
Burrata 4 | Summer Vegetables 5
Chicken 6 | Shrimp 8
Meatball 2.5 | Three Meatballs 7  

Butternut Caramelles (V)                                                                      24
butternut squash raviolis, thyme and butternut cream, toasted walnuts
Cacio e Pepe (V)                                                                                       20
black peppercorn, pecorino romano, spaghetti
Spaghetti and Meatballs                                                                       20
Spicy Sausage Ragu rigatoni with fresh mozzarella pearls        24
Chorizo and Shrimp creste di gallo in a vodka sauce                  22 
Lobster Tagliatelle  with white wine and cherry tomato            28 
Meat Lasagna with Basil Ricotta                                                        24      

Salads

f

Chef’s Specials

Sandwiches

Desserts  7

The Porchetta Sandwich

Water   l   Soda   l   Sparkling Water   l   Tea

follow us on instagram!

Pomodoro (V)        13 
Bolognese               17 
Alfredo (V)              15 
Pesto (V)                  15 

12

13

12

served on house focaccia

please alert us of any allergies. dietary accommodations available

Chef’s Tiramisu
Nutella Panna Cotta

13

15

13

14

14

14

Caesar Salad

Mixed Green (V)

Burrata and Tomato (V)

Caprese (V)

Prosciutto Burrata

Roasted Vegetable (V)

Black Forest Ham

Italian Cold Cuts

Mortadella

croutons, house dressing, (+6 add chicken)

pomegranate, gorgonzola, pecans, (+6 add chicken)

Gioia burrata, balsamic glaze, cherry tomato, basil

mortadella, burrata, pesto

cappocollo, salami, ham, mayo

prosciutto, arugula, burrata, balsamic

peppers, zucchini, onion, pecorino cream 

fresh mozzarella, pesto, tomato, balsamic

house roasted porchetta with salsa verde on ciabatta

8678 19th St., Ste 120, Rancho Cucamonga,
11AM-8PM

order online at pinwheelpasta.com

18

Choose Your Sauce

Add
Ons

ham, dijon, arugula

Pasta

Choose your Noodles

served with house focaccia

Atlas Peak B E E R

(V) vegetarian

Peroni   5.0%                                      5 
Firestone 805   4.7%                      6.5
Modelo ESP 4.4%                           6.5
Modelo Negra 5.4%                       6.5
Peroni 0.0 0.0% (non alcoholic)     5

Napa Valley, Californiacabernet sauvignon          59

Vino dei Fratelli Tuscany, Italychianti 9 / 30
Truffle Hunter Piedmont, Italybarbera d’Asti 9 / 30
Bianchi Organic San Rafael, Argentinacabernet sauvignon 10 / 34

Ironstone Lodi, Californiapinot noir 8 / 27

Vino dei Fratelli Goriza Province, Italypinot grigio 8 / 27

New Age San Rafael, Argentinatorrontes & SB 7 / 25
Lucas & Lewellen Santa Barbara, Californiarosé 11 / 38
Luca Bosio Veneto, Italyprosecco extra-dry 9.75
Luca Bosio Rosé Veneto, Italyprosecco rosé 9.75

Forrest Marlborough, New Zealandsauvignon blanc         49
Foppiano Estate Russian River Valley, Cali.chardonnay         51
Foppiano Estate Russian River Valley, Cali.sauvignon blanc 11 / 39

Cortonesi Leonus Montalcino, Italysangiovese          53

Gelato
Sorbet
    

The Meatball Sub
meatballs, provolone, parm, marinara on a hoagie roll

18

(V) vegetarian

 espresso  l vanilla  l  strawberry swirl
 raspberry  l mango l blood orange

Pinwheels (Rotelle)
Spaghetti
Tagliatelle
Rigatoni

Gnocchi (+2)

served with house focaccia


