[ ]
PORT ST. LUCIE, FL %m) ESTABLISHED 2019

SALADS

BURRATA & TOMATO BEET & GOAT CHEESE
creamy burrata, heirloom cherry tomatoes, basil, EVOO, mixed greens, roasted beets, creamy goat cheese,
sea salt, aged balsamic | 20 candied walnuts, balsamic vinaigrette | 18

PEAR & GOAT CHEESE : KWW

mixed greens ears, walnuts oat cheese
g v P ! r 9 ! chopped kale, creamy house caesar, shaved parmesan,

balsamic vinaigrette 9 | 18 pine nuts, croutons 8 | 16

HOUSE CHOPPED ITALIAN

iceberg lettuce, salami, fresh mozzarella, chickpeas, mixed greens, heirloom cherry tomatoes
r 14

marinated artichokes, sun-dried tomatoes, parmesan cheese, red onion. cucumber. kalamata olives
14 4 14

lemon vinaigrette | 19 balsamic vinaigrette 8 | 16
ADD PROTEIN: Chicken 9 | Shrimp 13 | Steak 20
HOUSE BREAD MEATBALLS ITALIAN STYLE RIBS
Served with our iconic garlic oil house tomato sauce, ricotta, pork ribs, house tomato sauce,
& parmesan cheese | 5 fresh herbs, parmesan | 18 parmesan | 19

Your first serving comes with our compliments

CLAMS CASINO
BROCCOLI RABE & SAUSAGE

BURRATA BOARD Jersey clams, bacon, onions, . . )
. mild Italian sausage, roasted garlic,
creamy burrata, curated Italian meats peppers, Italian breadcrumbs | 19 EVOO | 18
and cheeses, olives, seasonal fruit,
accompaniments | 25 FRIED BURRATA

crispy fried, creamy mozzarella, Italian STEAMED MUSSELS

BEEF CARPACCIO breadcrumbs, warm tomato sauce | 18 tomato sauce or white wine broth,

thinly slieced beef, arugula, shaved Eresh henbe | 19

parmesan, fried capers, truffle oil | 21 W

CRAB CAKES (available after 4pm) crispy panko eggplant, layered with : IREDITLONAL ERSTR: ERGEOLL
jumbo lump crab, diced peppers, Italian {  roasted peppers, spinach, and melted fresh cannellini beans, Roma tomatoes,
breadcrumbs, house made remoulade | MP . mozzarealla, house made tomato sauce | 19 fresh pasta, parmesan | 8

PASTA
74& :a %'/W/M/O/& M\/‘W O/W ADD PROTEIN: Chicken 9 . Shrimp 13 .  Steak 20

(/W SPAGHETTI CARBONARA
: 24

. . . _ . pancetta, raw egg yolk, parmesan, cream
Lobster tail, shrimp, and scallops, with sautéed spinach
roasted tomatoes, seafood blush sauce, pappardelle pasta 49

............................................................................................................................................. . RIGATONI BOSCAIOLA

ZUPPA DI PESCE pancetta, mushrooms, peas, vodka sauce, parmesan 25
clams, mussels, shrimp, scallops, tomato sauce, herbs,
handmade spaghetti 33 CAVATELLI, BROCCOLI RABE & SAUSAGE

mild Italian sausage, broccoli rabe, roasted garlic,
BUCATINI BOLOGNESE parmesan 25
Slow cooked veal, pork, and beef, carrot, onion, tomato
sauce, touch of ricotta, parmesan 26 CAVATELLI TRATTORIA

chicken, spinach, cherry tomatoes, roasted garlic, herbs 25

CAVATELLI WITH SUNDAY SAUCE

pork ribs, sausage, meatball, tomato sauce, herbs, BUCATINI AMATRICIANA
parmesan 28 . . .
house tomato sauce, crispy pancetta, caramelized onions,
parmesan 23
LASAGNA
fresh pasta, bolognese, ricotta, mozzarella, parmesan 26 PAPPARDELLE WITH PESTO
basil, pine nuts, EVOO, parmesan, cream 24
SPAGHETTI WITH CLAMS
Jersey clams, white wine or tomato sauce 28 GNOCCHI “@"
ricotta gnocchi, fresh mozzarella, tomato sauce, parmesan 22
SPAGHETTI WITH TUSCAN SHRIMP RAVIOLT 4}
artichokes, sundried tomatoes, garlic, white wine, lemon 28 creamy burrata, tomato sauce, parmesan, fresh herbs 22
SPAGHETTI WITH SHRIMP ARRABIATA SPAGHETTI POMODORO +
house tomato sauce, garlic, herbs, parmesan 11 | 21

fiery tomato sauce, shrimp, herbs, cherry peppers 28

A NOTE TO OUR GUESTS

Great food is meant to be savored — and great company even more so. To ensure every guest enjoys the Pastaio experience,
we kindly ask that tables be available within 90 minutes during our busiest hours. We are so grateful to have shared this meal with you.
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SANDWICHES

Served on - crugly boguellle wilh french frics

CHICKEN PARMIGIANA

Available until 4pm

Crispy chicken cutlet, house tomato sauce, melted fresh

mozzarella, parmesan on a crusty baguette 19

PROSCIUTTO & MOZZARELLA

prosciutto, fresh mozzarella, roasted red peppers, fresh

basil, balsamic glaze, on a crusty baguette 18

MEATBALL PARM
House meatballs, tomato sauce, melted fresh mozzarella,

on a crusty baguette 17

CHICKEN & BURRATA

Crispy chicken cutlet, creamy mozzarella, arugula,

balsamic glaze, on a crusty baguette 18

SIDES

PARMESAN TRUFFLE FRIES 8
BROCCOLI RABE 7

SAUTEED SPINACH 7

FRENCH FRIES 6

MASHED POTATOES 5

SPECIALTY PIZZA

ENTREES

STEAK TAGLIATA

NY strip, blistered cherry tomatoes, fresh

gremolata, asparagus, mashed potatoes 43

FIRE ROASTED SALMON

lemon, herbs, garlic, mashed potatoes 32

crispy chicken cutlet, house tomato sauce,

melted mozzarella, spaghetti pomodoro

CHICKEN SORRENTINO

roasted eggplant, melted mozzarella, house tomato

sauce, mashed potatoes 27

CHICKEN PICCATA

lemon, white wine, capers, roasted tomatoes,

mashed potatoes 25

CHICKEN | SHRIMP FRANCESE

light egg batter, lemon, white wine, mashed potatoces 25 | 29

CHICKEN MILANESE

crispy chicken cutlet, tomato and fresh mozzarella

salad, herbs, parmesan, balsamic glaze 25

CHICKEN MARSALA

marsala wine, mushrooms, mashed potatoes 25

fard sirelched dough. fresh maggarello hrick sver. fired

12” ROUND |

e Blondie 22 | 26 | 23

spicy vodka sauce, pepperoni, ricotta dollops,

hot honey drizzle

PROSCUITTO & BURRATA 23 | 27 | 24

fresh burrata, prosciutto, ricotta cream, arugula salad,

balsamic glaze

THE CARNIVORE 23 | 27 | 24

pepperoni, sausage, meatball, bacon, fresh mozzarella

BUILD YOUR OWN

PLAIN CHEESE 17 | 20 | 18

TOPPINGS 2.50 | 3 | 2.50

Pepperoni, Sausage, Peppers, Bacon, Meatball, Chicken,
Prosciutto, Onions, Olives, Mushrooms, Pineapple, Jalapeiio,
Spinach, Anchovies, Roasted Peppers, Broccoli Rabe,
Roasted Eggplant, Fresh Garlic, Cherry Tomatoes,

Artichoke Hearts, Arugula

FOOD ALLERGY & SAFETY NOTICE

Items marked with an asterisk (*) are cooked to order or may be served raw or undercooked. Consuming raw or undercooked meats,

poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Please inform your server of any food allergies or dietary
restrictions. Not all ingredients are listed. For our guests with gluten sensitivities, GF pasta is available upon request for an additional $3.
Please be aware that while we take every precaution, our kitchen is not a dedicated GF facility.

12 x 18”

ROMAN I 10” CAULIFLOWER

THE CASINO 22 | 26 | 23

chopped clams, bacon, seasoned breadcrumbs with diced peppers,

onions ricotta cream, fresh mozzarella

MIXED MUSHROOM 21 | 25 | 22

variety of fresh mushrooms, goat cheese, ricotta cream,

fresh mozzarella, parmesan

THE HERBIVORE 21 | 25 | 22

eggplant, spinach, mushrooms, roasted peppers, fresh mozzarella

QUATTRO FORMAGGI 20 | 23 | 21

fresh mozzarella, asiago, ricotta cream, gorgonzola, pesto

KUNG FU CHICKEN 20 | 24 | 21

chicken, red onion, pineapple, fresh mozzarella,

ricotta, sweet Asian BBQ sauce

SPLIT CHARGE

A $5 split charge will be applied to

entrées prepared for sharing in the

kitchen. We’re happyto bring extra
plates to the table at no charge.




