

ALL OF OUR FOOD IS MADE FRESH, FROM SCRATCH ON PREMISES


SMALL BITES & SMALL PLATES

  






Broccoli rabe, mushroom trifola�, sicilian eggplant
caponata marinated olives & parmesan,
ﬁve bean salad, string bean salad

 





Meat ragu, mortadella, mozzarella, sweet peas

 



   













Fried calamari, shrimp, zucchini, basil aoili





Tuscan bread, roast tomatoes, robiola cheese

  



Crispy crusted bread with melted mozzarella, pomodoro sauce





Fried hollow dough, buﬀalo rico�a, prosciu�o di parma

 







 





white, red or fra diavolo style



Chicken, House sausage and Short ribs meatballs with trio of sauces:
mushroom, fra diavolo and pomodoro. Served with cros�no Toscano

Aged prosciu�o, extra virgin olive oil, sea salt.




OUR SEASONAL SALADS FROM
LOCAL FARMS







Romaine, house croutons,
shaved parmesan cheese,
fresh anchovy dressing

Mixed greens, seasonal vegetables,
aged balsamic dressing

Heirloom tomatoes,
fresh mozzarella, basil



 

 






















  

Chef’s Daily inspira�on



Seared tuna over seasonal greens with
string beans, olives, potatoes,
tomatoes, dijon vinaigre�e



   

Prosciu�o di parma, mortadella, capocollo caponata,
stuﬀed peppers / for la famiglia. Add cheese +$11








Roasted beets, red onions, goat cheese puﬀ,
raspberry vinaigre�e,
Add Chicken $8

Fisherman's soup with calamari, clams,
mussels, shrimp, monkﬁsh









WARM SANDWICHES ON ITALIAN BREAD





 



  





Heirloom tomatoes, fresh mozzarella, basil



Crispy chicken cutlet, arugula, shaved parmesan, balsamic drizzle







Roasted eggplant, fresh mozzarella, tomatoes







Rib-eye steak ﬁlet, fresh mozzarella, tomatoes



Grilled
chicken breast, mushrooms, fon�na cheese


 

Crispy veal cutlet, arugula, shaved parmesan, balsamic drizzle













Italian tuna, black olive tapanede, red onions, cucumbers





Roasted seasonal vegetables, sundried tomatoes, pesto


SERVED ON HOUSE ROLL WITH SIGNATURE FRIES

 

Caramelized onions, sauteed mushrooms,
mozzarella cheese, le�uce and tomato




 

Roasted portobello mushrooms with sauteed
bell peppers, mozzarella cheese




Crispy local white ﬁsh ﬁlet with le�uce,
tomato, house tartare sauce







OUR FRESH ARTISAN PASTAS &
SIGNATURE SAUCES

 

Choice of creamy mushroom or pomodoro sauce







  









Guanciale bacon, tomatoes, red pepper ﬂakes,
pecorino cheese

 



 







 








San Marzano tomatoes, fresh basil, sea salt
Also available with bu�er, cheese or olive oil for kids





Creamy broccoli and sausage

Short rib meatballs and ragu, rico�a

  





   









  



  













Chefs tas�ng with three courses includes two pastas

 





 

light creamy basil sauce, plum tomatoes, pecorino.
Add chicken or shrimp $6
Braised short ribs, Borolo wine reduc�on, plum tomatoes

  

Creamy vialone nano rice with parmesan cheese



Eggplant ravioli with tomato basil sauce

Handmade potato dumplings with gorgonzola sauce, toasted walnuts

 



Tradi�onal meat ragu

 



 

Swordﬁsh, tomatoes, capers, onions, green olives, raisins
Local clams, garlic white wine sauce
Fresh poached lobster ﬁlling, cacacha sauce
Ma�tuck mushrooms and �ger shrimp
Gulf shrimp, local squid, p.e.i mussels, tomatoes,
peperoncino calabrese













INDIVIDUAL SIZE

 



San Marzano pomodoro sauce, mozzarella cheese, fresh basil



 

Buﬀalo mozzarella, fresh basil



















Buﬀalo rico�a, fresh mozzarella, mascarpone, shaved truﬄes

Fresh mozzarella, spicy salami, fresh basil




Fresh mozzarella, ar�chokes, mushrooms, black olives, ham, basil

 





Chopped fresh clams, Italian parsley, garlic, olive oil

Disclaimer: Insa�able Eats Pastaria & Restaurant makes every eﬀort to insure that the prices and items listed on our menus are up to date and correct. However, the prices and items listed on our web site
menus are NOT guaranteed, and are subject to change without no�ce. Consuming raw or undercooked meats, poultry, seafood, shellﬁsh, or eggs may increase your risk of foodborne illness, especially if
you have certain medical condi�ons.

