J

ANAIN AN

Ristorante Italiano

SPECIALE
COURSE DINNER

$80 per guest / wine pairing $30

—

ARV - D-RT1F—
$80 (BF—NEE) / T7oNTU T 30

ANTIPASTO

antipasti sampler

papaya prosciutto, caprese, smoked salmon

AIROBEYEHE
? prosecco (spumante/4oz) 7Oty 1 =1 (A/)0-71U>4/120ml)

PRIMO
spaghetti ai ricci di mare

fresh uni (sea urchin), sweet garlic white wine & tomato cream sauce
Fo RYEDZED) =LY —ADRINT T4
? lageder pinot grigio (white/30z) 777 -)b £/ 7U-23 (8/90ml)
- 07" -
spaghetti alla carbonara
local waimana tkg soft poached egg, guanciale, parmesan, truffle oil

DA FODFEMEFT2NILRSF—F RS Ty
? sauvignon blanc (white/30z) V-71=3>- 75> (F/90ml)

-— 07" -—
tagliatelle alla bolognese

fresh tagliatelle, classic meat sauce

NTABEFADBRAS—F/—X
f chianti nozzole (red/30z) ¥ 771 /vYA—L (7=/90ml)

SECONDO

tagliata di manzo con rucola
usda prime ribeye grilled & sliced, fresh arugula, parmesan, house made italian vinaigrette
JyaASE—7 Z5MNEYY YT TART—FE)LyasNvRO LI
§ cabernet sauvignon (red/3o0z) H\L%-Y="1Z3> (7/90ml)
DOLCE
tiramisu
signature house made tiramisu
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ANTIPASTI gy

carpaccio di capesante 27

hokkaido scallop sashimi, local sea asparagus, red onions & tobiko caviar with light champagne dressing
HEREZTDHINYTFF (BREQENTAEY =T RINSHRADIE DY)

% affettato misto 33
charcuterie - great to share! an assortment of italian meats, cheese, olives, house made coccoli, honey jar
SR —IAZ)TEENLDKLR HHESATESE

bagna cauda 20
fresh vegetable crudités served with a warm anchovy garlic & olive oil dip

N—Zx 95 BRBEDFAINITAT 2 (H—)voET7oFIERK)

% arancini siciliani 22

fried pomodoro risotto croquettes filled with bolognese and mozzarella, spicy house made garlic tomato sauce

EVETIET—4DI—rTI0F—= HALEYYFLIF—IMNESL~Y

calamari fritd 23

fried calamari with spicy house made garlic tomato sauce
DXV EBIT YLD TV LEVEEYETSET—5-Y—RT)

INSALATA/ZUPPA H54-2-F

% insalata con rucola e prosciutto 20

arugula, italian prosciutto crudo, local cherry tomatoes, parmesan cheese, italian dressing
IYASEENLOEKRY S

insalata mista 19

mixed greens, local cherry tomatoes, red onion, papaya, house made dijon vinaigrette
H—To Y35 (FSADHREFE - BEOHEY S ERTLYNLYIUY)

insalata caprese 21

burrata cheese, local cherry tomatoes, basil, black pepper
FREEREHRIT—EF—XONTL—EH S5

% zuppa di aragosta 18

lobster bisque with sherry
OJRE—D56I LYY —LR—T ) —REk

(10) zuppa di pomodoro 15

classic tomato basil bisque
FREDSLILR—T AT ILE

% our house specialties £ )X "1~
#* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food illness.

* Please let us know of any allergies.
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* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food illness.

PASTA /2%

spaghetti ai ricci di mare 40
fresh uni (sea urchin), sweet garlic white wine & tomato cream sauce
T RYED=ED)— LY —RDRINT T4

spaghetti alla carbonara 35

fresh local waimana poached egg, cream, guanciale and parmesan with truffle oil
TAIFTEDHFHBNEFE>F=HILRF—F R\TTo

rigatoni all’ amatriciana 30 (*add italian sausage $5)

guanciale, onions, spicy garlic tomato sauce, parmesan
GToFv—LEF AL DTN )Fro—F - JH—=((5) T2 )—E—T DB M5)

tagliatelle pomodoro e crema con gamberetti 33

fresh tagliatelle, shrimp, house made tomato cream sauce
BELA)TTILDIIN)—LY—REILT

penne all’ arrabbiata con gamberetti 31
shrimp, spicy house made garlic tomato sauce
SYSRYIEDRURTIET—E bEVFEY—R

tagliatelle alla bolognese 33

fresh tagliatelle, classic meat sauce
NIAEEFADHERI—F/—X

tagliatelle con prosciutto e funghi 31

fresh tagliatelle, italian prosciutto crudo & mixed mushrooms, alfredo sauce
F/ALENLDY)—LY—R B)FTTILINRE

spaghetti con tobiko e calamari 29

flying fish roe and lightly sautéed calamari in garlic & olive oil sauce
BrEIEASTIDRBRDH>SY R/ T4

penne gorgonzola 28
creamy gorgonzola, parmesan cheese, walnuts
P)—2—I NIV —FF—XDRU 2

risotto ai funghi 36
creamy four mushroom parmigiano risotto made with carnaroli rice

- presented and finished tableside in an imported parmigiano reggiano cheese wheel
WABWAF /a0 vk USLEDY—/F—XEBML. BBEHOT—TILYAFTREFES)

Y our house specialties $ 9 THX"1—

* Please let us know of any allergies.
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SECONDI XA>YFrv¥a

tagliata di manzo con rucola 49

8 oz usda prime ribeye grilled & sliced with fresh arugula, parmesan cheese & house made italian dressing
IyasE—7 ZLMBHYIIT 7 A RT—F(220g) #)LyaA5NVED LI

branzino alla griglia 41

5 oz grilled seabass, multi-grain rice, garlic herb olive oil sauce
ARXFDE2EYT UL BEEDN—TI—R

Pizza ©Yvwr

pizza carbonara 33

local waimana tkg poached egg, parmesan, mozzarella, guanciale, truffle oil
AR F—F-Evy7 £H—Y EAPONERINERAT

owner’s favorite 35

arancino’s signature pizza — shrimp, onion, fresh mozzarella, parmesan cheese & garlic chips
F—F—BRICAYEYY7 (R A =F> fo SYF—XIZH =)y FvT)

pizza tre porcellini 33

meat lover’s pizza—prosciutto cotto, spicy salami, sausage, fresh mozzarella & tomato sauce
RILF)—= BRAFEHRAEY Y7

pizza prosciutto e burrata 33

prosciutto, burrata cheese, mozzarella, local cherry tomatoes, arugula
ENLETLYD AT S—EF—ADEYY7

pizza margherita 27
fresh mozzarella, basil & tomato sauce
TILT) =R (EvY7DRE, NN =R EYYF7LIF—X /AD)L)

pizza quattro formaggi 28

cheese lover’s pizza — perfect blend of mozzarella, mascarpone, parmesan & gorgonzola served with honey
IT7EA-TAIT (AFBEDF—ADE VY7 EB BT IMIE, BIFAICEHETEEENTTELELA!)

KIDS'"MENU FYIAAZa-
(Age 11 & under)

penne bolognese 18 Ry F-ROofr—+

tagliatelle alfredo with chicken 16 FF2-2U7FylL-7ILTL YK

cheese pizza (bear-shaped pizza with nutella ears) 19 F—X-EvY7

ADM 121923



