
 

 

 

 

 
La PastaClassica 
       Penne Gluten Free Pasta available on request (2$ ext) 

       All Pasta Sauce can be made Gluten Free on Request 

      (add chicken or shrimp 6 $) 

 

 SPAGHETTI al POMODORO … Tomato Sauce with 

Parmesan Cheese and Fresh Basil                                        15 

 FETTUCINE alla ARRABBIATA…Tomato Sauce with 

Peperoncino (Crushed Red Pepper) Parm. Cheese    15                                                                            

 SPAGHETTI AGLIO e OLIO…Garlic, Extra Virgen Olive 

Oil, Peper. (Crushed Red Pepper) Parm.Cheese        15                                                                                                               

 PENNE alla PUTTANESCA…Black Olives, Anchovies,  

Capers with Tomatoes Sauce, Parmesan Cheese                      16                     

 SPAGHETTI alla CARBONARA … Eggs, Bacon, Crashed 

Black Pepper, and Parmesan Cheese (cream on request)   19 

 FETTUCINE SALSICCIA e FUNGHI…Italian Sausage  

and Mushrooms in a Creamy Sauce, Parmesan Cheese            19                        

 PENNE AL PESTO GENOVESE…With Green Beans and 

Potatoes, Parmesan Cheese                                                   19 

 FETTUCINE AI 3 FORMAGGI / 3 Cheese … Fontina, 

Gorgonzola, and Parmesan Cheese                                   19 

 FETTUCINE alla BOLOGNESE…Tomato Sauce with 

Ground Pork and Minced Beef, Parmesan Cheese                   19                         

 FETTUCINE alla SICILIANA… Eggplant, Fresh Mozzarella, 

Oregano with Tomato Sauce, Parmesan Cheese                   19                        

 PENNE alla AMATRICIANA…Tom. Sauce, Pancetta,  

 Onions, Crushed Red Pepper with Fresh Basil, P. Cheese 19              

 SPAGHETTI alle VONGOLE …Clams with Fresh Tom. 

 in a White Wine Sauce and Crushed Red Pepper                   23 

 FETTUCINE AI FRUTTI di MARE…Tomato Shrimp, 

Mussels, and Clams in a Fresh Tomato Sauce                           25 

 PENNE al PESTO di RUCOLA con MERLUZZO e 

GAMBERETTI… Cod and Shrimp in a Creamy Arugula 

Pesto made with Almond and Garlic                      New    26       
 

 

 

 

 
 
 

                    MAIN COURSES 

    Piatti Forti 

 

 

             Meat 
 PETTI DI POLLO AI FUNGHI e MARSALA…Chicken 

Breast in a Creamy Mushroom Wine Marsala sauce with Rosemary 

Potatoes Sauté                                                         New          26                                               
 COSTATA di MANZO … Beef Ribeye served with Potatoes, 

Mix Green and Piedmont Salsa Verde         MARKET PRICE                                                                                                   
 COSTINE D`AGNELLO…  Grilled Lamb Chop with  

Asiago Cheese Creamy Potatoes and Arugula with Balsamic 

Dressing                                                                                36   

 OSSOBUCO alla MILANESE…Veal Shank Milanese Style 

served with Polenta                                                                    42 

                                                                 

             

                        Seafood 
 

 GAMBERETTI IN CREMA DI PEPERONI… Shrimp 

in a Creamy Sweet Pepper and dry Pepper Garlic Sauce with 

Risotto Pie and Strawberry Mix Green Salad in a Balsamic 

Dressing                                             New     26 

 MERLUZZO ALLA MEDITERRANEA … Cod filet with 

Cherry Tomato, Olives, Basil served light on Tom Sauce, 

with Polenta and Arugula Salad                     New       26            

 SALMONE in PADELLA al PEPE ROSA, MENTA e 

LIMONE Wild Caught Salmon cooked with Lemon, Garlic, Pink 

Pepper, Fresh Mint with Potato Green Beans Salad in a Lemon 

Dressing                                                           New       28 

 BARRAMUNDI in PADELLA… Sea Bass cooked in dry 

Herbs, Lemon, Garlic and a little of Bread Crumb served with 

Carrot, Zucchini and Arugula Balsamic Salad          New       30  

  Gluten Free       Vegetarian          Spicy 
Consuming raw or under cooked food can resultin food borne illness 

(20% Gratuity Included for Parties of 5 or More ! 
Only Split Evenly, No More Than 4) 

  

 Authentic Italian Cuisine & Bar    
 
 


