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323 N. Franklin Street, Port Washington WI 53074

262.284.9311
Flnﬁpmﬁ
Garlic Bread 3.11

One 6in piece of our signature toasted bread with garlic butter.

Add Cheese $1.03

Burrata Caprese 13.97

Resembles a fresh mozzarella ball, but inside is rich, creamy fresh
mozzarella. It is served with greens, drizzled with tomatoes, fresh
basil, olive oil and balsamic glaze and with crostini for spreading.

Calamari Fritti 15.01
Lightly breaded squid served with marinara sauce.

Baked Spinach and Artichoke Dip 13.45
Spinach & artichoke hearts baked with three cheeses
and served with garlic toasts.

Breaded Mozzarella Marinara 10.87

Meatballs con Formaggio 10.35
Two meatballs baked with Mozzarella. Served with a garlic bread.

French Fried Eggplant 11.38

Bruschetta 11.90
Gartlic butter brushed toasts are topped with Roma tomatoes, fresh
mozzarella & basil. Drizzled with olive oil and balsamic vinegar.

Beer Battered Mushrooms 10.35

Coconut Shrimp (5) 15.01
Coated with a shredded coconut breading for a uniquely sweet
crunch. Served with sweet chili sauce & cocktail sauce.

Cheese Curds 10.87
Beer battered white cheddar cheese curds

Baked French Onion Soup 7.24

Sgnafure Tossed ?lnﬁpmfo Salod

Made with our special home-made dressing, this salad is
surrounded with slices of Genoa Salami, Pepperoni and

Mozzarella Cheese and topped with Black Olives and
Pepperoncini. It includes Garlic Bread. Add a breaded
and grilled chicken breast for $6.21.

For one 14.49 For two 18.63

S/aecia/e Della Casa

Mike’s Home-Made Lasagnas

Both options are served with a side salad and gatlic bread.
Mushroom Pasta layered with cheeses and mushrooms.20.18
Meat Pasta layered with cheeses and ground beef. 20.70

Chicken Parmesan 25.36

Two chicken breasts breaded and baked with mozzarella cheese are
topped with marinara sauce. Served with spaghetti or penne, a side
salad and a garlic bread.

Eggplant Parmesan 21.73 *NEW*

Two eggplant cutlets with diced onion,marinara sauce and baked
mozzarella cheese. Served with penne pasta, salad and garlic bread

Home-made S/yeaé’ni '

Medallions of beef are stuffed with salami, mozzarella, onions
and breadcrumbs. They are breaded and broiled on a skewer

with tomatoes and garnished with mushrooms and onions.
They are served with a side of spaghetti or penne with
marinara, salad and a garlic bread. 28.98

Pesto Baked Tilapia 25.87

Two tilapia fillets baked with a garlic basil pesto sauce and a fresh
blend of Italian cheeses. They are served with steamed vegetables,
salad and garlic bread. May substitute pasta for one side.
Coconut Shrimp 21.73

Six pieces of butterflied shrimp are coated with a shredded coconut
breading. They are served with a salad and a side of French fries.

portpastashoppewi@gmail.com
online ordering available

ﬂm‘@ Speciaé

Monday Wednesday
Kids Eat Free* $7.24 Martinis
Tuesday Thursday
Closed $710 off any wine bottle

*One free child’s penne or spaghetti with purchase of each adult entrée.

Pasta

Al pastas are served with a Garlic Bread and your choice of Marinara
or Alfredo sauce unless otherwise stated.

Spaghetti or Penne Pasta with marinara sauce Half 12.94 / Full 15.53

Cheese Ravioli 17.6
Pasta pillows stuffed with ricotta, Romano and parmesan cheeses.

Braised Beef Ravioli 18.63
Beef slowly braised in a Chianti wine reduction is blended with aged
Asiago and parmesan cheeses and savory herbs.

Portabella Mushroom Ravioli 17.6
Ravioli stuffed with a delicious blend of Portobello mushrooms,
ricotta and parmesan cheeses.

Italian Sausage Ravioli 17.6
Ravioli stuffed with a blend of sweet Italian sausage, ricotta and
parmesan cheeses.

Shrimp & Roasted Garlic Ravioli 18.63
Shrimp and roasted garlic are blended with Ricotta and Pecorino
Romano cheeses and wrapped in a lemon rosemary pasta pillow.

Gluten-Friendly Pasta Half 15.01 / Full 17.6
Does not come with garlic bread.

Fettuccini Alfredo 17.6

With chicken that is breaded and grilled & mushrooms. 23.81

With shrimp stuffed with crab meat, breadcrumbs & cheese. 28.46
All garnished with fresh chopped tomatoes and parsley.

Pasta Primavera 20.7

Pasta topped with a medley of steamed vegetables.
With breaded & grilled chicken breast 26.91
With shrimp stuffed with crab meat, breadcrumbs & cheese. 31.57

Manicotti 18.11
Three large pasta tubes stuffed with a savory blend of Italian cheeses
baked with your choice of sauce and mozzarella cheese.

Tortellini 18.11

Small ear-shaped pasta filled with ricotta, Romano & parmesan
cheeses, baked with your choice of sauce and mozzarella cheese.
Gnocchi 20.7 *NEW*

Potato dumplings served with our tomato pesto cream sauce
and baked mozzarella cheese

Add Chicken 6.21  Add Stuffed Shrimp 10.87

Spaghetti with Clam Sauce 25.36
Spaghetti tossed in a creamy white clam sauce.

Jumbo Pasta Shells 18.63
Stuffed with mozzarella, ricotta & parmesan cheeses, smothered in
creamy tomato basil sauce and mozzarella cheese and baked.

Make it Even Better!

Add the following to any of our pasta dishes!
Meatballs 2.59 each  Italian Sausage 3.11 each
Breaded Chicken 6.21 Fresh Vegetables 6.21
Mushrooms 2.59 Steamed Broccoli  6.21

Shrimp Stuffed with crab meat, breadcrumbs & cheese (5) 10.87

Substitute Alfredo for Marinara Sauce on any dish for $3.11
A 20% gratuity may be added to parties of 7 or more.

$4.14 Split Plate Fee, Menu reflect using credit card
3.5% Discount if paid with cash Maximum 2 cards per table




Pizza
9” Small / 12” Medium / 14” Large
Cheese Pizza 10.87 / 15.01/ 17.08

Additional Toppings ot Extra of Any Topping 1.29/ 1.81 / 2.33

Pasta Shoppe Special 15.01 / 21.22 / 25.36
Sausage, pepperoni, mushroom and onion

Sausage Special 14.49 / 20.18 / 23.29

Sausage, mushroom and onion

Veggie Pizza 16.04 / 22.25 / 25.36
Tomato, onion, mushroom, green olives,

black olives and green peppers
Supreme 17.08 / 23.29 / 26.39

Sausage, pepperoni, tomato, mushroom, onion,
green olive, black olives and green peppers

Chicken Alfredo 17.08 / 23.29 / 26.39
Alfredo sauce, cheese, breaded chicken, tomatoes & mushrooms

Margherita Pizza 14.49 / 19.15 / 24.84
Our version of this classic! Marinara sauce, mozzarella, basil,
tomatoes, fresh mozzarella & finished with a balsamic glaze

Toppings: black olives, green olives, green pepper, meatballs,
mushrooms, onions, pepperoni, pepperoncini, sausage,
tomatoes and anchovies.

Chicken Breast — breaded or marinated 6.21

Gluten Friendly pizza crust available in 107 (additional §3.62)
127 (additional §4.14)

S/aecia/e Vel Giorno
Frids

Italian Style Cod 17.08
Baked with lemon, a blend of hetbs, oil and onions. The
dish is served with a side of spaghetti and garlic bread.

French Fried Cod 17.08
Thick fillets of cod breaded and deep-fried. The dish is

served with salad and a side of French fries.

Fish Sandwich 15.01
French fried cod with tartar sauce and lettuce is
served on a Rustic Roll with a side of French fries.

Raviol; of the Week

Ask your server what has been prepared for the ravioli special.

WMenu di Bambini

For Kids Under 10 Only Please
Spaghetti or Penne Pasta 7.24
Just like a big kid’s portion, only smaller! Served with marinara.

White Cheddar Mac & Cheese 9.31
Pasta covered in a creamy white cheddar cheese sauce.

Chicken Tenders 8.8
Two chicken tenders with a choice of French fries or broccoli.

Ravioli 8.28
Four pieces of cheese or Italian sausage ravioli with marinara sauce.

Substitute Alfredo for Marinara Sauce on any dish for $3.11
Add meatballs, Italian sausage, breaded chicken or broccoli!

Sodnas

Coke, Diet Coke, Sprite, Sprite Zero, Mellow Yellow, Iced Tea,
Fanta Orange, Lemonade, Kiddie Cocktails, Sprecher Root Beer
in bottles. Also serving 2% milk and chocolate milk.

Please let us know if you have dietary allergies or gluten intolerance.
We cannot guarantee that cross-contact will not occur with foods.

Sandwiches

Chicken Bruschetta Sandwich 15.01

A chicken breast is marinated in Italian spices, grilled and topped
with mozzarella cheese, chopped tomatoes, basil and a drizzle of
balsamic glaze. It is served on a Rustic Roll with a side of spaghetti.

Sicilian Style Steak Sandwich* 16.04

Flattened, breaded and charbroiled tendetloin topped with
mozzarella cheese, tomatoes and fried onions. It is served on a Rustic
Roll with a side of spaghetti.

Chicken Parmesan Sandwich 15.01

A chicken breast is breaded and broiled with mozzarella cheese and
covered with Marinara sauce. The chicken is served on a Rustic Roll
with a side of spaghetti.

Chef’s Special* 15.01

A charbroiled Italian sausage patty is topped with melted mozzarella
cheese, green peppers, and marinara sauce. It is served on a Rustic
Roll with a side of spaghetti.

Open-Face Meatball or Sausage Sandwich 15.01
Buttery garlic bread is split in half and topped with mozzarella
cheese, sliced meatballs or Italian sausages and marinara sauce.

Cube Steak Sandwich* 14.49

A ground beef steak patty is served on a Roll with a side of
French fries. Add American or mozzarella cheese or sautéed
mushrooms for $1.03 each.

Meatball or Italian Sausage Sandwich on a Rustic Roll 9.83
With Cheese 10.87

Low Carb

Herbed Chicken Breast 17.59

A chicken breast is marinated in lemon juice and Italian spices
and broiled with tomato and mozzarella cheese. It is served with
a side salad and steamed vegetables. Extra chicken breast $6.21.

Ala Carte

Brew City Beer-Battered French Fries 5.69

Dinner Salad 6.21
With your choice of dressing: house Italian, ranch, blue cheese,
parmesan peppercorn or French. Gorgonzola crumbles for additional $2.

Side of Vegetables Del Giorno 6.21
A variety of steamed vegetables.

Side of Steamed Broccoli 6.21

Dolei

Tiramisu 7.76
The name says it all, “pick-me-up.” Layers of espresso drenched
ladyfingers and mascarpone cream, dusted with cocoa powder.

Flourless Chocolate Cake 7.76
Belgian semi sweet chocolate, butter, cocoa powder and vanilla, it is
gluten free and delicately rich. Served warmed with vanilla ice cream.

Spumoni Bomba 7.76
Strawberry, pistachio and chocolate gelato are layered and coated
with a chocolate shell that is drizzled with white chocolate.

Salted Caramel Cheesecake 7.76
Creamy caramel cheesecake baked on a sweet and salty almond crust
topped with buttery caramel and a sprinkle of more almonds.

Si fay Connected!

portpastashoppewi@gmail.com

FOLLOW US ON

Find uson v

Facebook

*Whether dining out or preparing food at home, consuming raw or undercooked
meats, poultry or seafood may increase risk of food borne illness.

Reservations accepted, suggested for parties of 6 or more. Walk ins Welcome




