
AnTiPASTI 
 
Burrata Caprese   $17.00 
Burrata Cheese, cherry tomatoes, basil 

Fritto di Calamari e Gamberi   $18.50 
Fried calamari, shrimp, and tomato sauce

Tagliere di Salumi e Formaggi   $22.00 
Imported meats, variety of cheeses, caramalized onions, 
candied walnuts

Polpo alla Luciana   $18.00 
Octopus cooked in a tomato sauce with olives and cherry 
tomatoes

Mezza Luna   $17.00 
Crispy pizza crust topped with Parma prosciutto, 
mozzarella, tomatoes, arugula, olives

Zuppe E INSALATE 
Pasta Fagioli or White Bean Soup    
$7 cup / $10.50 bowl 

Mista   $15.00 
Mixed greens, pears, beets, gorgonzola cheese, roasted 
sesame seeds, balsamic vinaigrette

Kale   $15.50 
Chopped kale, dried fig, pickled radish, almonds, goat 
cheese, lemon vinaigrette

Romana   $16.00 
Grilled romaine, charred onions, pancetta, feta crumble, 
lemon vinaigrette

Orzo   $16.00 
Orzo, feta cheese, kalamata olives, marinated scallions, 
arugula, butternut squash dressing

ADD: Chicken   $8.00  Salmon   $11.00  Shrimp (4)   $9.50 
Parma Prosciutto   $9  Milanese   $10

CLASSIC PASTE 
Mezze Maniche Carbonara  $22 
Bacon, egg yolks, black pepper, parmigiano reggiano, pecorino   

Penne all’Arrabbiata  $19 
Tomato sauce, garlic, red pepper flakes, parsley

Spaghetti alle Vongole  $26 
Clams, garlic, red pepper flakes, parsley, in a white sauce

Tagliatelle Funghi  $21 
Champignon mushrooms, garlic, cream, parsley

Spaghetti al Pomodoro e Basilico  $18 
Tomato sauce, fresh basil   

Tagliatelle Bolognese  $22 
Beef and pork Bolognese meat sauce

Bucatini Cacio e Pepe  $21 
Pecorino romano, parmigiano reggiano, cream, black pepper   

Tagliatelle Asparagi e Prosciutto  $23 
Asparagus, Parma prosciutto, cream, parsley

Gnocchi Pesto  $20 
Potato gnocchi tossed in basil pesto

SPECIALTY PASTE
Orecchiette   $26 
Octopus, sundried tomato almond pesto, capers

Ravioli   $25 
Butternut squash ravioli, sauteed leek, crispy bacon

Paccheri   $23 
Smoked provolone cheese, potatoes, ham, spiced 
breadcrumbs

Lasagna   $24 
Classic Bolognese meat sauce, béchamel, parmigiano 
reggiano

Torciglioni   $24 
Sausage, broccoli cream, spicy nduja 

Fregola di Mare   $29 
Fregola, mussels, clams, calamari, red pepper flakes, tomato 
sauce

bruschetta  
baked with housemade Italian bread

Melanzane e Zucchine - choice of eggplant or zucchini, 
mozzarella, pesto   $14

Pomodoro - fresh tomatoes, basil, garlic, olive oil   $10

Aglio - garlic, olive oil, salt   $8

SECONDI 
Milanese di Pollo   $25 
Fried breaded chicken with arugula and mixed cherry tomatoes

Parmigiana di Melanzane   $23 
Fried eggplant, smoked scamorza, mozzarella, tomato sauce

*Salmone alla Griglia   $28 
Fresh grilled salmon, asparagus, and roasted carrots

Maialino   $32 
Slow cooked pork belly, roasted brussel sprouts, butternut squash cream

Contorni
PB Chips - Fresh cut chips with garlic aioli   $7
Choice of Carrots, Asparagus, or Brussel Sprouts   $9
Tre Sapori Salad - Arugula, cherry tomato, parmigiano reggiano   $10

*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.



PIZZE  
CLASSIC

Margherita   

Tomato sauce, mozzarella, basil   $15.50

Pepperoni   

Tomato sauce, mozzarella, pepperoni   $17.50

Quattro Formaggi   

Tomato sauce, mozzarella, fontina, gorgonzola, 

parmigiano reggiano   $19.00

Napoli   

Tomato sauce, mozzarella, capers, anchovies

oregano   $17.75

Quattro Stagioni   

Tomato sauce, mozzarella

champignon mushrooms, artichokes, ham, olives   $19.75

Prosciutto Funghi   

Tomato sauce, mozzarella, ham, mushrooms   $19.25

Marinara   

Tomato sauce, garlic, oregano   $16.00

SPECIALTY

Prosciutto di Parma   Tomato sauce, mozzarella, prosciutto di 
Parma, arugula   $21.50

Sarda   Tomato sauce, mozzarella, ham, pepperoni, sausage   
$21.00

Del Povero   Tomato sauce, mozzarella, pepperoni, olives, fontina, 
fresh basil   $19.50

Vegeteriana   Tomato sauce, mozzarella, eggplant, zucchini, red 
peppers   $19.50

Pesto e Gamberi   Pesto, mozzarella, shrimp, sliced tomatoes   
$23

Cacio e Pepe Con Tartufo   Pecorino romano, parmigiano 
reggiano, cream, truffle oil, mushrooms, black pepper    $23.50

Additional Pizza Toppings: 
Cheese, sauce, basil $2.50 
Veggies $2.50 each 
Assorted Italian meats $3.50 each 
Parmigiano reggiano $3.50 
Parma prosciutto $6

CALZONI 
 
Ricotta   Tomato, mozzarella, ricotta, basil   $19.50

Prosciutto e Funghi   Tomato, mozzarella, champignon 
mushrooms, ham   $20.00

Affettati   Tomato, mozzarella, assorted Italian meats   $21.50

ADD: Cup of pomodoro $3.50 / Cup of ragu $4.50

PANINI (lunch only) 
LIMITED QUANTITIES AVAILABLE
Caprese   Fresh mozzarella, tomatoes, arugula  
$14.00

Prosciutto di Parma   Prosciutto di Parma, 
tomatoes, arugula   $15.50

Vegetariano   Eggplant, red peppers, zucchini, 
tomatoes   $14.50

Melanzane   Eggplant, tomatoes, mozzarella, 
arugula   $14.00

Tonno   Tuna, mozzarella, tomatoes, arugula   
$14.50

Prosciutto Cotto   Ham, fontina, tomatoes, 
arugula   $14.50

Pollo   Grilled chicken breast, tomatoes, 
mayonnaise, arugula   $15

Special Visa Italian Chefs: 
Executive Chefs: Marco Apicella (Piemonte), 
Andrea Saccotelli (Piemonte) 
Pizza Chef: Gianluca Spano (Sardegna)

$3.00 fee added for split plates. 
20% 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.

138 Bellevue Ave.
Newport, RI 02840

401.847.2222
www.pastabeach.com

newport@pastabeach.com


