SUMMER DINNEr

Starters

PASTA

BURRATA 10

HOMEMADE PASTA CHOICES: linguine, fettuccine,

arugula, peaches, heirloom tomatoes, balsamic,
marcona almonds, basil
GRILLED SHRIMP 10
deep-fried corn polenta, grilled shrimp, chimichurri,
corn shears, fresno peppers, arugula
ROASTED BABY BEETS 9.5
coconut-citrus cream, pistachio granola,
honey-fennel vinaigrette
BUFFALO FRIED MEATBALLS 9
creamy red hot, gorgonzola dip
CALAMARI FRITTI 15
50/50 sauce OR NEW! Buffalo Style
OUR FAMOUS SPICY HOT TOMATO OIL 5
with stretch bread
GARLIC STRETCH BREAD sm 5.75 / lg 8.75
mozzarella, house tomato sauce
SOUP D’JOUR 5

SALADS
SALAD OF THE MONTH 9.5

local greens, avocado, radishes, green apple,
shaved red cabbage, pickled red onion, spiced peanuts,
ricotta salata, jalapeño, fried cumin chickpeas,
lime-cilantro vinaigrette
MIXED FIELD GREENS 7.5
asiago, basil vinaigrette
TOSSED SALAD 7
SONOMA CAESAR 8.25
sundried tomato, stretch bread croutons,
parmigiano-reggiano
HOUSE ANTIPASTO sm 12 / lg 22
provolone, gorgonzola, roasted red and yellow peppers,
cauliflower, capicola, artichokes, calamata olives,
red onion, anchovy, basil italian vinaigrette
OUR HOUSE DRESSINGS: house italian, raspberry poppy
seed, lemon-balsamic vinaigrette, creamy gorgonzola,
buttermilk ranch (crumbled gorgonzola or goat cheese +2)

PIZZA AND BURGER
LOCAL BEEF BURGER, "THE WEDGE" 16

Autumn's Harvest Farms' ground beef, peppered bacon,
gorgonzola, heirloom tomato, iceberg lettuce, fries
PASTA’S DUCK BACON FLATBREAD PIZZA 16
house-cured, smoked duck bacon, Humboldt Fog aged goat
cheese, mozzarella, tart cherries, shallots, pomegranate
drizzle, cracked black pepper on our bakery flatbread

toppings
and sides
sausage or our housemade meatballs 5

grilled, blackened or breaded chicken 5
steamed broccoli or grilled balsamic portobello 4
sautéed green beans, garlic, parm-regg & breadcrumbs 6
large grilled or blackened shrimp (2) 5 (4) 9
blackened or seared jumbo sea scallops (3) 13
**Pastabilities uses ingredients that may cause allergic

reactions in some guests. Please alert your server to any
known allergies or sensitivities so we can better accommodate your needs.**

pappardelle, whole wheat fettuccine,
angel hair, *cheese ravioli +4
ADDITIONAL PASTA CHOICES: penne, rigatoni,
gluten free penne

OUR FAMOUS SPICY HOT TOMATO OIL 14

locatelli cheese

HOUSE TOMATO SAUCE 9.75

with MEATBALLS or SAUSAGE 13.5
FRESH BASIL-WALNUT PESTO 15
pinenuts, locatelli cheese
HOMEMADE CHEESE RAVIOLI 14
ricotta, aged provolone, 50/50 sauce
ALFREDO 14
fettuccine
BOLOGNESE 14
beef and pork bolognese, pappardelle,
parmigiano-reggiano
CARBONARA 14
peas, bacon, egg, cream, romano cheese
BROCCOLI, WALNUTS, GARLIC 14
romano, olive oil, locatelli cheese
BAKED MANICOTTI 16
spinach, feta, ricotta, mozzarella, house tomato sauce
PINK VODKA CREAM 14
penne with SHRIMP 21 with SEA SCALLOP 25
WICKY-WICKY CHICKEN RIGGIES 17.5
(OR MEATBALL) rigatoni, spicy-spicy tomato cream,
locatelli cheese
LOBSTER-CORN RAVIOLI 23
fresh Maine lobster, our roasted corn ravioli,
chili-lobster sauce, grilled corn
RAVIOLI BRUSCHETTA 17
our fontina & roasted garlic ravioli, fresh tomatoes,
basil, olive oil, ricotta salata, stretch breadcrumbs
ZUCCHINI PARMESAN LASAGNA 17
fried zucchini, fresh ricotta, romano, mozzarella,
béchamel, house tomato sauce, zucchini salsa
FRESH WHITE CLAM SAUCE 19
fresh clams, lemon, shallot, red pepper, white wine,
butter, parsley, linguine, crostini

Specials
HAWAIIAN BIGEYE AHI TUNA 27

chili-brown sugar rubbed bigeye tuna filet, vermicelli,
sweet pepper & fresh herb salad with ginger-soy
vinaigrette, pickled corn
BLUEBERRY CHICKEN THIGHS 22
organically-raised, pan-seared chicken thighs, red quinoa,
local greens, slab bacon, goat cheese,
blueberry vinaigrette
KALE CAESAR PORK CHOP 24
prime reserve berkshire pork chop, shredded kale caesar,
bacon, hard-boiled egg, stretch breadcrumbs
SIRLOIN STRIP STEAK 27
grilled 10oz angus reserve, heirloom tomato, spinach,
housemade steak sauce, gorgonzola, fries
CHICKEN PARMESAN 22
sundried tomato tapenade, house ricotta, mozzarella,
housemade linguine

