APPETIZERS

Bruschetta
Toasted French bread topped with fresh

plum tomatoes, onions, garlic, basil and olive oil
$2.95

Garlic Cheese Bread
Toasted French Bread topped with garlic seasoned butter and

melted Mozzarella Cheese
$2.95

Caprese Salad
Fresh Mozzarella slices, basil, plum tomatoes and

extra virgin olive oil
$3.85

Soup of the Day
$2.25

SALADS

Vegetarian
Grilled vegetables, plum tomatoes and calamata olives served
atop mixed greens with freshly made croutons and a

balsamic vinaigrette dressing
$3.95 small/ $5.95 large

Mixed Greens
White beans, plum tomatoes and calamata olives served atop
mixed greens with freshly made croutons and a

balsamic vinaigrette dressing
$3.95 small/ $5.95 large

Caesar
Crisp Romaine lettuce served with fresh grated parmesan

cheese, freshly made croutons and a creamy caesar dressing
$3.75 small / $5.75 large

Spinach Salad
Baby spinach, red onions, mushrooms, pancetta, goat cheese

and pine nuts served with shallot vinaigrette dressing
$4.45 small / $6.45 large

SIDES & EXTRAS

Grilled Chicken Breast - $2.75
Italian Meatballs - $2.75
Italian Sausage - $2.75
Shrimp Order - $2.75
Fresh Steamed Broccoli - $1.75
Fresh Shredded Parmesan Cheese - $.75
Olive Oil - $.75

PASTAS

Gnocchi Aurora
Gnocchi with grilled chicken, mushrooms, spinach
and a marinara cream sauce all smothered in

melted smoked mozzarella goodness!
$9.95

Spaghetti Frutti di Mare
Shrimps, scallops and mussels cooked to perfection in white
wine served with marinara atop spaghetti

$8.50

Farfalle Pollo
Bowtie pasta and grilled chicken served with sun-dried and

fresh tomatoes, cream, pecorino cheese, mushrooms and basil
$7.95

Fettucini Alfredo
Egg Fettucine noodles served with a creamy alfredo sauce and
cracked black pepper. Add shrimp or chicken for $2.75
$7.50

Rigatoni Bolognese
Rigatoni served with mushrooms, cream, basil
and a hearty meat sauce
$7.50

Conchiglie Gorgonzola
Shells with tomato marinara, spinach, cream and gorgonzola
cheese. Funny name, great taste!
$7.50

BONA VITA
“‘GOOD LIFE” PASTAS

Pastas prepared with a fat-free marinara sauce

B.V. Pescare
Linguine served with bay scallops, lemon,

basil, peas and plum tomatoes
$7.95

B.V. Pollo
Bowtie pasta with chicken, grilled green and
red peppers, yellow squash and green zucchini
$7.25

B.V. Primavera
Whole wheat spaghetti with green and red peppers, yellow

squash, green zucchini, carrots and celery
$7.25

Penne Puttanesca
Tube pasta served with fresh tomato marinara,

calamata olives, capers, white wine and oregano
$7.50

Clams Cappellini
Angel hair pasta served with clams, white wine,

olive oil, oregano and red pepper flakes
$7.50

Spaghetti al Polpette
Spaghetti and marinara with 3 homemade meatballs
and fresh parmesan cheese. Try it with our
meaty bolognese sauce for an extra $2.00.
$7.00

Linguini Pesto
Linguine served with a basil puree pesto sauce,
pecorino cheese, pine nuts and white wine
$6.95

Cappellini Pomodoro
Angel hair pasta served with fresh tomato

marinara, basil and fresh mozzarella
$5.95

Macaroni al Formaggi
Just a fancy way of saying homemade
Mac ‘n’ Cheese. Garnished with garlic bread

crumbs and fresh steamed broccoli.
$5.95

FRESH STUFFED PASTAS

$7.50
Choose one pasta style:
Cheese Ravioli - Gnocchi - Cheese Tortellini

Choose one sauce:

Pesto
Alfredo
Marinara
Bolognese
Conchiglie Sauce
“Bona Vita” Marinara
Rosemary Gorgonzola



PANINI SANDWICHES

Sandwiches served with marinated white beans

Vegetariano
Grilled eggplant, grilled vegetables, tomato, and
romaine lettuce with a pesto mayonnaise
$5.95

Portobello
Portobello mushroom caps marinated in pesto and
grilled to perfection with smoked mozzarella.
Served warm with a pesto mayonnaise spread
$5.95

Pollo
Grilled chicken, tomato and romaine lettuce,
with a lite sun-dried tomato mayonnaise
$5.95

Italiano
Sliced Prosciutto, salami, provolone, romaine lettuce and
tomato with a lite mayonnaise
$5.95

Italian Sausage or Italian Meatball
Your choice, served on a fresh roll with sliced provolone,

sweet green peppers and marinara sauce on the side
$5.95

Tiramisu
(annoli
Chocolate Mousse Fie
[P lrs Cheesecake
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THE
PASTA BOWL
STORY

ince its opening in November of 1996, The

Pasta Bowl has served as a neighborhood
institution in Lincoln Park. The owners were struck by
inspiration one summer while vacationing in San
Francisco. Theconceptwassimple:servegreat pastaatan
affordableprice. Almostadecadelater, thedreamliveson
atClarkand Fullerton and it shows no signs of quitting.

One of the key elements to the Pasta Bowl experi-
ence is watching our chefs prepare your meal right
in front of you. If you've never had a seat at our
counter, youre missing quite a show. The precision
and speed with which our crew crafts your lunch
or dinner is nearly as impressive as the end result.

After your meal, be sure to stop in next door at The
Other Side Bar for a drink. Just as snug and cozy as
the restaurant, The Other Side’s fun neighborhood
atmosphere, and great specials draw quite a crowd.
With the addition of this bar in the last few years, 2434
N. Clark now caters to all the essentials for a great
night out with a group of friends or a special someone.

Speaking of catering, be sure to think of us for
your next event. We deliver caterings daily to
individualsandbusinessesall overthe Chicagolandarea.
Ask the cashier for a catering menu on your way out.

We really appreciate your business and want to
thank you sincerely for helping us write the first
chapter of our success story! We look forward
to serving you for years to come, and with your
help, writing the next chapters in our story soon!

‘A LINCOLN PARK TRADITION”

Southport (1400 W)
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OFFERING THE BEST IN:

DINE-IN
CARRYOUT
DELIVERY
CATERING

Roscoe (3400 N)

WE DELIVER

MON-SAT: 11AM - 10 PM
SUNDAY: 5SPM - 10PM

$2.00 DELIVERY CHARGE
PLEASE ALLOW UP TO 1 HOUR

North Ave (1600 N)

The Pasta Bowl
2434 N. Clark St.
Chicago, IL 60614
www.pastabowl.com

Phone: 773-525-BOWL
Fax: 773-935-BOWL Catering: 773-457-9240
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