
Que Pasta Specials

MAIN ENTREES

S U R F  &  T U R F

Beef tenderloin seared with red wine rosemary gravy sauce, lobster meat (from the claw) mashed

potatoes, broccolini 45

O R A N G E  G I N G E R  SA L MO N

Atlantic salmon glazed with orange ginger sauce, sautéed broccolini, mashed potatoes 29

C H I C K E N  S C A R PA R I E L LO

Pan seared chicken, sweet Italian sausage, pepperoncini, roasted potatoes white wine sauce 26

G N O CC H I  D I  ZU CC A

House-made pumpkin gnocchi simmered with roasted butter nut squash, Italian sausage, creamy

butter sage sauce 26

F E T T U CC I N I  C A R BO N A R A

Fresh fettuccini tossed with seared pancetta, eggs, parmesan cheese 25

P U M P K I N  R AV I O L I

House-made seasonal pumpkin ravioli, creamy butter sage sauce 22

APPETIZERS & SALADS

M U S S E L S  M A R I N A R A

PEI mussels simmered in garlic, basil, San Marsano red sauce, crostini 13

G L A Z E D  C A L A M A R I

Fried calamari glazed with slightly spicy orange ginger glaze 17


