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BRICK OVEN-FIRED BRUSCHETTA  Sliced garlic-infused bread, topped with 
pancetta, buffalo mozzarella, arugula, drizzeled with balsamic vinegar $11

FRIED MOZZARELLA CHEESE With marinara sauce $10

BAKED ARTICHOKE SPREAD With sliced parmesan bread (substitute fresh 
vegetables for bread, add $1) $13

CALAMARI RINGS Deep fried with creamy garlic dressing and cocktail sauce $13

TOASTED RAVIOLI Fried crisp with marinara sauce and honey mustard sauce $11

STUFFED MUSHROOMS Blackened chicken, bacon, dried tomatoes and creamy 
spinach-ricotta cheese filling on a bed of Alfredo sauce $12

BRICK OVEN BOLLAS Meatballs, mozzarella and provolone rolled in pizza dough 
(think little calzones) with zesty marinara and alfredo sauce $12

SWEET ITALIAN CHICKEN WINGS Breaded and fried chicken wings in a sweet 
and tangy balsamic glaze $11A
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LITTLE BAMBINOS

INCLUDES JUICE, SODA, OR MILK • $6

MACARONI AND CHEESE with house made cheese sauce

CHICKEN NUGGETS with choice of dipping sauce 

SPAGHETTI MARINARA with parmesan cheese and garlic-herb breadstick

GRILLED CHEESE SANDWICH (choice of white or wheat)

FETTUCCINI ALFREDO with chicken, parmesan cheese, and garlic-herb breadstick

CHEESE OR PEPPERONI PIZZA 7” with house marinara

HAMBURGER 100% Angus beef patty with ketchup and mustard (cheese optional)
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traditional
ITALIAN recipes 

made with 
FRESH 
ingredients, 
ALWAYS



MAKE IT YOUR OWN
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PIZZA MIYO Herbed red sauce and AMORE cheese blend $12

CLASSIC TOPPINGS
Spinach • Red Onions • Black Olives • Red Peppers • Green Peppers • Fresh Cut Garlic $1.50 ea

Zucchini • Green Onion • Pineapple • Fresh Tomatoes • Fresh Basil • Roasted Garlic • Italian 
Sausage • Ham • Pepperoni • Bacon • Mushroom Blend Salami • Oven-Dried Tomatoes • 
Artichokes $2.50 ea

NEW WORLD TOPPINGS
Goat Cheese • Caramelized Onions • Capers • Bacon • Smoked Gouda • Feta Cheese • Jalapeno 
Bacon • Balsamic Infused Tomatoes • Grilled Jalepeños $2.50 ea

Meatballs • Fresh Mozzarella • Blackened Chicken • Anchovies • Prosciutto Ham • Roasted 
Chicken • Shrimp $3 

PASTA MIYO Garlic bread included. Add $2 for a small house salad or

a cup of our homemade Tomato Basil or Minestrone soup. (One per entrée)

Here’s your chance to play chef. Choose one pasta and one homemade sauce.

PASTA CHOICES
Spaghetti • Fettuccini • Mostaccioli • Angel hair • Wheat Spagetti

Gluten free add $2.50

Substitute cheese ravioli or cheese tortellini add $3.50

SAUCES
Marinara • Tomato-Mushroom • Zesty Tomato • Fresh Vegetarian Garlic 
& Olive oil $15

MORE SAUCES
Meat • Alfredo • Pesto (contains walnuts) • Brown 
Butter with Myzithra Cheese $16

(All sauces are gluten friendly)

ADDITIONAL ITEMS 

Three Meatballs $2 • Six Meatballs $4 • One Large 
Italian Sausage $4 • Garlic Shrimp $4 • 
Chicken $3

BAKE IT! Add mozzarella, provolone 
and parmesan cheese on top $3.50
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S RASPBERRY POPPY Gluten-Friendly. Roasted chicken, sliced strawberries, dried 

cranberries, crumbled feta, candied walnuts with romaine lettuce and raspberry poppy seed 
dressing $12

CHICKEN AND SPINACH Mushrooms, red peppers, green onions, black olives, bleu 
cheese crumbles and Parmesan chicken with creamy garlic-Italian dressing $12

CAESAR  Gluten-Friendly. Add chicken (Parmesan, blackened or grilled), garlic shrimp or 
fried calamari rings for an additional charge $9

THE AMORE Gluten-Friendly. Mixed greens, salami, smoked ham, tomatoes, black 
olives, artichokes, red onions, pepperoncinis, Parmesan cheese with Italian dressing, 
(change dressing to become gluten friendly) $12

ALL SALADS SERVED WITH GARLIC BREAD.

FOCCACIA SANDWICHES SMASHED BETWEEN 
TRADITIONAL IRON PLATES AT 600 DEGREES. SERVED WITH
A SMALL HOUSE SALAD OR CUP OF SOUP.
MEATBALL Homemade meatballs, sliced mozzarella cheese and 
marinara sauce $11

BLACKENED CHICKEN Cajun spiced blackened chicken an 
Alfredo - pesto sauce (contains walnuts), mozzarella cheese and 
oven-dried tomato $11

FONTINA Prosciutto ham, roasted chicken, bacon, Fontina 
cheese, caramelized onions, bleu cheese and a spicy honey 

mustard sauce $11
ROASTED CHICKEN Roasted chicken, a pesto (contains 
walnuts) marinara sauce and mozzarella cheese $11

SICILIAN Ham, pepperoni, bacon, mozzarella cheese, lettuce, 
tomato and Italian dressing $11 

PARMESAN CHICKEN Breaded chicken breast topped with 
marinara and melted mozzarella cheese $11
JALEPENO BACON AND CHICKEN Bacon, jalapeno, breaded 
Parmesan chicken breast, cheese, lettuce, tomato and onion, served 
with a side of jalapeno sauce $11

TOMATO BASIL SOUP Creamy mix of tomatoes, celery, carrots, onion, and a special 
blend of secret seasonings and vegetable stock. Cup $4 • Bowl $6

MINESTRONE SOUP Veggies, Northern beans, macaroni, beef, bacon, vegetable stock 
and pesto (contains walnuts) Cup $4 • Bowl $6
ALL SOUPS SERVED WITH GARLIC BREAD.
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ALL PIZZAS 12” GARLIC BREAD INCLUDED. ADD $1.50 FOR A SMALL HOUSE 
SALAD OR A CUP OF OUR HOMEMADE TOMATO BASIL OR MINESTRONE SOUP. 
(ONE PER ENTRÉE)

NEAPOLITAN STYLE Special red sauce, buffalo mozzarella, fresh basil (parmesan 
sprinkles optional) $19

GARLIC CHICKEN Garlic sauce, Italian marinated chicken, balsamic infused tomatoes, 
green onion, crumbled bacon, AMORE cheese blend $17

MAMMA MEATZA Red sauce, pepperoni, Italian sausage links, meatballs, prosciutto 
ham with our AMORE cheese blend $18

GRANDPA’S FAVORITE Spicey pesto, buffalo mozzarella, balsamic infused 
strawberries, roasted pistachios, basil $16

THE SIRLOIN Red sauce, BBQ marinated sirloin** strips, red peppers & red 
onions, sliced mushroom blend, goat cheese crumbles $18

MARINARA Garlic and herb seasoned red sauce, fresh mozzarella, 
sliced tomatoes, fresh basil $16

FORMAGGIO CHICKEN Goat cheese, baked chicken, 
artichokes, oven-dried tomatoes, AMORE cheese blend, fresh basil 
and Italian garlic sauce $18

RIFARE Blue cheese sauce, roasted chicken, prosciutto ham, 
bacon, caramelized onions, fresh spinach, hot honey mustard, bleu 
cheese crumbles, with our AMORE cheese blend $18

VEGETABLE Arugula, eggplant, zucchini, red onion, green and 
red peppers, a mushroom blend, red sauce, pesto*, feta cheese, with 
our AMORE cheese blend $16

PIZZA
S

CALZONES

GARLIC BREAD INCLUDED. ADD $1.50 FOR A SMALL HOUSE 
SALAD OR A CUP OF OUR HOMEMADE SOUP.

TOMATOES Pepperoni, ham, red sauce, AMORE cheese blend $16

TUSCAN Baked chicken, artichokes, oven-dried tomatoes, goat cheese, fresh 
basil, Amore cheese blend and Italian garlic sauce $16

PEPPERONI AND SAUSAGE Italian sausage, pepperoni, AMORE cheese blend and red 
sauce $16

CHICKEN AZZURRO Parmesan chicken, Canadian bacon, red onions, alfredo sauce, bacon, 
AMORE cheese blend $17
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SERVED WITH A SMALL HOUSE SALAD OR CUP OF SOUP AND GARLIC BREAD.

PENNE PALLAME Gluten-Friendly. Oven roasted chicken, bacon, green peppers, fresh 
tomatoes, lemon butter with a garlic and Alfredo sauce $18

CHICKEN MARSALA Parmesan chicken breast sauteed in a marsala sauce with 
mushrooms and a side of spaghetti and marinara $18

AUNT ROSA’S PASTA Gluten-Friendly. Mushrooms, white onions, chicken, fresh 
basil, tomatoes, Feta cheese, Alfredo sauce, mostaccioli pasta with garlic and olive oil with 
onion butter $18

BLACKENED CHICKEN FETTUCCINI Gluten-Friendly. Cajun spiced blackened 
chicken, chopped bacon, Alfredo sauce, fresh spinach, garlic and fettuccine pasta $17

MEDITERRANEAN CHICKEN Sauteed breaded chicken breast, oven-dried 
tomatoes, Kalamata olives, artichoke hearts, garlic and olive oil, fresh basil and 

crumbled feta cheese on a bed of angel hair pasta $18

TORTELLINI AL FORNO Cheese tortellini tossed with julienned 
prosciutto and fresh spinach in a pesto (contains walnuts) Alfredo sauce 

topped with mozzarella, provolone and Parmesan cheeses $19

PASTA CARNE Sliced Italian sausage, black olives, fresh 
mushrooms, onions and cheese tortellini tossed in our homemade meat 
sauce topped with bread crumbs and Parmesan cheese then toasted to 
a golden brown $18

PA
ST

A

SEAFOOD PASTA

SERVED WITH A SMALL HOUSE SALAD OR CUP OF SOUP 
AND GARLIC BREAD.

SEAFOOD FETTUCCINI Gluten-Friendly. Steamed clams, 
prawns, calamari, chopped clams, spinach and scallops, sauteed in a fresh 

garlic and Alfredo sauce $20

SMOKED GOUDA AND SHRIMP MOSTACCIOLI Gluten-
Friendly. Rich Gouda cheese, oven-dried tomatoes, sauteed shrimp, marinated 

artichokes and creamy Alfredo sauce $20

SHRIMP ARAGOSTA Gluten-Friendly. Fettuccini with a rich lobster cream sauce, 
sauteed prawns and Bay shrimp, green onions and oven-dried tomatoes $20

SEAFOOD MANICOTTI Shrimp, scallops, crab, onions, mushrooms, red peppers, 
Ricotta and spinach herb filling, baked with Alfredo sauce, mozzarella, provolone and Parmesan 
cheeses, topped with fresh spinach $19
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SERVED WITH A SMALL HOUSE SALAD OR CUP OF SOUP AND GARLIC BREAD.

CHICKEN PARMIGIANA Breaded chicken breast, topped with marinara sauce, 
melted mozzarella, provolone and Parmesan cheeses, served with a side of fettuccini 
Alfredo $19

EGGPLANT PARMIGIANA Deep fried eggplant, topped with marinara sauce, melted 
mozzarella, provolone and Parmesan cheeses, served with a side of fettuccini Alfredo $18

MAC DADDY Crazy cheeses (smoked Gouda, goat, asiago, Parmesan and a secret velvety 
cheese sauce), grilled jalapenos, bacon, elbow macaroni and mostaccioli, baked golden with 
Italian bread crumbs $18

GRANDMA’S LASAGNA With your choice of sauce. Additional charge for meat or 
Alfredo sauce $15

UNCLE TONY’S CHICKEN PASTA Cajun seasoned blackened chicken, roasted 
garlic, a white pepper cream sauce, Angel hair pasta, toasted with Italian bread crumbs $17
TWICE BAKED SPAGHETTI Baked with spaghetti, garlic, Ricotta and Asiago 
cheeses, re-baked with mozzarella and provolone cheeses and your choice of sauce. 
Additional charge for meat or Alfredo sauce $16

BAKED MOSTACCIOLI WITH ROASTED CHICKEN Gluten-Friendly. Alfredo 
and zesty marinara sauces, oven roasted chicken, mostaccioli pasta, baked with 
mozzarella, provolone, and Parmesan cheeses $18

SMOKED CHICKEN MANICOTTI Manicotti stuffed with 
smoked chicken, Ricotta, mozzarella, provolone, smoked Gouda 
cheese, bacon, chopped tomatoes, green onions, then baked with 
mozzarella, provolone and Parmesan cheeses $19

STREET TRIO Smoked chicken manicotti, seafood 
manicotti and our baked spaghetti with marinara sauce $22

O
VEN

 BA
K

ED

EXTRAS
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EXTRA GARLIC BREAD A piece our famous garlic 
bread! $1.49

EXTRA SIDE SALAD OR HOUSE SALAD $2.49

EXTRA SOUP $1.49

ADD EXTRA CHEESE $1.49

SUBSTITUTE GLUTEN FREE PASTA $2.50
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SODA & LEMONADE

HOUSE WHITE Glass $4 • Bottle $15
COLUMBIA CREST
GRAND ESTATES $5 • $18
Chardonnay
Pinot Grigio
Sauvignon Blanc

MARYHILL $6 • $21
Winemaker’s White
Chardonnay
Sauvignon Blanc
Viognier

ST. FRANCIS $7 • $26
Chardonnay
Pinot Grigio

HOUSE RED Glass $4 • Bottle $15
COLUMBIA CREST
GRAND ESTATES $5 • $18
Cabernet Sauvignon
Merlot
Syrah

MARYHILL $6 • $21
Winemaker’s Red
Merlot
Cabernet Sauvignon

FIVE STAR CELLARS $8 • $31
Cabernet Sauvignon
Merlot

RE
D

S

BEERS

W
H

ITES

ON-TAP MICROBREWS AND
SEASONAL BEERS Glass $7 • Pitcher $21
Ask your server about our rotating selection 
of local microbrews and seasonal offerings

BOTTLES $4
Budweiser • Bud Light • Corona • Heineken 
• Guiness • Blue Moon • Samuel Adams • 
Stella Artois • O’Douls NA

SODA $4 • Little Bambinos $2*
Pepsi • Cherry Pepsi • Diet Pepsi • Diet 
Cherry Pepsi • Mt. Dew • Diet Mt. Dew • Dr. 
Pepper • Diet Dr. Pepper • A&W Root Beer • 
A&W Diet Root Beer • A&W Cream Soda

*Included with Little Bambinos’s meal

FRESH LEMONADES $5
Classic • Srawberry • Mango • Raspberry • 
Pomegranite

ICED TEA $5
Unsweetened • Sweetened • Tea and 
Lemondade

123 Tomato Street Blvd,
Pastatown, USA 20304

555-321-7654
www.thepastasource.com


