
Coffee / Tea
Espresso £2.05
Doppio Espresso £2.50
Cappuccino £2.75
Latte £2.60
Mocha £2.85
Black Coffee £2.30
White Coffee £2.50
Cioccolata - Milk Hot Chocolate £3.05
Tea £1.95
Earl Grey Tea £2.05
Green Tea £2.05

Soft Drinks / Juices
Lemonade £2.50
Pepsi Cola £2.50
Pepsi Diet Cola £2.50
Fizzy Apple £2.50 
Fizzy Orange £2.50
Tonic Water £2.50
Still Water 500ml £3.20
Sparkling Water 500ml £3.20
Soda & Lime £1.95
Orange Juice £2.75
Apple Juice £2.50
Pineapple Juice £2.75
Cranberry Juice £2.75

Vini Rosé / Pink wine
Bottle 250ml. Glass

House Rosé £15.95 £6.30
Cherry red. Dry and harmonious flavour.

Pinot Grigio Rosé £20.80
Pale pink, crisp, lovely with a burst of tropical fruit flavours.

Spumanti / Sparkling wine 
Prosecco £24.75
Italy’s answer to Champagne. Pale yellow, dry sparkling wine.

Prosecco Rosé £25.20
Salmon pink. Lovely and enticing. Full of red fruit aromas.

Beers
Peroni £4.20
Original Red Label Giovanni Peroni since 1864. 330ml bottle.

Becks - 275ml bottle. £3.50

San Miguel - 330ml bottle. £4.00

Liquori and Spirits Singles 25ml

Campari £3.40
Grappa £3.40
Amaretto £3.40
Limoncello £3.40  
Sambuca £3.40 
Baileys 50ml £5.20
Vodka £3.40  
Brandy Vecchia Romagna £4.30 
Cointreau £3.85
Irish Whisky Jameson £3.60  
Whisky - Bells £3.40
Jack Daniels £3.85  
Bacardi £3.40
Tia Maria £3.85 
Gin £3.50
Archers 50ml £3.90
Malibu £3.60
Martini (Dry) 50ml £3.85
Southern Comfort £3.60  
Pimms £3.20

Mixers                   Short 75p Long £1.30

Coffee Liqueur            £6.05

From Naples the South of Italy, where
the sunshine gives our ingredients their 
original goodness and freshness.

Food will be served by our friendly 
team, to the “mambo rhythm”

Autentica Cuc
ina Italiana!

Enjoy!

AMBOMMo

Vini Bianchi / White wine
Bottle 250ml. Glass

Bianco House White £14.85 £5.40
A simple modest white wine. Full of flavour.

Pinot Grigio £19.25 £6.85
Fine, clean and elegant. Intense aroma, medium structure.

Chardonnay £17.50 £6.30

Fruity on the nose, developing hints of ripe apple and honey. Full bodied.

Falanghina £19.25
Tropical aromas on the nose with pineapple, apple and pears. 
Full bodied, silky texture with persistant flavours as per nose.

Trebbiano D’Abruzzo £18.15
Straw gold with delicate tints of green. Dry, fresh and pleasant. Full bodied.

Fiano Di Avellino £25.05
Lovely blend of pear, pineapple, acacia, toasted nut and honey.

Verdicchio £19.25
Pale yellow with green refections with ripe honeyed and herbal tones.

Vini Rossi / Red wine
Bottle 250ml. Glass

Rosso House Red £14.85 £5.40
Red berry fruit, lifting the spicy notes of toasty oak.

Montepulciano £18.90 £6.70
Dry and well balanced with intense aromas of black fruit and almonds.

Cabernet Sauvignon £17.15 £6.20
Deep ruby red. Dry, velvety and full bodied which lingers on the palate.

Chianti £20.80
Lively ruby red. Pleasantly tannic flavour with an 
aftertaste of fruits of the forest and almonds.

Barbera D’Alba £25.20
Ruby. Medium bodied with layers of cherries and dark summer fruits.

Primitivo £20.80
Ruby red. Intense, dry and velvety, with full bodied flavours.

Negro Amaro £19.25
This wonderful blend of southern Italian red grape varieties has spicy red
fruit flavours and attractive aromas of liquorice.
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Antipasti / Starters

Olive Marinate £3.85
Italian large marinated olives in extra virgin olive oil and spicy herbs.

Pane All’aglio (Garlic Bread) £3.20
Herbs, garlic butter on slices of toasted ciabatta bread.

Pane Cipolla e Mozzarella £4.10
(Garlic Bread with cheese and caramelised onions)

Herbs, garlic butter, mozzarella and caramelised red onions on slices of 
toasted ciabatta bread.
Cozze £7.25     
Mussels cooked with garlic and white wine sauce.

Gamberoni £7.60
Peeled tiger prawns cooked with garlic and white wine sauce.

Calamari                             £6.50
Lightly floured deep fried squid.

Bruschetta Mania £6.30
Baked ciabatta bread topped with tomato sauce, chicken, 
caramelised red onion and melted mozzarella cheese. 

Ciabatta £3.85
Toasted ciabatta bread with extra virgin olive oil and balsamic 
vinegar dip.

Bruschetta £5.20
Baked ciabatta bread topped with fresh marinated tomatoes with
onions, garlic, basil, oregano and extra virgin olive oil.

Bruschetta Bufalina £6.30
Baked ciabatta bread topped with fresh 
marinated tomatoes and bufala mozzarella.

Tiepidina £7.60
Fresh mozzarella wrapped with Parma ham served warm on a 
bed of mixed leaves and cherry tomatoes.

Parmigiana £7.60    
Layers of aubergine topped with tomato sauce, basil, mozzarella 
and parmesan cheese, baked in our stone oven.

Funghi Mambo £6.00
Mushrooms in garlic tomato sauce served with toasted ciabatta bread.

Caprese                 £7.15        
Fresh mozzarella with tomato and basil, drizzled with 
extra virgin olive oil and oregano.

Terrina di Gamberetti                           £6.50
Prawn cocktail.

Pasta Ask for your Pasta spicy      at no extra charge!

Penne Mo Mambo  £11.55
Pan fried chicken strips, mushrooms, wild mushrooms,
roasted red peppers in a cream and white wine sauce.
Penne Pesto e Pomodoro £8.00
Penne with homemade Genovese pesto and tomato sauce.

Spaghetti alla Bolognese £9.35
Spaghetti cooked with minced meat and tomato sauce.

Spaghetti Carbonara £9.35
Spaghetti with smoked bacon, cream, egg and parmesan cheese.

Spaghetti con Polpette £10.95
Spaghetti with homemade meatballs in tomato sauce.

Strozza Pesca £13.75
Fresh strozzapreti pasta with tiger prawns, squid, mussels, 
smoked salmon and prawns cooked in white wine and tomato sauce.

Tortelloni Bosco £9.80
Spinach & ricotta parcels in mushrooms, wild mushrooms, cream and 
tomato sauce, topped with fresh rocket leaves.

Rigatoni ai Gamberoni £12.00
Rigatoni pasta with tiger prawns, garlic, chillies, white wine and  tomato sauce. 

Preti al Salmone £12.65
Fresh strozzapreti pasta tossed with smoked salmon in a wild mushrooms
and tomato creamy sauce.

Gluten free pasta available - please ask for details. 
Allow 20 minutes cooking time.

Risotti (with Arborio Rice)

Baffo £12.00
Risotto with chicken, spinach, pesto, tomato sauce and  parmesan cheese.
Pescatore £13.75
Risotto with tiger prawns, squid, mussels, smoked salmon and 
prawns cooked in white wine and tomato sauce.

Arcobaleno £10.45
Risotto with grilled courgettes, roasted red peppers, mushrooms, 
goat cheese in a creamy tomato sauce.

Pizza Ask for your Pizza spicy      at no extra charge!

Mambo Mania £11.55
Tomato, mozzarella and Italian sausages topped with fries & parmesan cheese.

Margherita £8.25
Tomato and mozzarella drizzled with basil extra virgin olive oil.

4 Stagioni £10.10
Tomato, mozzarella, olives, salami, smoked ham and mushrooms.

Piccante £9.65
Tomato, mozzarella and Italian salami and chillies.

Capricciosa £9.90
Tomato, mozzarella, ham and mushrooms.

Colorata £10.45
Tomato, mozzarella, red peppers, mushrooms, spinach and goat cheese.

Marina £10.90
Tomato, mozzarella, mussels, tiger prawns, garlic topped with rocket leaves.

Salsiccia e Parmigiana £10.90
Italian sausages, aubergine parmigiana, mozzarella cheese, 
tomato and basil.

Polpette £10.75
Homemade meatballs, mozzarella cheese, caramelised red onions 
and tomato.

Affumicata £10.90
Chicken, smoked bacon, mushrooms, tomato, mozzarella and goat cheese.

Bufalina Ciliegina £10.10
Mozzarella di bufala with marinated cherry tomatoes topped with rocket leaves.

Extra toppings - £2.50 minimum charge. 

Calzoni / Folded Pizza
Rosso £11.55
Tomato, mozzarella, mushrooms, smoked ham, salami and Italian sausages. 

Verde £10.45
Spinach, roasted red peppers, grilled courgettes, tomato, 
mozzarella and goat cheese.

Carne e Pesce / Meat and Fish

Pollo Mambo £14.20
Chicken breast cooked with red peppers, caramelised red onions, mushrooms,
wild mushrooms in cream and red wine sauce.

Pollo Parmigiana £14.20
Chicken breast with layers of aubergines, basil, tomato sauce,  
parmesan and mozzarella cheese, baked in our stone oven.

Mambo Steak £19.70
8oz sirloin steak with caramelised red onions, 
mushrooms, red wine and topped with melted mozzarella cheese.

Vitello al Marsala £17.05
7oz veal escalopes with mushrooms, wild mushrooms in a creamy 
Marsala wine sauce.

Agnello Arrosto £18.15
Slow cooked tender boneless leg of lamb with Italian soffritto
(celery, onions and carrots) in a Chianti wine sauce.

Merluzzo alla Tarantina £14.20
Fillet of cod cooked with red peppers, black olives, red onions, oregano 
and garlic in a white wine tomato sauce.

Guazzetto £19.25
Sea bass fillet cooked with mussels, tiger prawns, cherry tomatoes, 
garlic and herbs in Trebbiano D’Abruzzo white wine sauce.

Squalo £18.15
Shark steak cooked with mushrooms, wild mushrooms, 
spinach and white wine in a creamy sauce.

Insalate / Salads All salads are served with homemade dressing.

Warm Mambo  £10.85
Grilled chicken breast strips topped with roasted red peppers 
and parmesan cheese on a bed of mixed leaves, cucumber, 
red onions and tomatoes.

Orto £10.10
Warm goat cheese, grilled courgettes, roasted red peppers, 
mixed leaves, tomatoes, cucumber and red onions.

Straccetti Mania £14.20
Strips of sirloin steak cooked with red wine, extra virgin 
olive oil with mixed leaves, cherry tomatoes, cucumber and red onions.

Salmone and Gamberetti £10.85
Smoked salmon and prawns with tomatoes, cucumber, red onions 
on a bed of mixed leaves.

Saltinbocca £10.85
Fresh mozzarella wrapped with Parma ham served warm on a 
bed of mixed leaves and cherry tomatoes drizzled with balsamic 
vinegar and extra virgin olive oil. 

Al Fresco £9.75
Fresh bufala mozzarella with tomato and basil on a bed of mixed leaves, 
drizzled with extra virgin olive oil and oregano.

Contorni / Side Dishes

Pane (Bread) Slices of ciabatta bread baked in our stone oven.£2.75

Insalata della casa £4.15
Mixed leaves, cherry tomatoes, red onions, cucumber and homemade dressing. 

Pomodoro e cipolla £4.15
Fresh tomatoes, onions, basil and extra virgin olive oil.

Patatine fritte - Fries. £3.20

Patate arrosto  £4.65
Deep fried herbs diced potatoes, red onions and rosemary.

Spinaci £4.00
Spinach with extra virgin olive oil and parmesan cheese.

Verdure Arrosto - Roasted mixed vegetables. £4.95

AMBOMMo

KIDS MENU AVAILABLE 
Suitable for vegetarians

Some of our dishes may contain traces of nut.
Our prices include VAT at the current rate.

Al Forno
(Grated with parmesan cheese in our stone oven)

Gnocchi Lambino £13.75
Dumplings potato pasta cooked with lamb ragú, 
caramelised red onions in a red wine and tomato sauce.

Gnocchi alla Sorrentina £11.55
Dumplings potato pasta cooked with tomato sauce, 
mozzarella and basil.

Lasagne £10.45
Layers of pasta with Bolognese, béchamel, parmesan and 
mozzarella cheese sauce.

Cannelloni £10.45
Chef’s pancakes filled with ricotta cheese and spinach topped with wild 
mushrooms, parmesan cheese and a hint of a creamy tomato sauce.

All served with diced potatoes and fresh vegetables

Piatto Misto / Sharing Platter Perfect for 2 people         

Lightly floured deep fried squid  • Mushrooms in garlic tomato sauce served with toasted ciabatta bread  

• Deep fried mini fillet chicken with a spicy arrabbiata sauce dip.      £ 14.85

...Love is to share...

All our pizza are 12” with homemade thin crust Italian base!


