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We look forward to

serving you again...

8oz Succulent Rib-Eye Steak, Grilled to Perfection & Sliced, Served on a Bed of Fresh Arugula, 30
Topped with Parmesan & Homemade Italian Dressing

ROV 7T A RT—F 240g), /2T D FIZ

filetto ai ferri FLIT AT ALI=F L AT —F

50z Petite Filet Mignon Grilled Steak with Asparagus, Haricot Vert, Roasted Potatoes, Baby Carrots 31
and Drizzled with a Delicious Merfot Reduction

RDEPFTLIT AT AL RT—F(1508), Lo VERRATEA N 12— —REHEL T YIRE

agnello alla griglia TLFav

8 Ounces of Succulent Lamb Chops Served with Asparagus, Bell Peppers & Roasted Potatoes and a 30
Balsamic Reduction

FILEIFFER (2408) D2 Y, 2 SNA T2/ —RERLBFREDVNER
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All-Day” Braised Veal Shank Served with Saffron Rice 29
IFFEDOFHERFADL o SVE RS, E— WAV 7T IR L

saltimbocca di pollo YT 4Ry

Thinly Sliced Chicken Breast Covered with Prosciutto Crudo, Sautéed and Served with Asparagus, 24
Roasted Potatoes, Baby Carrots and Sage
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pesce al vapore SOV AHROKLBEX

Steamed Fish Served on a Bed of Pesto Sauce and Cherry Tomatoes, Garnished with Green Beans 23
Vo FlpPm SNt — X CFH OB RENA

ambrosia
AL — T TRV
sparkling wine S IK
lunetta prosecco Ny Z - TEEYT (AbEy Ala—TY 5%) 8
caposaldo prosecco HAPILR T erya 50
italian cocktails ABZ YT TITTIV

Itahar_l hmon_drop _ LB REY T (ot sy 9
Vodka, Limoncello with a sugar rim
mandarino LAV (Dron AL VR a N T ) 8
Vodka, Orange Liguor & Triple Sec

splash AT Tyva (Fvy bt A IR ) 8
Amaretto, Orange Juice & Soda
valencia o

Orange Juice, Apricot Brandy & Splasty 7YY T (7T VAT T T g A LI Tam2) 8
Bitters

Cassis soda ) ) TSRS =L Grort i) 8~
Cassis & Soda, or with Orange Juice

campari soda Y st 8~
Campari & Soda ,or with Orange Juice
guavatini TTINT A== (aoh, 275 bame I 770=2) 9

Skyy Vodka, Cointreau & Guava juice

italian beers

AFZ VT E—L

2552 Kalakaua Avenue
Honolulu, Hawaii 96815
(808) 931-6273

menabrea “1846” birra blonda (Gold Medal Winner) . )
Golden Yellow Color. Flavors of Cheese Pastry, Lemon Yogurt, Nuts & Toasted =~ *77V7
Bread

peroni nastro azzurro (#1 Premium Italian Beer) JRe
Brilliant Golden Straw Color. Mild Honeyed Toast, Light Citrus & Nut Aromas

birra moretti o
Pale Golden Yellow Color. Mild Aromas of Light Rye Toast, Cracker and Egg White T->7 47
Soufflé.

birra moretti la rossa o
Deep Amber Color. Aromas of Eucalyptus Honey, Buckwheat Pancake, and Brown €7 1*7+ w2y (1)
Sugar. Pair with Hearty Dishes

All menu items and prices are subject to change without notice
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255 Beachwalk
Honolulu, Hawaii 96815
(808) 923-5557

Visit our website at:
WWW.Arancino.com

Waikiki Beach Marriott Resort & Spa

All menu items

ous|Italian food!

subject to change without notice



antipasto

>
HI >

carpaccio di capesante peiicate Scallop Sashimi with Local Sea
Asparagus, Tobiko Caviar, Onions and Light Champagne Dressing (8 pieces)
ERET DI NFa (B TIL P —TZIGHAD ML, 82T
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beef carpaccio Exquisite Thinly Sliced Filet Mignon Topped with Aru-

ula,

Mushrooms, Celery, Pine Nuts, Shaved Grana Padano Cheese and

lomemade Italian Dressing (Manager's Favorite!)
=7y Fa

affettato misto Assortment of Premium Imported Italian Meats—

Genoa Salami, Pistachio Mortadella & Prosciutto Crudo with Grana Padano

Cheese, Kalamata & Green Olives

15

antipasti sampler Indulge in a Trio of Our Most Popular Starters:
Caprese Slalag, Shrimp & Avocado Salad and Prosciutto with Papaya .
ST T

<
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shrimp & avocado insalata Refreshing Shrimp & Fresh Avocado
with Organic Greens, Grapefruit Slices and Homemade Grapefruit Vinaigrette

VT 9L, ANbDRE D A bt
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Dressing
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insalata ai frutti di mare A Seafood Feast of Delicious Shrimp,

Calamari, Clams and Mussels Over Mixed Greens, Topped with Roma Toma-

toes and Homemade Vinaigrette Dressing

MDA
bollito astice con papaya Cchilled Fresh Maine Lobster with Diced

EY X

Papaya & ltalian Herbs »
BRI 7 28— Lo Y DL AT T (EEORIE 1)

insalata mista mixed Greens, Tomatoes, Broccol, Endive and Haricot

Vert,

(T2 EADW R EHoT-fED 2 Y T X BT Ly FRLyi )
melanzane alla parmigiana Fresh Garden Liggp/ant Parmesan

with Papaya and House Vinaigrette Dressing 77 —7 %75

Baked to Perfection 733 & T —ADZ NV A —T U BEX

na cauda Fresh Garden Crudités Served With a Warm Anchovy,

ba\%
Garlic and Olive Oil D

I\
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schetta al pomodoro

Marinated Roma Tomatoes & Herbs on Fresh Baked Soft P/'z'za> Dough

r DTN 25D Y T Ly R 2 (BIEHY

prosciutto with seasonal fruit uicy Papaya with Thinly Shiced

Ttalian Prosciutto Crudo v XA L A A
insalata alla caprese

Fresh Italian Mozzarella di Bufala Campana, Rainbow Teardrop Tomatoes &

S|
TV — b b ETL sy FF— RO T VRS T4
carpaccio di pesce

Fresi

R 3~/ an s S Fa il

insalata alla caesar Gassic Caesar Salad, Topped with Anchovy
b

Hawaiian Marlin Carpaccio nggge% With Fresh Arugula
7

Filets, and Creamy Caesar Dressing > — Y —

zuppa di VOI’IgOle Exquisite Fresh Clams Simmered to Perfection in

a Savory White Wine Garlic Sauce > SV DHT AL Z &2 L7 1L
zuppa di aragosta Lobster Bisque with Sherry
D7 AZ—=DH) BT LY Y —bA—T o —

zuppa piccante di calamari
Calamari in a .%ULC_‘}/ Tomato Soup

TIABIOUL
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pasta SRR A

spaghetti alla pescatora

A Sensational Seafood Medley of Shrimp and Calamari, Live Clams
and Mussels, Topped with a Large Savory Shrimp Scampi in a
Garlic, Wine and Olive Oil Sauce (Guest Favorite!)

WEDSED AT T 4

spaghetti lobster

Fresh Whole Live Maine Lobster (1Lb), Served in its Shell, with a
Garlic White Wine Tomato Sauce

TERT AL —DANRT T 1

spaghetti ai ricci di mare

This Exotic Seafood Delicacy is Considered to be an Aphrodisiac! It
s Made with Fresh Sea Urchin (Uni) in a Sweet Garlic Wine Cream
Sauce

7o BVAET=E T ) — B —ADRNTT ¢
linguine ai gamberetti

Linguine With Black Tiger Shrimp & Arugula in a Homemade To-
mato Sauce

T L—aTD v b =R VT =3

spaghetti blue crab & zucchini

Blue Swimming Crab Meat & Zucchini in a Hearty Cream Sauce
M ER T —= DT T

risotto di funghi

This Creamy Risotto has 5 types of Mushrooms and is an
Arancino Favorite! Finished Table Side on a Cart, The Presenta-

tion is Made Inside of an Imported Block of Parmigiano-Reggiano
Cheese.

WANAX 7ad )Yy b

Iasagne Homemade Meat Sauce Lasagna

- IV —=x

fettuccine alla crema

Fettuccine with Asparagus & Prosciutto Crudo in a Cream Sauce
HINBET ZRGHAD Y ) — B —AHF T ¢ hF— 3
spaghetti con polpette

Spaghetti With Homemade Pork & Beef Meatballs

S — MR =L 25T ¢

spaghetti con tobiko e calamari

Flying Fish Roe & Calamari Lightly Sautéed with Spaghetti
el R &> S D AT T

spaghetti al nero di seppia

Spaghetti and Squid Sautéed in a Unigue Black Squid Ink Garlic
Sauce

A BDESBAST

gnocchi con pesto alla genovese

Gnocchi (Potato Pasta) in a Creamy Pesto Sauce with Mushrooms
& Pine Nuts ==z +Vx J_—F

spaghetti alla checca

Fresh Mozzarella Cheese in a Homemade Tomato Sauce
ATl T

(M b —=REEYY 7L —TFF —ADR VT 1)
penne al gorgonzola

Penne Pasta With Gorgonzola Cream Sauce
LA =TT — RO F

penne all’ arrabbiata

Penne Pasta in a Spicy Homemade Tomato Sauce

B RN b b =20
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pizza e 5

pepperoni & sausage pizza

Meat Lover’s Pizza with Italian Sausage, Pepperoni, Mozzarella
Cheese, Parmesan Cheese, Homemade Pizza Sauce on a Perfect
Napoli Style Thin Crust

A == e Dl

owner’s favorite

This Flavorful Signature Pizza Consists of Shrimp, Onions & Mouth-
Watering Garlic Chips with Extra Parmesan Cheese and Served on a
Perfect Napoli Style Thin Crust

F—F—BRICAIE Y7
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pizza capricciosa

Our Exquisite Imported Italian Prosciutto Crudo Covers a Delicious
Mélange of Mushrooms, Eggs, Bell Peppers, Mozzarella Cheese, Par-
mesan Cheese and Homemade Pizza Sauce (Staff Favorite!)
RESCHEAEYY 7 (rn 20z 5 E—)
smoked anatra e mozzarella

Succulent Smoked Duck and Mozzarella Cheese Pizza
A= R I I 7L TF =R =V I F T DY 7

prosciutto e rucola
Imported Italian Prosciutto Crudo & Fresh Arugula Pizza
LN —aZOE Yy

pizza margherita
Fresh Mozzarella, Basil and Homemade Tomato Sauce
U At A S g N N R R A

frutti di mare
Cheeseless Pizza with Shrimp, Calamari, Mussels, Clams and
Homemade Tomato Sauce

=7 —REwYy

pizza sant’ angelo

Asparagus, Fresh Tomato & Gorgonzola Cheese
P H Vel LS ADE Y 7

(TARGHA, b~ b, INAS —FF —X)

pizza gorgonzola e mela
Gorgonzola Cheese & Sliced Green Apples
A = FF = REFVATDE Yy
pizza alla marinara

Anchovy, Garlic Chjps & Homemade Tomato Sauce
VT —T (EvVr0Rth, == LT FaL DLy 7)
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