Speciale
Course Dinner
S85 per guest / wine pairing $35

ARV D=A-T4F -
S85(HE—NHE) / TTINTY> §35
ZUPPA
zuppa di aragosta

lobster bisque with sherry
AT RA—D56T LY —LRA—=T ) —REk

? prosecco (spumante/2oz) FOtv3 =0 (Z/-7YU>7/60ml)

ANTIPASTO

antipasti sampler

papaya prosciutto & caprese
AIROBEYEHE
? scarbolo ramato (rose/20z) ZALR AL 53k (0/60ml)

PRIMO

tagliatelle ai ricci di mare

fresh uni, sweet garlic white wine tomato cream sauce
2o RYED =L — L) —RDRINT T o
Y lageder pinot grigio (white/20z) 777~V £ 7U~3 (13/60m)

-— 07" -—
tagliatelle alla bolognese

fresh tagliatelle, classic meat sauce

NI BEFHRDMEAZT—FY/—R
f chianti riserva (red/20z) 77 - UZIL97 (5~/60ml)

SECONDO

tagliata di manzo

usda prime ribeye grilled & sliced, fresh arugula, parmigiano reggiano &

house made italian vinaigrette
WwaSE—T BEYYY T FART—F/ LA v —/

¥ cabernet sauvignon (red/2oz) H\)VF V=1 =3 (75+/60ml)

DOLCE

tiramisu
signature house made tiramisu

TA473R

J

Ristorante ltaliano
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Antipasti a7

carpaccio di capesante 27

hokkaido scallop sashimi, local sea asparagus, red onions & tobiko caviar with light champagne dressing
ERETDHILINYFF (BREQENTAEL—F RINSGHADIE DY)

affettato misto 33
charcuterie - great to share! an assortment of italian meats, cheese, olives, house made coccoli
AR)TEENLETSIORYEHE

bagna cauda 20

fresh vegetable crudités served with a warm anchovy garlic & olive oil dip
N—=X"DF BABEDFAINI+T1(H—YvoE7oFIERK)

arancini siciliani 22
fried pomodoro risotto croquettes filled with bolognese and mozzarella, spicy house made garlic tomato sauce
RAR—EEEVYTLIEDDIMNIMNTIUF—=

calamari fritti 23
fried calamari with spicy house made garlic tomato sauce
YUYALHADT) IS (LEVEEYETIET—H)—RXT)

sauté di vongole 25

fresh clams in a white wine garlic broth
THIDETAIETEEL

Insalata/Zuppa 454 -2-F

insalata con rucola e prosciutto 20

arugula, italian prosciutto crudo, local cherry tomatoes, parmesan cheese, italian dressing
ILYASEENLDYFE

insalata mista 19

mixed greens, local cherry tomatoes, red onion, papaya, house made dijon vinaigrette
H—To Y5 (F{SADHREFES-BEONGYIHE  ERTLIMLYIUY)

insalata caprese 21

mozzarella di bufala, local cherry tomatoes, basil, black pepper
FRREARYTEREKEFEVYZLIDHATL—EHSH

zuppa di aragosta 18

lobster bisque with sherry
OJREA—D56 LYY —LA—F o) —REbk

zuppa di pomodoro 15

classic tomato basil bisque
FREDS5ILR—T NTILELK

% our house specialties £ FHX "7~

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food illness.

A 1% kitchen service charge is included to all checks to assist in the escalating cost of living. 100% of the charge goes directly to our dedicated culinary staff.

* An 18% automatic gratuity will be applied for parties of 8 or more .



Pasta /tx%

(12) % spaghetti ai ricci di mare 40

(13)

(14)

(15)

(16)

(17)

(18)

(19)

(20)

(21)

(22) %

(23)

fresh uni (sea urchin), sweet garlic white wine & tomato cream sauce
f22 RYEH=EPY—LY—AD R/ T4

spaghetti alla carbonara 35

fresh local waimana poached egg, cream, guanciale and parmesan with truffle oil
TAIFEDFBMEFE>I=HILKRF—F R\TTq

rigatoni all’ amatriciana 30

guanciale, onions, spicy garlic tomato sauce, parmesan
TJT7oFv—LEA=F DT IN)F—FJHb—=

lasagne al forno 33

traditional 9-layers house made meat lasagna
BRI —FSHT

tagliatelle pomodoro e crema con gamberetti 33

fresh tagliatelle, shrimp, house made tomato cream sauce
INBZENIN—LY—R R)TTIL

penne all’ arrabbiata con gamberetti 31

shrimp, spicy house made garlic tomato sauce
SYRYIEDRURTIET—EY—R

tagliatelle alla bolognese 33

fresh tagliatelle, classic meat sauce
NTABEFADHERZI—F/—R

tagliatelle con prosciutto e funghi 31

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

spaghetti con tobiko e calamari 29

flying fish roe and lightly sautéed calamari in garlic & olive oil sauce
BrEDENSTDEEIRH>SYR/IT T4

spaghetti alle vongole 32

fresh manila clams, garlic olive oil sauce
THYDRINT YT«

cacio e pepe 30
classic roman dish — pecorino romano, parmigiano reggiano, toasted black peppercorn prepared tableside in

an imported pecorino romano cheese wheel
RAY—/F—RERILLHA—TEW/NRE (T—T LY AR TR EIFET)

risotto al nero di seppia 32

calamari, spicy garlic squid ink sauce
AARZOEYFEELRYV Vb
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Ristorante Italiano
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Secondi x1>F1va
tagliata di manzo 49
8 0z usda prime ribeye grilled & sliced with fresh arugula, parmesan cheese, french fries &

house made italian dressing
WyaASE—=T YWY T TART—F/ LA — ) ERTR IS4

branzino alla griglia 41

5 oz grilled seabass, multi-grain rice, garlic herb olive oil sauce
AZXXDTYIL IN—=TV—R

bistecca alla fiorentina 150

320z sous-vide then grilled tomahawk steak, arugula, french fries, triple crunch mustard (presented table side)
RAEDEABTTHEME)ITO—R BRNE—VRT—F (F—TNULHARFTRLEIFED)

Pizza Evv7r

pizza carbonara 33

local waimana tkg poached egg, parmesan, mozzarella, guanciale & truffle oil
HVRF—F-EvVy FRMETToFr—L BalanzEhET

owner’s favorite 35

arancino’s signature pizza — shrimp, onion, fresh mozzarella, parmesan cheese & garlic chips
F—F—BRICAYEYY7 (AU F=F ., 2 UH—=) o Fv)

pizza tre porcellini 33

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

pizza prosciutto e bufala 33
prosciutto, mozzarella di bufala, mozzarella, local cherry tomatoes & arugula
TR a—k yaT, KEEVYFLIDE YT

pizza margherita 27
fresh mozzarella, basil & tomato sauce
TILT) =R (EvY7DRE, NN —R, EYYFLIF—X, \D)L)

pizza quattro formaggi 28

cheese lover’s pizza — perfect blend of mozzarella, mascarpone, parmesan & gorgonzola served with honey
YT7RA-TAIT (AFBEDF—ADEYY7F)

Pizza of the Month 5 BRREDEYY7

pizza bismarck 33

prosciutto cotto, mushrooms, poached egg, mozzarella, parmigiano reggiano, tomato sauce, black olives
AR)TENL, RV a)lb— L BYIYTLS, F R

Kids’"Menu F¥vAAZ1~
(Age 11 & under)
penne bolognese 18 Ryt -ARAR—+t
tagliatelle alfredo with chicken 16  F%2-8U7TuL-TILIL YR
cheese pizza (bear-shaped pizza with nutella ears) 19  F—X-Evv7

ADM 090324



