PRIMI
CALAMARI FRITTI
Fried calamari served with pomodoro sauce.

5.95

PORTABELLO TRIFOLATO
Portobello mushrooms sautéed with garlic,
fresh rosemary, and olive oil, topped with
arugula and shaved parmigiano cheese.

6.95

MOZZALUNA
4.95
Breaded, fried provolone cheese, served with
pomodoro sauce, fresh basil and parmesan cheese.
TOMATO BRUSCHETTA
Parmesan garlic toast served with
tomato and basil compote.

5.95


ZUPPA
ITALIAN WEDDING
Rich chicken broth with meatballs,
spinach and pasta.
ZUPPA DEL GIORNO
Today’s soup made from scratch.

CUP
2.95

BOWL
4.95

2.95

4.95

SOUP & SALAD
A cup of Italian Wedding soup or soup of the
day with Insalata Di Casa. Have a classic
Caesar for $.50 more.

6.95


INSALATA
CLASSIC CAESAR
Crisp romaine lettuce tossed in our homemade
Caesar dressing with oven baked crostini.

5.95

INSALATA FLORENTINE
Fresh baby spinach, tomatoes, cucumbers,
mushrooms, mozzarella cheese and prosciutto
with warm bacon dressing.

7.95

MOZZARELLA CAPRESE
Fresh buffalo mozzarella, tomatoes, roasted
red peppers topped with fresh basil and olive oil.

7.95

GORGONZOLA SALAD
Mesclun salad, tomatoes and cucumbers topped
with fresh Gorgonzola and served with balsamic
vinegar and olive oil.

5.95

INSALATA DI ROMA
7.95
Mesclun salad with fresh buffalo mozzarella,
tomatoes, roasted red peppers, provolone cheese,
Italian hard salami, pepperoncini, kalmata olives
and walnuts tossed in sundried tomato vinaigrette.
INSALATA DI CASA
Mesclun salad , tomatoes, cucumbers,
pepperoncinis, olives and red onions with our
homemade roasted garlic vinaigrette dressing.

3.95

ADD CHICKEN OR SHRIMP

2.95

SALAD DRESSINGS
Roasted garlic, Ranch, tomato vinaigrette, Caesar,
light raspberry vinaigrette, warm bacon, blue cheese,
Italian and oil & balsamic vinegar.


PANINIS & HOT HEROS
Served with a cup of Zuppa del Giorno or small Insalata Di Casa.
Small Caesar salad or cup of Italian Wedding soup add $.50
HEROS are served on a homemade Italian
loaf and served with French fries.

PANININS are grilled on Ciabatta bread
and served with French fries.
PORTOBELLO PANINI
Grilled Portobello mushroom, roasted
red pepper, provolone cheese and pesto sauce.

6.95

MEATBALLS PARMIGIANA
Meatballs, tomato sauce and mozzarella cheese.

6.95

PROSCIUTTO PANINI
Prosciutto, fresh mozzarella, roasted red pepper,
fresh basil, balsamic glaze and olive oil.

6.95

ITALIAN SWEET SAUSAGE
Grilled with bell peppers and onions.

6.95

6.95

CHICKEN PARMIGIANA
Breaded chicken cutlet topped with tomato
sauce and mozzarella cheese.

7.95

ABRUZZI PANINI
Cappicola ham, soprassata (hard salami),
provolone cheese, roasted red peppers, arugula,
balsamic glaze and olive oil.


CALZONES & PIZZA ROLLS
CLASSIC CHEESE CALZONE
Fresh pizza dough stuffed with ricotta and
mozzarella cheese, Italian herbs and spices
and baked. Served with pomodoro sauce.

6.95

HIPPIE ROLL
7.95
Fresh pizza dough stuffed with sausage,
peppers and onions. Served with pomodoro sauce.

STROMBOLI
Fresh pizza dough stuffed with Canadian
bacon, ham, mozzarella and Swiss cheese.
Served with pomodoro sauce.

7.95

SAUSAGE ROLL
Fresh pizza dough stuffed with sausage
and bell peppers

7.95

We accept all major credit cards.
An 18% gratuity will be added to parties of 8 or more.

ITALIANO CLASSIC
Served with a cup of Zuppa del Giorno or small Insalata Di Casa.
Small Caesar salad or cup of Italian Wedding soup add $.50
CAPELLINI POMODORO FRESCO
Angel hair pasta with fresh tomatoes, garlic
and basil. Topped with parmesan cheese.

7.95

PENNE ALL’ ARRABIATA
Penne pasta with pancetta, basil and garlic
in a fiery tomato sauce.

7.95

SPAGHETTI & MEATBALL or SAUSAGE
Homemade meatball or sweet Italian sausage
with tomato sauce, basil and parmesan cheese.

7.95

PENNE FLORENTINE
Fresh spinach and tomatoes in white wine
garlic sauce over penne pasta.

7.95

MANICOTTI BOLOGNESE
Hand rolled pasta stuffed with ricotta and
mozzarella cheese. Topped with meat sauce.

7.95

FETTUCINE ALFREDO
Homemade parmesan cream sauce tossed
with fettuccine pasta.

7.95

RAVIOLI
Jumbo cheese stuffed pasta, fresh tomato sauce,
basil and parmesan cheese.

7.95

LASAGNA
8.95
Layers of pasta, homemade meat sauce, béchamel,
ricotta and mozzarella cheese baked to perfection.


ENTREES
Served with a cup of Zuppa del Giorno or small Insalata Di Casa.
Small Caesar salad or cup of Italian Wedding soup add $.50
CHICKEN PARMIGIANA
Seasoned, breaded chicken breast baked with
tomato sauce and mozzarella cheese. Served
with spaghetti.

8.95

EGGPLANT PARMIGIANO
Breaded eggplant baked with tomato sauce &
mozzarella cheese. Served with spaghetti.

7.95

CALAMARI MISTO
Grilled calamari steaks atop Tuscan roasted
vegetables and drizzled with balsamic glaze.

10.95

SESAME SALMON
12.95
Broiled salmon filet sesame crusted with ginger,
soy and shallots. Served with fresh spinach and
garlic mashed potatoes.
SEAFOOD PORTOFINO
Shrimp, clams, mussels, mushrooms and
brandy cream sauce tossed with linguini pasta.

BOURBON GLAZED PORK CHOP
8 oz. flame broiled pork chop served with
garlic mashed potatoes and Tuscan vegetables.
BLACKENED RIBEYE
10 oz. rib eye cooked to desired temperature.
Served with garlic mashed potatoes and
Tuscan vegetables.

9.95

12.95

CHICKEN ALLA MARSALA
Chicken breast, Portobello mushrooms,
roasted garlic and Marsala wine sauce.
Served with spaghetti, garlic and oil.

8.95

GREEN CHILE ALFREDO
9.95
Our Specialty! Grilled chicken, green chili
and asparagus tossed in a creamy parmesan sauce.

11.95

Tuscan vegetables may be substituted for
pasta as a low-carb alternative.


GOURMET PIZZA
* Pizzas made without marinara sauce
12”

18”

THE BOSS
Cheese pizza with pepperoni.

9.95

15.95

THE UNDER BOSS
Classic cheese pizza with tomato
sauce and mozzarella cheese.

8.95

14.95

THE GODFATHER
Just tell us your problem and
we’ll fix it… We will create your
masterpiece for you. Choose from
any six toppings.

12.95

18.95

12”

18”

10.95

16.95

SOUTHWEST PIZZA
11.95
Classic cheese pizza, Canadian bacon,
pepperoni, sausage, meatball & green chile.

17.95

*PIZZA QUATRO FORMAGGI
Four cheese pizza. Gorgonzola,
fontina, fresh mozzarella and
parmigiano cheese.

15.95

*MARGHERITA
Fresh buffalo mozzarella, tomatoes,
basil and fresh herbs.

9.95


PIZZA & CALZONE TOPPINGS
$1.00 each topping
Pepperoni ♦ Canadian bacon ♦ Meatballs ♦ Sausage
Black olives ♦ Jalapenos ♦ Green chile ♦ Bell peppers
Onions ♦ Mushrooms ♦ Eggplant ♦ Anchovy filet ♦ Extra cheese
We accept all major credit cards.
An 18% gratuity will be added to parties of 8 or more.

KIDS CUISINE
All kid’s meals $6.95 - Includes soft drink or iced tea.
SPAGHETTI
Spaghetti noodles with fresh tomato sauce and
a homemade meatball.

CHEESE PIZZA
A personal size cheese pizza with or without
pepperoni.

MACARONI & CHEESE
Elbow macaroni tossed with gooey cheese sauce.

HAMBURGER
Good old fashion burger served with French fries.

RAVIOLI
Pasta stuffed with cheese and topped with fresh
tomato sauce.

CHICKEN TENDERS
Crispy, fried breaded chicken tenders. Served
with Ranch dressing and French fries.



DOLCE



TIRAMISU
Lady fingers layered with coffee liqueur,
mascarpone cheese and cocoa.

5.75

CRÈME BRULEE
Creamy homemade custard with fresh
vanilla bean and caramelized sugar.

NEW YORK CHEESECAKE
Traditional New York style cheesecake
topped with strawberries and sauce.

5.75

LEMON-BERRY MASCARPONE CAKE 5.75
Assortment of berries tossed with creamy
mascarpone cheese served over lemon pound cake.

TURTLE CHEESECAKE

5.75

ICE CREAM
Your choice or vanilla or chocolate.

3.25

SPUMONI
Gelato made with strawberry, cream,
pistachio and vanilla flavors.

3.25

TORTA DE CIOCCOLATO
Rich chocolate mousse cake.

5.75

Cheesecake oozing with caramel, chocolate,
and pecans. Topped with a rich layer of more caramel, pecans and a chocolate glaze.
CANNOLI
Italian pastry shell filled with sweet
cream and chocolate chips.

3.75


COFFEE 2.75
Columbian roast.
(Unlimited refills)

ESPRESSO 3.25
Dark, robust Italian
coffee.



CAPPUCCINO 4.25
Italian espresso & hot milk
topped with frothy steamed milk.


COKE ♦

CAFFE

5.75

BAVANDE

CAFÉ LATTE 4.25
Italian espresso & hot
milk.



DIET COKE ♦ SPRITE ♦ DR. PEPPER ♦ ROOT BEER ♦ LEMONADE
ICED TEA ♦ SWEET TEA ♦ RASPBERRY TEA 2.25
BOTTLED WATER OR SAN PELLIGRINO SPARKLING WATER 2.95

HAPPY HOUR — MON thru FRI 4-7 pm
GIFT CARDS AVAILABLE
Pasta Café gift cards make a perfect gift for any occasion.
(May also be redeemed at all Cattle Baron Steak & Seafood Restaurants and Farley’s Food, Fun & Pub restaurants)

PARTY & CATERING PLANS
For Information call (575) 624-1111
Make your catered event unforgettable!

Personalized party plans and customized menus.
Take out trays available for luncheons, dinners & meetings.
Complete Dinner ♦ Buffet Style ♦ Butler Style Banquets for all occasions.
Full Open Bar ♦ No Host Bar ♦ Champagne Toast ♦ Table Center Pieces ♦ Favors
Assorted Desserts ♦ Appetizer Table ♦ Prime Rib Carving Stations ♦ Pasta Stations
Ice Carving and more!
ASK ABOUT OUR PRIVATE EVENT CENTER
All prices are subject to change and applicable taxes.
An 18% gratuity will be added to parties of 8 or more.

