
 $39 

AP P E T I Z E R
CAESAR SALAD (v) 

kale, romaine, parmigiano reggiano,                                
croutons, black garlic dressing

- OR -

Crispy fried Calamari                                                                                                   
pomodoro sauce, fresh herbs, lemon zest 

Antipasto Platter +$24 
burrata cheese, prosciutto, olives, 

pickled vegetables, toasted baguette

MAI N 
SERVED WITH CHEESY GARLIC BREAD

Beef lasagna  
pomodoro sauce, mozzarella cheese

- OR - 

Shrimp scampi linguini 
mussel, shrimp, squid, tomato sauce,                          

parsley, garlic                      
- OR - 

SPAGHETTI & MEATBALLS 
turkey meatballs, pomodoro,                                               
basil, parmigiano reggiano

- OR -

RIGATONI A LA PUTTANESCA ( V )

eggplant, red chilies, capers, 
olives, garlic, parsley

D E S S E R T
TIRAMISU 

kahlua, espresso soaked ladyfingers,                                                     

5 P M  -  C L O S E

BAMBINO MENU

K i d s  u n d e r  1 2   |   $ 1 8   

CHOOSE FROM:
Macaroni & Cheese

Spaghetti & Meatballs
Beef Lasagna

Dessert
Choice of Ice Cream 
from Passione Gelato

gluten free pasta available
(v) = vegetarian



AP P E T I Z E R S
SAVOURY MONKEY BREAD ( V )

fior di latte, parmigiano reggiano, pomodoro sauce
- & -

ELIZABETH’S CAESAR SALAD ( V )
kale, romaine, parmigiano reggiano, 

croutons, black garlic dressing

ANTIPASTO PLATTER + $24
burrata cheese, prosciutto, olives, 

pickled vegetables, toasted baguette

MAI N S
BEEF LASAGNA

pomodoro sauce, mozzarella cheese
- & -

CHICKEN PARM
fior di latte, parmigiano reggiano, 

basil, spaghetti pomodoro
- & -

RIGATONI A LA PUTTANESCA ( V )
eggplant, red chilies, capers, 

olives, garlic, parsley
ADD: Garlic Shrimp $12  |  Turkey Meatballs $9

D E S S E R T
TIRAMISU

kahlua, espresso soaked ladyfingers,
mascarpone cheese

gluten free pasta available
(v) = vegetarian

$ 3 5  p e r  p e r s o n
(m i n i m u m  2  g u e s t s)

SERVED FAMILY STYLE

Pasta La Familia

W I N E
BY THE GLASS

Mionetto Prosecco (5OZ) 10
Gabbiano Pinot Grigio (6OZ) 9
Santa Cristina Chianti (6OZ) 12

BY THE BOTTLE 750ML

Marchesi Antinori ‘Cuvee Royale’  95
Fontanafredda ‘Gavi Di Gavi’  70
La Braccesca Montepulciano  95

C O C K TAI L S
CAPALLETTI COLLINS (2OZ) 14

bombay gin, campari, cointreau, fresh lemon
honey syrup, soda

NORMANAC (2OZ) 18
fernet branca, calvados, simple syrup

angostura bitters, orange bitters


