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                           Duck Delicioso
Pappardelle Pasta ~ Shitake Mushrooms ~ Tender Duck ~ Fresh Thyme 
Roasted Cherry Tomatoes ~ Goat Cheese ~ Frazzled Leeks

Olive Oil  28802
Shallots  963972
Shitake Mushrooms  23645
Fresh Thyme  983338
Duck Tenders  241626
Chicken Stock  55913
Pappardelle Pasta, cooked  242316
Roasted Garlic Butter  chef made
Goat Cheese  235790
Kosher Salt & Ground Black Pepper 987731/985683
Frazzled Leeks  967162

           Farmhouse Orchette
Pasta Coins ~ Tuscan White Beans ~ Escarole ~ Sundried Tomatoes
Pan Roasted Garlic & Shallots ~ Fresh Herbs ~ Parmesan Cheese

Olive Oil  28802
Garlic  964089
Shallots  963972
Fresh Basil  983332
Escarole  950538
Sun Dried Tomato Strips  972716
Orchette Pasta, cooked  997980
Vegetable Stock  897353
White Beans  863478
Roasted Garlic Butter  chef made
Shredded Parmesan  941318
Kosher Salt & Ground Black Pepper 987731/985683

Many schoolchildren were taught that the Venetian merchant Marco Polo brought back pasta from his journeys in China. 
Another version states that the Polo discovery was actually a rediscovery of a foodstuff that was once popular in Italy in 
Etruscan and Roman times. Well, Marco Polo might have done amazing things on his journey but bringing pasta to Italy was 

not one of them, it was already there in Polo’s time.

Today, there are roughly 350 different shapes and varieties of dried pasta in Italy, even more counting regional differences. Shapes are 
now available everywhere and range from simple tubes and bow ties (farfalle, which actually means “butterfl y”), to unique shapes like 
tennis rackets (racchette). 

For a chef, pasta is like blank canvas to an artist.  There are many wonderful ingredients that can be paired with pasta to make a unique 
and delicious dish.  With some creativity, pasta can be one of the most fl avorful dishes you offer. And forget the carbs, pasta pairs well 
with the economy and your bottom line.
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                          Penne Santa Fe
Penne Pasta ~ Roasted Sweet Corn ~ Black Beans ~ Chorizo Sausage
Fire Roasted Tomatoes ~ Fresh Cilantro ~ Pepper-Jack Cheese

Olive Oil  28802
Chorizo Sausage  852105
Garlic  964089
Shallots  963972
Fire Roasted Tomatoes  59045
Fresh Cilantro  983337
Penne Pasta, cooked  997971
Sweet Corn, roasted  913126
Black Beans  863475
Chicken Stock  55913
Roasted Garlic Butter    chef made
Pepper-Jack Cheese, shredded  3648
Pine Nuts, toasted with spices  947812

Paulie’s Creole Fettuccine
Fettuccine Pasta ~ Louisiana Oysters 
Artichoke Hearts ~ Roasted Peppers
Creole Artichoke Cream Sauce
Fresh Herbs ~ Romano Cheese

Olive oil  28802
Shallots  963972
Garlic  964089
Artichoke Hearts  18322
Blue Point Oysters  23904
Creole Artichoke 
Cream Sauce  chef made
Fettuccine Pasta  240406
Red Peppers, roasted  867210
Roasted Garlic Butter  chef made
Fresh Parsley, chopped  855535
Romano Cheese, shredded  949553
Cajun Seasonings  56635

                             Plum Crazy Shrimp Lo Mein
Lo Mein Noodles ~ Jumbo Shrimp ~ Colorful Vegetables
Pan Roasted Garlic, Ginger & Scallions ~ Spicy Plum Sauce

Peanut Oil  895860
U-15 Shrimp  850879
Red Peppers, cut julienne  867210
Shitake Mushrooms, cut julienne  23645
Snow Peas  24194
Baby Corn  8916
Ginger, minced  23404
Garlic, minced  964089
Scallions, sliced  967102
Cilantro  983337
Seafood Stock  55907
Lomein Noodles  209072
Spicy Plum Sauce  949514
Whole Butter  157189
Toasted Sesame Seeds  985847
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                         Lobster Roja & Pasta Noir
Black Fettuccine ~ Butter Poached Lobster ~ Roasted Fennel ~ 
Caramelized Leeks Roa  sted Yellow & Red Cherry Tomatoes ~ 
Lobster Broth ~ Fresh Tarragon

Clari� ed Butter  37554
Shallots  963972
Grape Tomatoes, roasted  994740
Yellow Grape Tomatoes, roasted  921189
Lobster Broth  55907
Black Fettuccine, cooked  242315
Fennel, roasted  23378
Leeks, caramelized  967162
Roasted Garlic Butter  chef made
Butter Poached Lobster Meat  866086
Fresh Taragon, chopped  855513
Kosher Salt & Ground Black Pepper

Mushrooms Fabuloso
Spinach Fettuccine ~ Oyster, Shitake, 
Cremini & Porcini Mushrooms ~ Fresh Herbs 
~ Roasted Tomatoes, Garlic & Shallots ~ Spinach
~ Parmesan Cheese

Olive Oil  28802
Garlic  964089
Shallots  963972
Oyster mushrooms  985736
Shitake Mushrooms  23645
Cremini Mushrooms  984054
Porcini Mushrooms  951876
Kosher Salt & Ground Black Pepper 987731/985683
Fresh Thyme  983338
Fresh Rosemary  893312
Fresh Spinach  953895
Dry White Wine
Vegetable Broth  951960
Spinach Fettuccine, cooked  242315
Roasted Garlic Butter  chef made
Shredded Parmesan Cheese  941318

                                Flamin Shrimp & Feta
Fusilli Pasta ~ Shrimp ~ Roma Tomatoes ~ Spinach 
~ Feta Cheese ~ Kalamata Olives ~ Capers ~ Garlic 
~ Shallots ~ Fresh Herbs ~ Ouzo

Olive Oil  28802
U-15 Shrimp  93866     
Shallots  963972
Grape Tomatoes  61494
Spinach  953895
Seafood Broth  55907
Fusilli Pasta, pre-cooked  997974
Feta Cheese  938829
Pitted Kalamata Olives  947828
Capers  899535
Fresh Mint  983326
Roasted Garlic Butter  chef made
Fresh Basil  983332
Kosher Salt & Ground Black Pepper 987731/985683
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