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~ THE OCEAN’S TABLE

A PASTA KITCHEN

LUNCH M-THU | FREE DELIVERY WITHIN A 5 MILE RADIUS* | DINNER RESERVATION ONLY
CALL OR TEXT

(310) 269-6006

X TheOceansTable@gmail.com | @ TheOceansTable.com

X THE OCEAN’S TABLE MEHKO — MADE IN A HOME KITCHEN ~X-

All Entrées Served with Fresh Baguette Bread

APPETIZERS —— |~ % —— PASTA KITCHEN ——

SPAGHETTONI POMODORO - $18

Thick strands of spaghettoni tossed in a vibrant,
slow-simmered imported Italian tomato sauce. Infused

GRAM’S MEATBALLS + $10

Premium beef meatballs simmered in our [

house marinara and finished with ’ with garlic and premium extra virgin olive oil, then
imported Grana cheese. ! finished with fresh basil and imported aged
Parmesan cheese.
N : J
GARLIC STICKS * $8 l W Elevate Your Experience 12

* Add Whipped Lemon Ricotta + $4
» Add Chicken Breast + $5

SPAGHETTONI ARRABBIATA - $18

BRUSCHETTA OF THE DAY - $8 Thick strands of spaghettoni tossed in a robust imported
Italian tomato sauce ignited with crushed red chili flakes.
Finished with extra virgin olive oil, fresh basil, and
imported aged Parmesan cheese.

Ny Elevate yoar Expen‘ewce /;P_f

SALADS —— | 1 Add Whipped Ricotta + $4

+ Add Chicken Breast + $5
PAPPARDELLE MEAT SAUCE - $20

Wide ribbons of pappardelle coated in our savory

Fresh baked garlic sticks served with our l
slow-simmered house marinara sauce. |

Seasonal chef-selected bruschetta
served on toasted artisan bread.

OUR HERITAGE FAMOUS
CAESAR SALAD - $16

Crisp romaine lettuce, house-made croutons, slow-simmered meat sauce infused with garlic,
our classic Caesar dressing, and imported ‘ Italian spices, and extra virgin olive oil.
aged Parmesan cheese. Choice of: Beef

Add Sausage + $0
PAPPARDELLE MEAT SAUCE AL FORNO - $26

Pappardelle layered with our rich meat sauce, whipped
whole milk ricotta, mozzarella, and imported Parmesan
cheese, then baked until golden and bubbling.

DES SERTS — —_— Choice of: Beef ‘

Add Sausage + $0
TIRAMISU - $10

OUR HERITAGE “BLUE CHEESE”
MIXED GREENS SALAD - $12

Fresh mixed greens tossed in our
signature blue cheese vinaigrette.

CLYNIAC COOKIES * $8 PAPPARDELLE ALFREDO - $24
Tender ribbons of pappardelle or spaghettoni pasta
BEVERAGES —— swirled in a luxurious sauce of fresh cream and butter,
CANNED SOFT DRINKS + $3 finished with imported aged Parmesan cheese.
\ : ) 3 Ny Elevate Your E erience
A selection of chilled canned sodas lable daily. N

+ Add Chicken Breast + $5
* Add Shrimp & Sea Scallops + $8
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