


Taste authentic Italian cuisine and feel like you are in Italy

@ Appetizers
¢> BrusChetta........ccoovvvrveiieee s $9.00

Chopped tomato, basil, garlic, and olive oil dressing
on toasted bread

> Focactia Bread............oooooooooooovoeseeeseee $6.00
Baked with olive oil and herbs
5> Garlic ROIIS (6).....ooovoooeveoeoeeeeseeseeeeee $2.99

With marinara

5> Zucchini garlic Bites.........cooooerovocreccceeecceren $6.00

Shredded zucchini with parmesan cheese and herbs

= Portabella MUSRIOOM.......ccccccoerrecrreeee $8.99
Charbroiled portabella mushroom filled with feta, mozzarella
cheese and your choice of bacon, sausage or chicken and spinach

5 NAChOTellii......ooooc e $8.99

Our scrumptious nachos loaded with seasoned ground beef or
chicken, tomatoes, lettuce, onions, black olives, topped with
shredded and nacho cheese

¢> Sausage & Peppers.........cccoeeeereencineineineeineieene. $8.50
Sliced Italian sausage sauteed with bell peppers, mushrooms
and onions, sauteed in a white wine garlic sauce with a
touch of marinara

— Spinach Artichoke Dip.........coccvvvvrrrrinnrss $8.50

Homemade and served with tortilla chips

e
Q) salads
() Caprese Salad.........ccoooooooooeeeeeeeee $7.50

Fresh mozzarella cheese, tomato, pesto & basil

) Toree's Arugula Salad.............cccooooeerreeccccccie $10.50
Arugula, feta, heirloom tomatoes, fresh peaches, tossed in
olive oil, drizzled with balsamic glaze and topped with roasted
pine nuts *Fruit is seasonal and subject to change

0O Angelina’s House Salad............cccooovvnrinininnies $7.99
Spring mix, tomato, cucumber, red onion, mozzarella and pepperoncini.
Served with Italian balsamic vinaigrette. Other dressings available on request.

(] Spinach Salad with Salmon...........ccccooocoiieinininn. $19.99
8oz Norwegian salmon backed and served over a bed of fresh spinach,
vine tomatoes, mushrooms, olives and red onions.
Served with fresh lemon garlic herb dressing

O ANTIPASTO.....coveiieiiece s $9.00

A crisp garden salad topped with Genoa Salami, pepperoni, and provolone

B BAKE Ziti....voooeeeoeeeeeeeeee e $15.99

A mountain of penne pasta, chopped eggplants, ricotta cheese,
and marinara baked with mozzarella

B Baked Manicotti..........oovveoveeeeeeeeeeeeeeeeee e, $14.99

Ricotta cheese stuffed inside tubular pasta with mozzarella and marinara
Add Spinach $2.00

Em TUSCANTerTy Pasta...............coooooooooeeeeeeeeeeeeeeeeeeseeee $17.25
Penne pasta sauteed with peas, prosciutto, fresh tomato, sun dried
tomato, and fresh Italian parsley in a white wine garlic and butter sauce.
*Commonly asked for "Victor Style"” creamy Fra Diavolo sauce.
*Crispy chicken for additional cost.

B 1110 CaNNEIONi. ..., $16.25

Manicotti stuffed with sausage, chicken, and beef.

B Pastaala Broccolini........oo..oovveeeeveveereeeeereeeseeeeeecesesene $12.99
Penne pasta sauteed with broccolini in a white garlic and butter sauce
*This dish can be made vegan

B Chicken RONAtN........vveeveeeeeee e $19.25
Thinly pounded chicken cutlet rolled with prosciutto, mozzarella,
sauteed spinach and pine nuts served over a bed of linguini

= Spaghetti with Meatballs & Sausage...................cc....... $15.99
Alarge portion of spaghetti noodles topped with one meatball
and one sausage link

e Spaghetti Alla Puttanesca..............ccooovvvecoerervvvcoonrcereenns $16.00
Capers, anchovies and calamata olives in a spicy tomato sauce
with spaghetti

o FEttuCCing AIFIEAO. .......veeoeeeeeeeeeeeeeeeeeeeee e, $14.50

Fettuccine sauteed with our homemade alfredo cream sauce



-
) Dinner

mm Fettuccine BoSCaiola..........c.oocvvvevveieeiceeee $16.00
Sauteed mushrooms and artichoke hearts in a white cream sauce
Add chicken breast pieces $21.00 Add prawns $26.00

== Creamy Chicken Pesto.........ccccoevvverineincrnncinecienne, $15.99
Sliced chicken sauteed with pine nuts, fresh basil, garlic and
olive oil
*Traditional pesto also available

=8 Veal Parmigiana..........cooccvervverinerinecinecincecenene $21.99
Hand breaded veal cutlet pounded thin and topped with marinara
and mozzarella
*Served with spaghetti pasta

== Chicken Maria Pomodora...........c.ccccovervnerinerincrinne. $17.99
Chopped chicken, sauteed with red peppers, tomatoes,
mushrooms, garlic and fresh basil tossed in a red pomodoro
sauce served over angel hair pasta.

= Ravioli Con Funghi.........ccoooeevvcincincerececnee, $18.00
Beef ravioli and sauteed Italian ham, green peas and mushrooms
inan aurora sauce

=m |inguine Diavola........c.c.cooceviviiiniinine $21.00
Prawns sauteed with olive oil, garlic, butter, white wine sauce
and red pepper flakes

mm |inguine Alle Vongole.........ccccoovvviinerinerincrincninne. $22.00
Linguine tossed with clams that are sauteed in a garlic butter
and wine sauce

BB Shrimp SCAMPI...couvecce e, $15.00
White shrimp sauteed with butter, garlic and basil then tossed
with linguini
*Served with an antipasto salad

B [ 35agNa ClaSSICO....uuveurrirircicecec e, $18.49
Prepared fresh daily with layers of pasta, parmesan, mozzarella,
pecorino romano and our homemade meat sauce.

*Our meat sauce is made with pan-seared beef and Italian sausage.

&
) Desserts
0 Zabaglione.........cooooivriri e $5.00

Made with egg yolks, sugar, and a sweet wine.

ﬂ FIEII e, $5.00

Raisins, pine nuts, and apples

() Warm Italian Doughnuts...........cccccccocooormrrrrrrrrris $8.49
Fried doughnuts tossed in vanilla sugar
Served with raspberry or chocolate sauce

D Sicilian Cheesecake with Strawberry Topping................ $8.79
Ricotta cheesecake with a shortbread cookie crust, topped with
strawberry sauce.

ﬂ TIAMISU. .o $8.49
The classic Italian dessert. A layer of creamy custard set atop
espresso-soaked ladyfingers

@ Drinks
' San Pellegrino Sparkling............ccoooooooooeroecoceeeer $4.39
(1 liter bottle)
'w Bellini Peach-Raspberry Iced Tea..............ccccoooovveerrrr. $4.09
N Classic LeMONAE.......... oo $3.39
= Raspberry Lemonade.............ccooooooeiiccciccorvovvreeeeeees $4.09
5 T0Go Fountain DFnkS..............cccooormrrvvvecieeseeeeeeeecccres. $3.39

Choose from coke, Diet Coke, Coke Zero Sugar,
Sprite, and Dr. Pepper



9450 Spirit Mountain PI
Duluth, MN 55810

(218) 123-4568

www.pastaamore.com



