HASTA

[ Wine, Pine, Unwind ]

BEGINNINGS

SHRIMP CAMPARI

Lightly floured and fried brown Guif
shrimp topped with a lemon butter
sauce, fomatoes and capers.

STUFFED MUSHROOMS

Spinach, bread crumbs and +hree
cheeses i mushroom caps drizzled
Wit parmesan cream sauce. s

TOASTED RAVIOLI _
Breaded cheese ravioli served with
tomato saunce. s

CALAMARI | \
Lightly floured fried calamari and
artichokes.o

FRIED GREEN BEANS
Lightly breaded green beaws served
with a basil aioli.”s

SPINACH ARTICHOKE & BRUSCHETTA
Warwm spinach artichoke dip served
with fresh basil bruschetta avd aarlic
toast. 1

SMALIL PLATES

MUSSELS _
Fresh black mussels steamed v a
classic aarlic white wine sance. s

SAUSAGE & PEPPERS

Sliced Ttalian sansane santéed with
peppers and red owvion in a wmarinara
sauce topped with melted mozzarella
cheese. 1o

ZOODLES FRESCO
Zucchini voodles, Roma tomatoes,
arlic, basil.
lain 10 Chicken 13Shrimp 14
TORTELLINI PESTO
Cheese tortellivi, basil walnut pesto,
sun-dried tomatoes, fresh spinach,
topped with a roasted red pepper

puree.
Plain 12 Chicken 15 Shrimp 18

HASTA KIDS
¢6
Ages 12 & Under

Chicken Penne Alfredo
Spaghetti & Meathall
Cheese Ravioli
Grilled Chicken

(Choice of Pasta or Green Beans)
Cheese or Pepperovi Pizza

SIGNATURE DISHES

THE HASTA

@rilled chicken or sautéed brown Gulf shrimp, roasted poblavo,
red and vellow peppers with jalapeiio fettuccini in our siguature
cilantro-poblane cream sauce. elain 12 Chicken 16 Shrimp 18

MARSALA

Breaded chicken or veal santéed with wmushrooms and our
creamy marsala sauce. Served with house potatoes,
Chicken 15 Veal 19

HASTA GRILL
Beef tenderloin, ?ril[@d chicken breast and grilled brown Guif
shrimp skewers fopped with a garlic wine auce. =

CAMPAGNOLA
Grilled chicken topped with creamed spinach and a brown sherry
mushroom sauce. e

SEAFOOD
SALMON

@rilled salmow, tomatoes and capers in a lemon dill sauce served
over angel hair pasta. »

LOBSTER RAVIOLI A ;
Lobster stuffed ravioli tossed with sautéed brown Gulf shrimp,
mushrooms and chives in a sherry cream sauce. 19

DI MARE _
Shrimp, scallops, mussels, mushrooms, chives and tomatoes,
white wive basil butter saunce a +op linguivi. 20

SCAMPI
Sautéed brown Guif shrimp, garlic white wive sauce, angel hair
pasta. s

CAJUN PASTA » »

Brown Guif shrimp, crawfish +ails, andouille sausage and vellow
peppers sautéed in a spicy arrabiata sauce with pappardelle
pasta. 1

PESCE NERO
Grilled or blackened WMahi with avocado, tomatoes, mushrooms
and chives in champagne cream sauce. 2

SOUPS & GREENS

TOMATO STACK

Fresh mozzarella, tomatoes, avocado and wixed spring
greens topped with extra virgin olive oil and a balsamic
reduction. n

SALMON SPRING

Salmon fillet, sprivng salad greevs, tomatoes, mushrooms, red
ovion with @or@omaola Vinalgrette. s

SICILIAN

Artichoke hearts, Kalamata olives, prosciutto, gorgonzola,
red oniov and tomato, with mixed greens and gorgonzola
Vinaigrette. 12

CAESAR

Romaive lettuce, parmesav, croutons tossed with Caesar
Aressing. lains Griled Chicken 11 Shrimp 15

SHRIMP GRAPEFRUIT AVOCADO

Blackened brown Guif shrimp, fresh spinach, avocado, fresh
grapefruit and feta tossed with honey balsamic
Vinaigrette. ie

SOUP OF THE DAY OR TOMATO BASIL
up 4 Bowl 7

~ SIDES
Potatoes, Blistered Brussels Sprouts,
@Green Beans, Fettuccini Alfredo, Pewne Fresco



Pl1ZZA

CLASSIC

Ttalian sausage, pepperoni and
mushrooms with tomato sauce,
topped with mozzarella. 14

SAUSAGE & PEPPERS

Spiey Ttaliaw saunsage with tomato
sauce, orilled pepper's, onions topped
with mozzarella. 14

SPINACH & ARTICHOKE
Creamed spinach & artichokes topped
with mozzarella, 13 Add chicken 3

MARGHERITA
Fresh mozzarella, crushed Roma
tomatoes, garlic and fresh basil. 14

THREE CHEESE

Wozzarella, parmesan and ricot+ta
theeses melted over parmesan cream
SANCE, 14

MEATBALL
House made meatballs, mozzarella and
parmesan cheese with fresco sauce. 1s

SICILIAN

Artichoke hearts, Kalamata olives,
proscintto, aorgovzola cheese, red oniow
with pomodére sauce. 1s

VEGGIE .
Mushrooms, artichoke hearts, black
olives, bell peppers, red onion with

THE CLASSICS

PASTA & MEATBALLS
Traditional spaghet-i, homemade

meatballs and pomodoro sauce.
Add sliced Ttalian sansage 2

LASAGNA

Lavers of pasta, ground beef and ground
Ttalian sansane and three cheeses
topped with tomato sauce. v

ALFREDO
Grilled chicken or sautéed brown Guif
shrimp with fettuccini tossed in a

parmesan cream saince.
Plaini1 Chickew1s Shrimpis

PARMESAN

Breaded eqaplant, chicken or veal
topped With tomato sauce and melted
mozzarella cheese, served with house
pasta. Eggplant 12 Chicken 15 Veal 19

PICCATA

Breaded chicken, sautéed brown Guif
shrimp or veal, topped with artichoke
hearts, diced tomatoes, chives and
capers with angel hair pasta in a lemon
WINE SaUce. Chicken 15 Shrimp 18 Veal 19

ARRABIATA

Spinach and cheese ravioli, crushed Roma
tomato and red pepper saunce with a hivt
O‘F cream. s

PRIMAVERA o _
Sautéed vegetables and linguini tossed in
A @MY[!G cream Samnce. Plaiv 12 Chicken 15 Shrimp 18

COCKTAILS

TFrozen Peach Bellini 7
Sangria 8
Jefferson Old Fashion 10
Tuscan Sunset 9
Elderflower Wargarita 10
Chocolate Martini 10

Frozen Lemonade (won-alcoholic) 3.50

WINE

RED
Glass  Bottle
Dreaming Tree Cabernet North Coast, CA 9 34
Raymond Sommeliers — Cabernet North Coast, CA 12 46*
The Count Red Blend Sovoma, CA 14 54*
Revelry Merlot Columbia Valley, WA 10 39%
Parducci Pivot Noir Wendocino, CA 8 30
wild Thing Red Zinfandel Wendocivo, CA 11 42%
Crios Wallbec Wendoza, Argentina 8 30
Pavinci Chianti Tuscany 8 30
Ruffino Ducale Chianti Classico Tuscany 48*
Chiarli Grasparossa  Lambrusco T+aly 8
WHITE
Ferrari-Caravo Chardonway Sonoma, CA 12 a4*
Phantom Chardonwiay Clarksbera, CA 10 39*
True Myth Chardoway  Edna Valley, cA 9 34
Oltrepo Pavese Pivot Grigio Ttaly 9 34
Scarpetta Fivot Grigio Ttaly 10 39*
The Crossings Sanvignon Blanc vew zealand 10 39*
Clean Slate Reisling germany 8 30
Mowcalvina Woscato D'Asti Ttaly 10 39
Berringer white Zinfandel ¢4 8 30
BUBBLES
Candoni Prosecco Split Ttaly (197 ml) 8
1P, Chevet Rose Split French (127 ml) 8

* Denotes Half Price Bottles on Thursdays



