
APPETIZERS

PASTA COOKED TO ORDER

SEAFOOD

BEEF- VEAL

CHICKEN COMBINATION

PIZZA

SALAD
                                          Soup of the Day: $7 
        Add Salmon $14, Chicken Breast $11, Shrimps $12,  Veal $14
House Salad: Combination of Romaine Lettuce, Spring mixed, Spinach,  
Arugula, Red onion, Cucumber, Red Cabbage, in our Zesty Vinaigrette  
dressing, topped with dried Cranberry ...................................................$8
Caesar Salad: Romaine Lettuce, tossed with our delectable Caesar dressing  
and Croutonstopped with Parmesan cheese ............................................$9
Spinach Salad: Spinach, Bacon, Mushrooms, chopped boiled Egg, Red  
onions tossed in our  wonderful Vinaigrette dressing ................................... $9
Greek Salad: Cucumber, Red Onions, Tomatoes, assorted Olives in our  
made-to-order fresh  Lime-Olive oil dressing topped with Feta Cheese ...... $9
Tri-Color Fussily Pasta: Roasted Cauliflower, Broccoli, Sweet Yams, Brussels 
spurt, Red & Bell Peppers, Cherry Tomatoes, Red Obions, Shallots tossed with 
Tri-Color Fussily pasta and with our home-made Vinaigrette dressing ..... $17
Bowtie Pasta: Fresh Basil, Red Onions, Cheery Tomatoes, Spinach, Gorgonzola 
Cheese tossed with Bowtie pasta and our fine Vinaigrette dressing ........... $15

Marinara Pizza (cheese less): Tomato sauce, Garlic, Kalamata  
olive, Calabrese pepper ..............................................................................$17     
Burrata: Creamy Mozzarella, Cherry Tomatoes, over a bed of our Pesto 
sauce, topped with extra Virgin olive oil, and Balsamic reduction served  
with our home-made toasted bread .............................................................$11
Roasted Garden Vegetables: Cauliflower, Brussels sprouts, Yams  
(sweet potatoes), Broccoli, Mushrooms, Green & Red bell peppers,  
topped with Balsamic reduction ..................................................................$10
Garlic Bread: Baked garlic, Italian seasoning, placed over our  
home-made bread ..........................................................................................$8
Bruschetta: Fresh Tomatoes, Garlic, fresh Basil, Red onions  
placed over Pesto bread ................................................................................$9                    
Prosciutto: Proscuitto with fresh Mozzarella Cheese, Fresh  
Tomatoes, Red Onions .................................................................................$11
Smoked Salmon: Smoked Salmon, Fresh Mozzarella, Tomatoes,  
Capers, and Red onions ..............................................................................$11           
Steamed Clams: Hard-shell Clams and Herbs in our delicious  
broth-dill-lemon sauce.......................................................................….…. $17
Mussels Fra-Diablo: Black Mussels sautéed with Garlic tossed  
in zesty Fra-Diavlo sauce ...........................................................................$15
Calamari Steak: Sautee Calamari steak in our Garlic-Lemon Butter sauce..$11
Starter Platter: Combination of Bruschetta, Smoked Salmon and Prosciutto.$26
Caponata ( Sicilian dip): Egg plant, Sun-dried Tomatoes, Celery,  
Olives, Capers, Onions, Garlic, Basil, and Balsamic Vinegar......................$8 

Carbonara: Green Onions, Bacon, Prosciutto sautéed in our delightful  
reamy Egg-yolk sauce, tossed with Fettuccine pata .................................... $17
Vegetarian Pesto: Roasted Garden Vegetables sautéed in Shallots, Green 
onions, Sun-dried tomatoes, tossed in our tasty Creamy Pesto sauce with  
whole-wheat Penne pasta ............................................................................ $16
Cheese Tortellini: Mushrooms, Prosciutto, and Greenpeas sautéed in  
our flavorful Creamy Parmesan Cheese sauce ............................................ $17
Cheese Ravioli: Ravioli in our tasty Creamy Marinara sauce ................. $16
Butternut Squash Ravioli: Butternut Squash Ravioli with sautéed  
Spinach in our yummy Florentine sauce ...................................................... $17
Beef Ravioli: Beef Ravioli sautéed with Mushrooms in our zesty  
Marinara sauce ............................................................................................ $17

White or red Clams: Chopped Clams sautéed with Garlic, White Onions, 
Chopped Parsley in our delightful Clam sauce served over Linguini pasta.$19
Mixed Seafood: Shrimps, Scallops, piece of Salmon, Mussels, Clams 
sautéed with Garlic Green & White Onions in our out of-the world 
Fra-Diavlo sauce served over Linguini pasta ............................................. $20
Salmon Dill: Sautee Garlic with Capers, Green Peas in our amazing 
Creamy Lemon Dill sauce tossed with Angel hair pasta topped with grilled 
filet of Salmon .............................................................................................. $23 
Seafood Primavera: Shrimps and scallops sautéed with shallots, 
green onions, mushrooms, Brussels Sprouts, Cauliflowers, Yams, Broccoli, 
Green & Red peppers in our tasty Creamy Parmesan sauce  served over 
Fettuccini pasta ............................................................................................ $20

Veal Saltimbocca: Slices of Veal sautéed with Garlic, Prosciutto, Mush-
rooms, in our marvelous Creamy Brown sauce topped with Provolone cheese 
and chopped Parsley served over Penne pasta ............................................ $22

Veal Bordelaise: Slices of Veal sautéed with Shallots, Mushrooms in our 
fine Creamy Bordelaise sauce served over Penne pasta .............................. $22

Veal Piccata: Sautéed slices of Veal with Garlic, Red Onions, Capers, Fresh 
Lemon juice, Parsley, Broccoli in our delicious Lemon-Butter sauce tossed 
with Bowtie pasta ......................................................................................... $22

Bolognese: Our meticulous Meat sauce with Mushrooms served over 
Pappadelle pasta .......................................................................................... $18

Jambalaya: Shrimps, pieces of Chicken breast, Andouille Sausage, 
Prosciutto Sautéed with Garlic, White onions, Green Onions, 
Mushrooms in our delicious Creamy Marinara Cajun sauce served over 
Fettuccine pasta ........................................................................................... $20
Pesto Shrimp and Chicken: Shrimps and pieces of Chicken breast sautéed 
with Garlic and Sun-dried Tomatoes in our fabulous Creamy Pesto sauce 
tossed with Fettuccine pasta ........................................................................ $21
Puttanesca: Shrimps, and pieces of Salmon sautéed with Garlic, Onions, 
Cappers, Kalamata olives in our meticulous Puttanesca tossed with Tri-color 
Fussily  pasta and Parsley ........................................................................... $21

12” Scrumptious Neapolitan-personal- size-style pizza   
Margarita: Tomato sauce, Fresh Mozzarella, Fresh Basil, Olive oil, 
Parmesan Cheese ......................................................................................... $17
Pepperoni: Tomato sauce, Pepperoni, Mozzarella Cheese, Chili oil ........ $19
Chipotle: Chipotle sauce, Mozzarella, Sausage, Red Onions, 
Chili oil, Jalapeno ........................................................................................ $19
Bianca: Creamy White sauce, Mozzarella, Pancetta, Prosciutto, Green 
Onions, Egg yolk .......................................................................................... $20
Pesto: Pesto sauce, Fresh Mozzarella, Tomatoes topped with 
Feta Cheese .................................................................................................. $19
Arugula: Cream sauce, Shallots, Mozzarella, Prosciutto, Arugula, 
Parmesan Cheese ......................................................................................... $20
Cheese: Tomato sauce, Provolone, Mozzarella, Ricotta Cheese, Chili oil. $18
Curry: Creamy Curry sauce, Mozzarella, Tomatoes, Red Onions ............. $19
Artichoke: Creamy Ricotta sauce, Mozzarella, Artichoke topped 
with Basil and Lemon zest ........................................................................... $20
Primavera: Creamy Marinara sauce, Garden Vegetables, 
Kalamata olive, Chili oil .............................................................................. $19
Buffalo: Creamy Buffalo sauce, Mozzarella, Pancetta, Green Onions 
topped with Ranch dressing.......................................................................... $19

Add ons:

Chicken Saltimbocca: Sautee filet of Chicken breast with Garlic, 
Prosciutto, Mushrooms in our Fabulous Creamy-Brown sauce topped 
with Provolone Cheese and chopped Parsley served over Penne pasta.....$19
Eggplant: Pieces of Chicken, Eggplant, Sun-dried Tomatoes, and Capers 
tossed in our unforgettable Tomatoes sauce and Penne pasta..................... $18
Chicken Picatta: Fillet of Chicken sautéed with Garlic, Red Onion, 
Capers, Fresh Lemon juice, Parsley, Broccoli in our flavorful Lemon-Butter 
sauce tossed with Bowtie pasta..................................................................... $19
Chicken alfredo: Pieces of Chicken breast sautéed with Olive oil, 
Butter, Broccoli, Nutmeg in our delicious Alfredo sauce tossed with 
Fettuccine pasta............................................................................................ $17
Chicken Rigatoni: Pieces of Chicken breast sautéed with Garlic, White 
Onions and Spinach in our scrumptious Creamy Marinara sauce tossed 
with Rigatoni pasta....................................................................................... $17
Chicken Dijon: Sauté filet of Chicken with Shallots, Mushrooms, Fresh 
Lemon juice, fresh Dill in our delectable Creamy Lemon-Dijon sauce tossed 
with Linguine pasta....................................................................................... $19
Chicken Cacciatore: Pieces of Chicken breast sautéed with Garlic, White 
Onions, Mushrooms, Kalamata olives, Green & Red bell peppers in our 
amazing Marinara sauce served with Linguine pasta ................................. $18
Pesto Gorgonzola: Pieces of Chicken breast sautéed with Garlic, White 
onions, Mushrooms, Cherry Tomatoes, Sun-dried Tomatoes in our splendid 
Creamy-Pesto-Gorgonzola sauce tossed with Rigatoni pasta........................ 19
Mona Lisa: Pieces of Chicken sautéed with Garlic, Mushrooms, Prosciutto, 
Bacon, Green Onions, Kalamata olives in our tasty Parmesan sauce tossed 
with Bowtie pasta ......................................................................................... $19

Olive $2  Garlic $1  Onions $2  Red & green peppers $2  Mushrooms $2  
Artichoke $2  Anchovy $2  Extra cheese $2  Pancetta $3  Sausage$3 

Pepperoni $3  Chicken $5  Prosciutto $5  Shrimps $6 

SANDWICES
All sandwiches served with our freshly home-made bread

Only available for lunch
Chicken Caesar: Grilled Chicken, Romaine Lettuce, 
Parmesan Cheese ............................................................................$15
Prosciutto: Prosciutto (Aged Ham), Arugula, Tomatoes, 
Fresh mozzarella, Pesto sauce ........................................................$16
Cheesesteak: Strips of Veal sautéed with Onions, Mushrooms, 
topped with Provolone Cheese ........................................................$17
Caprice: Burette, Roasted Tomatoes, Arugula, Pesto sauce, 
and Balsamic reduction ..................................................................$16
Chicken: Grilled Chicken, Romaine Lettuce, Pickles, Tomatoes, 
Onions & Parsley ............................................................................$16
Meatballs: Meatballs, Marinara sauce, topped with 
Provolone Cheese ...........................................................................$15



FAMILY STYLE
PARTY PLATTERS

Platters serve 8-10 people
All platers are available in half size

PARTY PLATTERS
Platters serve 8-10 people

All platers are available in half size

APPETIZER

ENTREES
PASTA COOKED TO ORDER

CHICKEN

SEAFOOD

BEEF-VEAL

COMBINATIONS
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DESSERTS

Bruschetta.................................................................................................$42

Garlic Bread..............................................................................................$32

Prosciutto...................................................................................................$48

Smoked Salmon........................................................................................$48

Starter Platter...........................................................................................$50

Carbonara.................................................................................... $100
Vegetarian pesto............................................................................. $95
Cheese Ravioli ............................................................................... $90
Cheese Tortellini .......................................................................... $100
Butternut Squash Raviol ............................................................... $95
Beef Ravioli ................................................................................... $95

Alfredo Chicken.............................................................................$100
Eggplant.........................................................................................$105
Rigatoni..........................................................................................$100
Cacciatore.......................................................................................$105

White or red Clams................................................................................$115
Mixed Seafood........................................................................................$120
Salmon Dill.............................................................................................$140

Seafood Primavera................................................................................$120

Linguine Bolognese...............................................................................$105
Veal Cabernet..........................................................................................$130
Veal Piccata.............................................................................................$130
Veal Saltimboca......................................................................................$130

Jambalaya................................................................................................$120
Pesto Shrimp and Chicken..................................................................$125
Putanesca................................................................................................$125

House..........................................................................................................$50

Caesar.........................................................................................................$55

Spinach......................................................................................................$50

Greek..........................................................................................................$50

Tri-color fussily pasta.............................................................................$90

Bow Tie pasta............................................................................................$75

Tiramisu.......................................................................................................$8

(Pan of Tiramisu).....................................................................................$90

Créme Brulée..............................................................................................$7

Chocolate Mousse......................................................................................$7

2997 North Main Street, Walnut Creek 
Walnut Creek CA 94597

telephone 
(925) 930-7774  |  (925) 930-7775

fax
(925) 930-7753

Dining Hours

Tuesday - Thursday
11:30 - 8:30

Sunday
11:30-8:30

Friday- Saturday
11:30-9:00

~ We are closed on mondays ~

We will do free delivery on any order
above $150.00

www.PastaPizzaPrimavera.com

Take-out Menu


