
Misticanza

Semplice

Zuppa del Giorno

arugula, mixed greens, roasted zuccini  
and red peppers, anchioves, dijon  
dressing 14.50

mixed greens, carrots, lemon dressing 
11.50 (as a side 9.50)

 

 

soup of the day 8.00 cup | 12.00 bowl

Antipasti Insalate 
e zuppe

Secondi

Traditional Italian appetizers
Choice of house-made dressing: Lemon, Balsamic, or Dijon 
Add: 

Traditional Italian entrées

Insalata Pasta Beach

Tre Sapori

Spinacino

Zola

Burrata

Polenta Fritta

Calamari e Gamberi Fritti

Lasagna Fritta

Bruschetta al Pomodoro

Spaghetti al Pomodoro e Basilico

Tagliatelle Prosciutto e Asparagi

Tagliatelle ai Funghi

Bucatino all’Amatriciana  
Originale

Bucatini Carbonara Tradizionale

Tagliatelle alla Bolognese

Tricolore

Margherita

Pepperoni

Quattro Formaggi

Prosciutto Funghi

Prosciutto di Parma

Marinara

Bufala

Pargmigiana

Vegetariana

Capricciosa

Milanese di Pollo

*Salmone Scottato

mixed greens, fresh tomatoes, onions,  
mint, balsamic dressing 12.50

arugula, cherry tomatoes, Parmigiano 
Reggiano, lemon dressing 14.50

spinach, fresh mozzarella, homemade 
croutons, cherry tomatoes, pesto  
dressing 15.25

mixed greens, frisée, gorgonzola, walnuts, 
apples, balsamic dressing 15.50

Italian imported burrata cheese served  
with thin sliced imported Prosciutto  
di Parma 19.90

homemade fried cornmeal polenta sticks 
served with a cheese fondue 8.00

fresh cut calamari and shrimp fried to order, 
served with an Italian “chimichurri” sauce on 
the side 18.50

small homemade lasagna bolognese cubes 
fried to order 10.00

fresh baked Pasta Beach bread topped with 
tomatoes, garlic, and basil 9.00

classic tomato sauce, fresh basil 16.95

asparagus, Prosciutto di Parma, parmesan 
sauce, parsley 22.50

porcini and oyster mushrooms, garlic, parmesan 
sauce, tarragon, thyme, parsley 22.50

cured Italian guanciale, tomato sauce, Pecorino 
Romano 22.95

crispy bacon, egg yolks, black pepper,  
Parmigiano Reggiano 22.95

classic Bolognese meat sauce made with  
beef and pork 21.95

tomato sauce, burrata ball, basil 20.50

tomato sauce, fresh mozzarella, fresh  
basil 15.75

tomato sauce, fresh mozzarella,   
pepperoni 17.25

tomato sauce, fresh mozzarella, ricotta,  
gorgonzola, Parmigiano Reggiano 18.50

tomato sauce, fresh mozzarella, ham, 
mushrooms 17.50

tomato sauce, fresh mozzarella, Prosciutto  
di Parma, arugula 21.00

tomato sauce, garlic, oregano, basil 15.50

tomato sauce, buffalo mozzarella,  
parmesan cheese, basil 18.00

tomato sauce, fried eggplant, parmesan 
cheese, basil 19.75

tomato sauce, fresh mozzarella, eggplant, 
zucchini, red peppers, mushrooms 18.50

tomato sauce, fresh mozzarella, artichokes, 
ham, olives, fresh basil 19.50

panko breaded fried chicken breast with 
arugula and tomatoes, lemon dressing 
26.50

roasted salmon with asparagus and a 
homemade tartar sauce 29.90

Grilled Chicken 7, Grilled Salmon 9, Grilled Shrimp (4) 8, 
Parma Prosciutto 8.50, Fried Chicken Breast 8

$3.00 fee added for split plates | 18% gratuity added for parties of 6 or more.
*Notice: The consumption of raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.
Before placing your order, please inform your server if a person in your party has a food allergy.

Mezza Luna Focaccia

Pargmigiana di Melanzane

Pane all’Aglio

Crostini di Ricotta

Patatine

Gnocchi Pesto

Bucatini Cacio e Pepe

Spaghetti alle Vongole

Penne Arrabbiata con Burrata

Lasagna Bolognese

Tagliatelle al Ragù di Salsiccia

Cacio e Pepe

Amica Chips

Vesuviana

Ricotta

Boquet

Vulcano

*Bistecca di Manzo

Pollo Arrosto

cooked 6” pizza crust, Prosciutto di Parma, 
tomatoes, mozzarella, olives, arugula 16.95

sliced eggplant, mozzarella, parmesan 
cheese, homemade tomato sauce, and basil 
baked in the oven 14.75

fresh baked Pasta Beach bread topped with 
garlic, olive oil, and salt 7.50

fresh baked Pasta Beach bread topped with 
ricotta cheese, walnuts, and a drizzle of 
honey 12.00

hand-cut potato chips with pecorino, 
parmesan cheese and black pepper, with a 
homemade aioli 9.00

potato gnocchi, homemade pesto 19.50

Pecorino Romano, Parmigiano Reggiano, 
cream, black pepper 21.25

clams, garlic, red pepper flakes, parsley,  
in a white sauce 24.75

classic tomato sauce, garlic, red pepper 
flakes, topped with fresh burrata 21.50

classic Bolognese meat sauce, béchamel 
sauce, Parmigiano Reggiano 22.50

sausage ragu, onions, carrots, and celery, 
cooked in white wine with Parmigiano 
Reggiano and Pecorino Romano 22.75

pecorino cheese, mozzarella, Parmigiano 
Reggiano, black pepper 20.50

mozarella, sausage, potato chips,  
parmesan cream sauce 21.95

mozarella, yellow and red cherry toma-
toes, ricotta cheese 20.75

tomato sauce, fresh mozzarella, ricotta, 
fresh basil 19.50

arugula, cherry tomatoes, shaved  
parmesan cheese, Prosciutto di Parma, 
mozzarella 20.50

tomato sauce, fresh mozzarella, ricotta, 
sopressata, drizzle of spicy honey 21.00

12oz grilled ribeye, homemade chips 
served with aioli 39.00

pan fried, deboned chicken thigh, served 
with fingerling potatoes 28.00

Paste Pasta Beach uses only pasta ‘De Cecco’ and fresh egg pasta.
We serve our pasta ‘al dente’
Subsitite whole wheat, gluten-free or fresh egg pasta 2.00

CLASSIC PASTA BEACH

LE ROSSE LE BIANCHE

Pizze Made with our house-made dough

CALZONI

Add: Cup of pomodoro 3.50  
Cup of ragù 4.50

House-made soup

Additional Toppings: extra cheese,  
extra sauce, extra basil, cherry tomatoes,  
mushrooms, artichokes, zucchini, red 
peppers, eggplant, arugula, olives, ham, 
sausage, pepperoni, capers, garlic,  
gorgonzola 2.50
Parmigiano Reggiano 3.50 
Prosciutto di Parma 6.00


