CHOICE OF: Grilled Veggie Blend | Spinach | Mushrooms

$28 Grilled Chicken | $36 Rib Eye Steak | $42 Filet Mignon

FAJITAS
~®

Grilled onions & bell peppers. Garnished w. broccoli & mushroom,
Topped w. cilantro. Served w. rice, black beans, whole wheat
tortillas & picco de gallo on the side.

(+$6 guacamole & sour cream OR melted cheese)

$26 Grilled Chicken | $30 Skirt Steak | $30 Tenderloin Pork

$30 Rib Eye Steak | $36 (Choice of TWO or THREE)
Chicken, Steak, Shrimp OR Pork



(Please note that SOME ITEMS can be served mild, extra spicy, gluten free or vegan ON REQUEST)

GRILLED MUSHROOMS OR SPINACH sautéed

@ @ @ _— w. onions, bell peppers & garlic.
N KEY GRILLED VEGGIE BLEND includes broccoli, carrots 'Y
Vegetarian Vegan Gluten Free Spicy : :

cauliflower, zucchini, celery, and are sautéed w. onions,

peppers & jalapefios.

> Please inform us if you have any food allergies or special

dietary restrictions. The above prices do not include FRESH SEASONAL SEAFOOD BLEND includes shrimp,

New York State tax. 20% gratuity will be added automatically. scallops, Alaskan king crab & swordfish.
ALL CARDS will include a 4% processing fee.

) ENCHI@!JADAS '

Green Enchiladas Suizas (2) $22  Almond Chicken 52)
Stuffed corn tortillas topped Corn tortillas stuffed w. grilled

w. salsa verde, melted cheese chicken, onions, peppers, jalapeios,
. e & almonds topped w. brown mole

CHOICE OF STUFFING & melted cheese
| Chicken Mole Enchiladas (%1) $30

Shredded Chicken | Ground Beef | (o tortillas stuffed w. grille

$30 -

¢  Shredded Beef | Cheese chicken, onions, & peppers. Y
4 ;$10 Grilled Steak, Onions & Topped w. melted cheese B
€ppers PICK: Spinach | Mushrooms
(Sjpicy Enchiladas (3) $30 < CHOICE OF SAUCE:
rilled chicken & our veggie blend  Green Mole | Brown Mole
?  sautéed w. onions, peppers, & "’
. Jjalapenos. Topped w. spicy sauce, I\

melted cheese & sour cream

CHEF’S FAVORITES

©
Chef’s Special Fajitas — (F) Trio Cancun Burrito $42 =
Grilled onions & bell peppers. Grilled chicken, steak, & jumbo
Garnished w. broccoli & shrimp, sautéed w.spinach; Stuffed
mushroom.Topped w. cilantro. w. cheese, onions, bell peppers &
Served w. rice, black beans, jalapenios; Wrapped in a giant B
whole wheat tortillas & picco tortilla. Served w. guacamole &
de gallo on the side sour cream on the side *
(+$6 guacamole & sour cream) Fajita Wraps $49
CHOICE OF: Two giant tortillas stuffed w. grilled
' chicken, steak, & jumbo shrimp ®
$30 Grilled chicken topped sautéed w. gri]ledJ onions, & peppers.
w. spinach & melted cheese Served w. guacamole & sour cream  #
$30 Grilled chicken topped O (e sice
w. mushrooms & melted cheese Vista Del Mar $40 P
$34 Rib - q Boneless chicken, jumbo shrimp & ®
. Eﬁfgf € 1 SP € Alaskan king crab in salsa verde
Waspinachicineltedicheese topped w. melted cheese. Served ¢
$34 Rib eye steak topped on a bed of corn tortillas chips

w. mushrooms & melted cheese

$40 Grilled chicken topped .

w. our fresh seasonal seafood blend

$44 Rib eye steak topped

w. our fresh seasonal seafood blend

$52 Fajita Combo for TWO A
Grilled chicken, steak, shrimp
and pork
=
° PR PR °




(Please note that SOME ITEMS can be served mild, extra spicy, gluten free or vegan ON REQUEST)

Key @ O i

Vegetarian Vegan  Gluten Free  Spicy

Please inform us if you have any food allergies or special
dietary restrictions. The above prices do not include

New York State tax. 20% gratuity will be added automatically.
ALL CARDS will include a 4% processing fee.

GRILLED MUSHROOMS OR SPINACH sautéed
w. onions, bell peppers & garlic.

GRILLED VEGGIE BLEND includes broccoli, carrots,
cauliflower, zucchini, celery, and are sautéed w. onions,
peppers & jalapefios.

FRESH SEASONAL SEAFOOD BLEND includes shrimp,
scallops, Alaskan king crab & swordfish.

SEAFOOD

SMALL

FH

BITES

hi

Quesadillas $28 @
CHOICE OF: Flour | Corn | Whole Wheat Tortilla
Stuffed w. cheese. Served w. guacamole & sour

Jumbo Shrimp
Served on a bed of rice

CHOICE OF: Coconut Crust | Grilled @ |

cream on the side Breaded

CHOICE OF: Shrimp & Grilled Mushrooms | Fresh . i i

Seasonal Seafood Blend | Fresh Alaskan King Crab Al 314 |l $25 | by =it
Shrimp Platters (GF) Fajitas —» (cF)

Served w. rice & salad ONLY

Shrimp in a sauce $28

CHOICE OF: Mango | Coconut |
Garlic | Diablo —

Grilled shrimp & our grilled $32

veggie blend in a chili sauce ~#

Fried shrimp w. our grilled
veggie blend grill $34
Grilled shrimp topped w.
Alaskan king cral?&

melted cheese $40

Pescado Veracruz $30 (P
Served w. our grilled veggie blend ~
CHOICE OF: Salmon | Tilapia

+$5 Swordfish

+$5 Red Snapper

Tacos (2) (hard | soft) $32 (GF)
Sorry, S\T)ﬂ Mix & Match

All fillings for tacos are sautéed

w. onions & bell peppers & served

w. picco de gallo on the side
CHOICE OF FILLING:
Tilapia | Shrimp & Grilled

Mushrooms

Grilled onions & bell peppers. Garnished
w. broccoli & mushroom.

Topped w. cilantro. Served w. rice, black
beans, whole wheat tortillas & picco de
gallo on the side

(+$6 guacamole & sour cream OR
melted cheese)

CHOICE OF:
$32 Shrimp & Vegetable

$32 Salmon
$42 Fresh Seasonal Seafood Blend

Shrimp Burrito $36 —

Stuffed w. cheese, onions, bell peppers
& jalapenos; Wrapped in a giant tortilla.
Served w. guacamole & sour cream on

the side

CHOICE OF:
Grilled Veggie Blend | Spinach |

Mushrooms

Green Enchiladas Suizas 52) )

Stuffed corn tortillas topped w. salsa
verde, melted cheese & sour cream

CHOICE OF:
$32 Shrimp & Grilled Mushrooms
$34 Fresh Alaskan King Crab

.

Seafood Enchiladas (2) $32 @) °
el

Comn tortillas stuffed w. our seasonal

white seafood sauce, melted cheese

Stuffed Poblano Peppers (22‘ $32@ seafood blend topped w. our creamy
eese ~

Topped w. sauce & melted ¢

CHOICE OF FILLING:
Shrimp & Grilled Mushrooms | Fresh

Seasonal Seafood Blend

& sour cream °
&
Sorpresa Del Mar $40(F)
3 stuffed corn tortillas; shrimp & -~
grilled mushrooms, fresh seasonal
seafood blend & fresh Alaskan king ®
crab; topped w. 3 different sauces,
melted cheese & sour cream
...
2 o L L 2 L 4 L 4



(Please note that SOME ITEMS can be served mild, extra spicy, gluten free or vegan ON REQUEST)
GRILLED MUSHROOMS OR SPINACH sautéed

KEY @ @ @ sl w. onions, bell peppers & garlic.

Vegetarian Vegan Gluten Free  Spicy GRILLED VEGGIE BLEND includes broccoli, carrots, . 4

cauliflower, zucchini, celery, and are sautéed w. onions,
peppers & jalapefios.

Please inform us if you have any food allergies or special ‘ .
dietary restrictions. The above prices do not include FRESH SEASONAL SEAFOOD BLEND includes shrimp,

New York State tax. 20% gratuity will be added automatically. scallops, Alaskan king crab & swordfish.
ALL CARDS will include a 4% processing fee.

VEGETARIAN

Explore more vegetarian options under 'Appetizers' and on the next page.

ALL ENTREES are served w. rice & refried beans
unless specified. ADD $3 for a side salad. 5

Q%esn con Hongos 422 ¢
OR Verduras 22
Combo $20 | $25 Casserole of grilled mushrooms in —
Pick TWO or THREE items: salsa verde OR steamed veggies in
a ranchera sauce. Topped )/
Taco harclf | soft) l@ w. melted cheese .
t . lettuce,
ﬁgﬁch‘;ﬂiaﬂﬁg e Chilli Verde de Vegetable $22
Our grilled veggie blend, salsa (v) &)
Burrito (flour tortilla) verde olives 2
Enchilada (com tortilla) (9 Vegetable Chilaquiles $22 (¥
topped w. red sauce & cheese Our grilled veggie blend o
Flauta (crispy corn roll up) @) w. e%gplan‘gtl in salsz;l v‘egde tcgjped
served w. guacamole & sour cream geé: Gef'if rti]l;i{iﬁ;s 0, Dervec on 4 <
'tI[;nsta;l:la (Ciﬂm crisp shell) € Green Enchiladas Suizas (2) $22 @)
pped w. lettuce, cheese , .
e e Stuffed corn tortilla topped
w. melted cheese & sour cream
Fick ONE tilling per ftem: CHOICE OF STUFFING:
Grilled Veggie Blend | Grilled Vegetables | Cheese | Spinach | ”
Mushrooms | Sautéed Spinach | Mushrooms 2
Cheese | Guacamole | Refried Vegetable Chimichanga $22
Beans | Black Beans CHOICE OF: Baked | Fried
Giant flour tortilla stuffed w. cheese.
4 N Served w. guacamole & sour e
Note: Flautas CAN ONLY s @ he sildle E
N be made with Cheese y Vegetable OR
Mushroom Chilli $24 ()
Pinto beans in a chilli sauce top N
Vegetable Veracruz $26 G  w. melted cheese & sour cream
Our grilled veggie blend, eggplant (Served w. black beans) A

& mushrooms sautéed to perfection

in a spicy ranchera sauce. Topped Steamed Broccoli OR Grilled
w. Cilantro Veggies in a Garlic Sauce  $24

White wine sauce

Sizzling Vegetable Fajitas $26 GH(v) O .
Our grilled veggie blend served on Almond Vegetable (2) : $26 P A
a bed of onions & bell peppers. Stufﬁ_%d corn tortillas w. our gr_ﬂled
Topped w. cilantro & eggplant. veggie blend, mushrooms, onions,
Served w. black beans, picco de tomatoes, & almonds. Topped w.
gallo & whole wheat tortillas on green mole sauce & melted cheese. .
the side

B
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VEGETARIAN

Stuffed Poblano Homemade Cheese

Peppers (2) $26 ©)~ Enchiladas (2 $26 P *
Topped w. ranchera sauce Two corn tortillas stuffed w. paneer,

& melted cheese. onions, bell peppers, tomatoes &
CHOICE OF FILLING: garlic. Topped w. brown mole A
Grilled Veggie Blend | Spinach | sauce & melted cheese

Mushrooms | Cheese | Paneer

Vegetarian Burritos —»
Stuffed w. cheese, onions, bell peppers & jalapenios; Wrapped in a

giant tortilla. Served w. guacamole & sour cream on the side A

Santa Fe $24: Black beans, rice, Tex Mex $26: Our grilled veggie
avocado, picco de gallo & our blend, spinach, mushrooms &

grilled veggie bleng eggplant *

Spicy Bean $24: Our grilled Spinach & Cheese $26: Sautéed
veggie blend, pinto beans, spinach & paneer
chick peas & cilantro

Baja Chi-Chi $26: Our grilled *
California Spinach $24: Sautéed @ veggie blend, sautéed spinach &
spinach (Dairy Free) g‘ri%led mushrooms in a sour ¢
orange sauce

SIDEDS ..

Picco De Gallo $5  Side of Guacamole $6
Jalapefios $56  Salsa (16 oz) $8 o
Sour Cream $5  Chips $8 o
French Fries $5  Beans Topped w. Melted
Shredded Cheese $5  Cheese $10
L
Mexican Rice $5  Chorizos $14
Tortillas $5  Grilled Veggie Blend $15
(Corn | Flour | Whole Wheat) Grilled Mushrooms $1 5
Spicy Sauce $5 . :
(Habanero | Chipotle) Sautéed Spinach $15 ¢
Refried Beans ¢  Chips & Salsa (16 oz) $16
Mole Sauce $6
(Brown | Green)
L
4
L
¢
o e * /e AR PR PR o



*

DESSERTS
Sopapilla (Bunuelos) $20

Mexican donuts served w. ice cream, whipped
cream, chocolate, maple syrup & cinnamon

Fried Ice Cream $14 ©p
Toppings: Chocolate | Strawberry | Raspberry

Mexican Banana Sorpresa $14 ©P)
Tres Leche $10

Homemade Caramel Flan $8

Ice Cream $8 (GF)
CHOICE OF: Vanilla | Mango | Mixed

—SPIKED COFFEE——

Made w. black coffee. Topped

w. whipped cream & cinnamon

Mexican Coffee $15
House Tequila & Kahlua

Amor Latino $15
Cuervo Tequila & Kahlua

Snow Ball $15
Kahlua & Cinnamon Schnapps

Latin Leprechaun $15
Baileys Irish Cream & Kahlua

Cafe Navidad $15
Baileys Irish Cream

B-52 Coffee $20
Grand Marnier, Baileys Irish Cream & Kahlua

—COFFEE / TEAS———

Ask us to add whipped cream & cinnamon!

Hot Tea $5 (Ask about our flavors!)
Espresso $6
Clasic Black $8
Latte $8
Cappuccino $8
Mexican Hot Chocolate $10
Mocha $10

French Vanilla Cappuccino $10





