Pasta Menu

A La Carte

Avocado Tortellini (PB) Forty Dollars
Green Pea Puree, Green Asparagus, Pistachio and Parsley

Spicy Corn Ravioli (PB) Forty Dollars
Garlic, Cherry Tomato, Olives, Capers, Artichoke and Parsley

Eva’s Pasta Forty-Three Dollars
Fusilli, Organic Tomato, Kalamata Olives, Garlic, Dried Chili (V, O, S)

Mushroom Tagliatelle Forty-Eight Dollars
Mushrooms from Soneva Fushi's Garden and Parmesan (V, O)

Truffle Philadelphia Tortellini Sixty Dollars
Truffle Sauce, Pine Nuts, Parmesan and Parsley (V, O)

Spaghetti Forty-Two Dollars
Fresh Local Fish, Parsley, Garlic, Capers, Olives

Seafood Fettuccini Fifty Dollars
Marinated Seafood Sauce, Extra Virgin Olive Oil and Parsley

Crab Carbonara Sixty Dollars
Squid Ink Spaghetti, Crab, Fresh Cream, Parmesan, Parsley

Classic Carbonara Forty-Two Dollars
Spaghetti, Pancetta, Bacon, Parmesan and Egg

Pappardelle Fifty Dollars
Duck Ragout, Chorizo, Rosemary

Ravioli Fifty Dollars
Slow Cooked Lamb Shoulder, Caramelized Fig, Cranberry Sauce

Gluten Free Options are Available
Healthy and Low Calorie (H). Organic (O). Vegetarian (V). Plant-Based (PB).
Gluten-Free (GF). Dairy-Free (DF). Spicy (S).
Prices are Subject to 10% Service Charge and 16% Government Tax.



