
 CARRARA 
         PASTRIES

|  GELATERIA PANINOTECA   |  PASTICCERIA |  |

bevande
COLD                             HOT

Pom Berry  -  Black - Green

Add. 50 for Vanilla - Mocha
Hazelnut - or Caramel Latte

Double  7.00

EXTRA  shot        1.50

Add .50 for Vanilla - Mocha 
Hazelnut - or Caramel Latte

Choose from a selection of 
teas from Mighty Leaf

BOTTIGLIA

BO
TT

LE
D

Still - sparkling..2.75

Aranciata - Limonata

Apricot - Peach - Pear

Regular - Diet

Milk.................1.75
Iced Tea.........2.75

Iced Latte......3.50

2.00
Espresso.......2.00
Cappuccino...
Latte...............3.00

Macchiato....2.50
Hot Chocolate.....
Mocha...........3.50
Hot T ea........2.00Shakerato.....4.50

3.50

3.00

Rocchetta.....2.50

2.75

YogaJuice......2.00

Coca-Cola......2.50San Pellegrino..

Iced Co�ee..2.50

All 12 oz hot beverages TO GO Add $1

A�ogato.......4.50

Americano..

6”

DR
IN

KS
CA

KE
S

semifreddi
21.99

8” 9”

28.99 31.99

*1/4 sheet *1/2 sheet *1 sheet

35.99 60.00 120.00

               Choose between the variety of flavors and 
           sizes offered by Carrara Pastries.

Velina
Yogurt & Wildberries
Yogurt & Strawberry

Croccantino
Profitterole

*Fragolosa
Tiramisu’

Chocolate & Pear
Cheese Cake

Golosa

*ONLY AVAILABLE ON SPECIAL ORDER.PLEASE ALLOW AT LEAST 5 DAYS.

Trilogia

catering

CA
TE

RIN
G

Choose up to 7 items from each of the following options.
ADD Half tray house salad for 9.50

Panini ..............(starting at $59.50 for 10 people)

01.
 FIRST OPTION  (NO additional cost)

02.
Roasted turkey, swiss cheese, mayo, grilled zucchini, sliced 
tomatoes and mixed greens.

Panino al  Tacchino

Salame toscano, fresh mozzarella, sliced tomatoes and 
fresh mixed greens.

Panino Toscano 

Chicken breast, pesto sauce, caramelized onions, sliced 
tomatoes and fresh mixed greens.

Panino con pollo03.

04.
Frittata, sliced ham, melted swiss cheese and a touch of mayo.
Breakfast sandwich

05.
SECOND OPTION  (ADD $ 1 per sandwich)

06.

07.

Sliced mozzarella, sliced tomatoes, fresh basil and arugula 
with a touch of balsamic and olive oil.

P  anino Caprese

Bell pepper, tomato sauce, caramelized onions, 
grilled zucchini and mixed greens.

Panino  Vegetariano

Tuna, mayo, sliced tomatoes and fresh mixed greens.
Focaccia al  Tonno

08.
THIRD OPTION  (ADD $ 1.50 per sandwich)

09.

10.

Smoked cured ham, fresh mascarpone cheese, sauteed 
mushrooms and onions with fresh baby arugula.

Panino speck e  Mascarpone 

Sliced prosciutto, fresh mozzarella, tomatoes, arugula and 
olive oil.

Panino al  Prosciutto  di Parma

Sliced roast beef, melted taleggio cheese, sautèed
 mushrooms and onions with fresh baby arugula.

Roast Beef Sandwich 

11.
Fresh grilled salmon, pesto sauce,cream cheese, grilled 
zucchini and caramelized onions.
 

 al  SalmoneFocaccia

 

 

insalate
Grilled chicken, mixed greens dressed with olive oil and 
balsamic vinegar, sliced tomatoes and grilled zucchini.r
 

Fresh grilled salmon with mixed greens with pesto sauce, 
sliced tomatoes, shaved carrots, fresh mango, and balsamic. 

Fresh mozzarella, tomatoes and basil, served on a bed 
of arugula with shaved parmigiano, olive oil and balsamic glaze.

contorni

Insalata di Pollo 

Insalata di salmone

Caprese Salad

SID
ES

SA
LA

DS

01.
Fresh green mix salad, shaved carrots, sliced tomatoes and
 olive oil balsamic dressing.

 House salad...............................20.00  

02.
Changes weekly.

 Pasta special .............................60.00

..................................75.00

.......................85.00

.................................80.00

(serves up to 10 people)

24 hrs advance notice required

476 West Los Angeles Ave
Unit A-13

Moorpark, CA, 93021, USA 
Phone: 805.552.4250 
Monday: 9am - 9 pm

Tuesday: Closed
Sun/Wed/Thu: 9am - 8pm

Fri/Sat: 9am -10pm
www.carrarapastries.com



dolci
Chantilly cream, chocolate, hazelnut, zabaione.

Cannoli shells filled with fresh ricotta and orange zest 
dipped in chocolate chips and pistachios. 

Small cookie tarts filled with  delicious chantilly cream 
and topped with an assortmet of berries.

Cookie tarts filled with chocolate, crunchy cereal pieces, 
and nutella.

Cream puffs filled with zabaione cream, covered in 
chocolate.

Also renowned as “little balls of heaven” this pastry is 
rolled in sugar and filled with our delicious chantilly cream.

Short bread cookie filled with apricot, raspberry or nutella
topped with powdered sugar.

Sponge cake topped with fresh strawberry and 
yogurt mousse.

Combines the fruitful flavors of blueberry, raspberry and 
blackberry with yogurt.

Crumbly almond layer with cream cheese mousse and fresh 
raspberry and strawberry topping.

Sponge cake rolle’ soaked in Maraschino filled with 
nutella Rocher and delicate chantilly cream.

Triple layer chocolate cake over a flourless chocolate
spongecake.

Double-crusted tart filled with a delicate vanilla custard, 
topped with sliced almonds and pinenuts.

Double-crusted tart filled with a delicate chocolate 
custard, topped with slivered almonds and chocolate chips. 

Bigné............................................ 1.20

Cannoli alla Ricotta....................1.75

Crostatine di Frutta

Crostatine ai Cereali................. 1.20

Frittelle........................................1.99

Occhio di Bue

Yogurt e Fragola....................... 4.99

Yogurt e Frutti di Bosco......... 4.99

Cheese Cake.............................  4.99

Delizia............................................4.25

Trilogia......................................... 4.25

Torta della Nonna........................4.99

Torta del Nonno..........................4.99

Bite Size..... 1.20    Single...... 4.99

   

Bite Size..... 1.20    Single........ 3.25

Hazelnut & chocolate mousse, sponge cake, centered with
 a crunchy hazelnut brittle, covered with chocolate glaze.

Velina...........................................4.25 

 

 

panini
Bell pepper, tomato sauce, caramelized onions, 
grilled zucchini and mixed greens.

Chicken breast, pesto sauce, caramelized onions, sliced 
tomatoes and fresh mixed greens.

Sliced mozzarella, sliced tomatoes, fresh basil and arugula 
with a touch of balsamic and olive oil.

Smoked cured ham, fresh mascarpone cheese, sautèed 
mushrooms and onions with fresh baby arugula.

Fresh grilled salmon, pesto sauce,cream cheese, grilled zucchini
 and         caramelized onions.

Sliced prosciutto, fresh mozzarella, tomatoes, arugula and 
olive oil.

Tuna, mayo, sliced tomatoes and fresh mixed greens.

Salame toscano, fresh mozzarella, sliced tomatoes and 
fresh mixed greens.

Sliced roast beef, melted taleggio cheese, sauteed mushrooms 
and onions with fresh baby arugula.

Roasted turkey, swiss cheese, mayo, grilled zucchini, sliced 
tomatoes and mixed greens.

Frittata, sliced ham, melted swiss cheese and a touch of mayo.

Roast Beef Sandwich ...................10.50

Panino al Tacchino...........................9.99

Breakfast sandwich........................7.99

Panino al Prosciutto di Parma...10.50

Focaccia al Tonno............................9.50

Panino Toscano...............................9.50

Panino Caprese...............................9.99

Panino Speck e Mascarpone....10.50

Focaccia al Salmone....................11.50

Panino Vegetariano.......................9.50

Panino con Pollo...............................9.99

All sandwiches served with a small side salad.
Breakfast sandwich excluded. Substitute soup for 1.

insalate
Grilled chicken, mixed greens dressed with olive oil and balsamic
vinegar, sliced tomatoes, grilled zucchini and shaved carrots. 

Fresh grilled salmon served with mixed greens with pesto sauce, 
sliced tomatoes, shaved carrots, fresh mango, and balsamic. 

Fresh mozzarella, tomatoes and basil, served on a bed 
of arugula with shaved parmigiano, olive oil and balsamic glaze.

primi piatti

Piatto di Formaggio...................18.99

Bruschetta TRIO...........................7.99

Prosciutto e melone...................7.99

Homemade Pasta................... 12.50

Valdostana e Caprese............ 9.99

Insalata di pollo................................9.50

Insalata di salmone.......................12.50

Caprese Salad..................................9.99

Ask your server for todays selection.

Available during Wine Tasting only.   

Assortment of meats and cheeses with fresh berries 
and honey.
 

Trio of bruschetta served on crostini.
(Classic tomato, Mushroom & taleggio cheese, Bell Pepper)

Prosciutto di Parma served over fresh cantaloupe melon.

antipasti

These bite-size desserts are delicious and guiltless - 
made to satisfy all - even the most health conscious. 
They’re a perfect addition to a buffet and chef’s tables.

gelato
CUP or CAKE CONE

Sm 3.75  |  Med 4.99  | Lg 5.99
Waffle Cone ADD .50 CENTS

TO GO
Small (pint) 12.99 Medium (1.5 pint) 17.99

Large (quart) 22.99
Most of our GELATO is        luten free. Just ask one of 

our gelato experts for more information. 

bite sizes

zuppa

SO
UP

Ask your server for today’s selection.
Soup of the day....................5.99

SID
ES

ICE
 CR

EA
M

BIT
E S

IZE
S

PA
ST

RIE
S

FIR
ST

 CO
UR

SE

AP
PE

TIZ
ER

S

SA
LA

DS
SA

ND
W

ICH
ES

Fresh mascarpone cheese, coffee soaked sponge cake
 topped with chocolate.

Tiramisù.....................................4.99  .

Side of Bread...........................2.00
Side Soup.....................3.00

1.50 each

Pro�tterole
Bite size.....1.50           Single......4.99

Apricot Yogurt
Apple Pie

Blueberry Yogurt
Lemon Yogurt

Strawberry Yogurt
Raspberry Yogurt

Pineapple
Tiramisù
Coffee

 

Wildberries Yogurt
Pistachio
Hazelnut

Chocolate
Peach & Mango

Passion Fruit
Orange Yogurt

Delizia

sides


