@z’nner

Appetizer, Soup & Salad

C;%7@£§¥R19

Pane Con Aglio $9
Baked Garlic Bread with Garlic Pesto Butter, Parmigiano Reggiano
H=Uy o TLyR, A=UvIRZAMNY—,
NWILEDY—/F—X

Trio of Bruschetta $14
Truffle Mushroom, Tomato & Burrata, Ricotta, Honey,
Prosciutto Di Parma and Thyme
3BHEDTILART Y, ~Ja7, bRhETSH—F =X,
DaAyyF—R. [FBHD. INILIYEE/NL

Calamari Fritti $16
Roasted Garlic Aioli and Cocktail Sauce
72A4RASTY, A=ARA=VYIT7AF), hITILY—R

Shrimp Cocktail $15
Shrimps with Kalamansi Cocktail Sauce, Lemon Wedge
AUV THhITIL. ASIVI—hITILY—R

I B Hawaiian Style Poke* $18
Ahi Poke, Avocado, with Taro Chips
RYORF, FHRAR, yOFvTR

I N Spinach, Crab and Artichoke Dip $22
Creamy Spinach and Crab, Artichoke Dip served with Fresh Garlic
Crostini
[F5NAE, hZET7—T4F3a—0DT1v7
A=y UVARTA—=

Smoked Mozzarella Meatballs (2pc) $16
Ground Beef, ltalian Sausage & Veal Meatballs, Mozzarella with
Pomodoro Sauce
EYYFPLIF—RAY YT VI—bR—=IL. bYIY—=2

Minestrone Toscano $10
Tuscan Style Minestrone Soup, Pancetta Bacon, Vegetables,
White Bean, Orzo Pasta
rAA—FEIRXRASA—X

Insalata Di Cesare $15
Romaine Lettuce, Herb Croutons, Parmesan Reggiano
and Parmigiano Vinaigrette
V=P S5 OXAVLF R,
INILAYFYERT LY RRLY VY

Fresco Chopped Salad $15
Romaine Lettuce, Pepperoncini, Kalamata Olives, Ho Farm Tomato,
Cucumber with Oregano Vinaigrette
FavTIRYSH RROVF—/, A)—=T. TZIIh,
Favy, ALH/ ERTLYRRLYIVY

0 N Insalata Caprese $16
Tomato, Mozzarella Cheese, Pesto,
Hawaiian Black Salt
KRRMEEYYTFLSF—XDAHTL—E,
NIIILDY =R

enu

Risotto & Pasta

Q;ﬂ7@%§¥R:D

B N Risotto Ai Fungi $27
Arborio Rice, Cremini Mushroom, Button Mushroom,
Black Truffle, Parmigiano Cheese
Add Grilled Chicken Breast $ 7
Add Sauteed Shrimp $9
F/OADVVy b JLIZRYVal—L, TSV IRJaT,

INLEVY—/F—X

EBMFFYDITIILST

BMmIEOY7F— $9

Penne Alla Vodka $24
Penne, Vodka, Parmesan Cream, Fresh Basil
Add Grilled Chicken Breast $ 7
Add Sauteed Shrimp $9
RYR, TFYARIR IV =LY =R, INILAFYIU—=L NI
EBmMFFvnsUILST
EmMIEDYT— $9

Fettuccine Alfredo $24
Fettuccine, Cream Sauce, Nutmeg, Parmigiano Reggiano
Add Grilled Chicken Breast $ 7
Add Sauteed Shrimp $9
TIhF—F FV—=LY—=R, FYAT NILIVv—/F—X
EBMFEFYDT)ILST
BMIEDOYTF— $9

Fettuccine Alla Bolognese $27
Fettuccine, Beef, Pork and Veal Ragout, Parmigiano Reggiano
7y b F—% RO—ZvEI—-IrY—R, E=7,
K=o, FF. NILEVYv—/, F—X

I N Spaghetti Alla Pescatora $36
Spaghetti, Shrimp, Mussel, Calamari, Scallops, Fresh Catch Fish Choice
of Tomato or White Wine Sauce
2Ty T4, BOE, MNEXIEFET71VY—R

B B Penne Ai Quattro Formaggi $27
Penne Pasta, 4 Cheeses Cream Sauce, Parmigiano,
Pecorino Romano, Gorgonzola, Mozzarella, Porcini Mushroom, Roasted
Kukui Nut
Add Grilled Chicken Breast $ 7

Add Sauteed Shrimp $9

RYZR, ABEDOF -V )—LY—R, RILVF—ZFE&I714FvY
EBMFFYDTIILST
EMIEDYT—$9

B N Rigatoni Con Salsiccia All’Arrabbiata
$29

Rigatoni, Kukui ltalian Sausage, Bell Peppers, “Arrabbiata”

Spicy Tomato Sauce, Parmigiano Reggiano
UAM—Z, A49VF70V—t—IeNTVADTSET—%

Lasagna Al Forno $28
Flat Pasta, Beef, Pork and Veal Ragout, Ricotta, Parmesan, Mozzarella,
Spinach
SHZ7. R—=0, E=7, E5NAE,
INILAS Y, BEyYFLIF—X

in Popular Dishes.
Menu & Prices are Subject to Change.



From Land to Sea
Market Fresco Fish* (MP)
Chef's Selection of Market Fresh Fish with Roasted Potatoes &
Sauteed Seasonal Vegetables

(check with your server for details)
AHOARIE, O—XMRT M BEOVT—HZ

I N Chicken Parmigiana $31
Breaded Chicken Breast, Mozzarella & Parmesan Cheese, Tomato
Sauce with Penne, Seasonal Vegetables
BRADNVHEE. EvYT7LIENILAYT Y F-X T MY =R,
RYREFBEDYT—HRA

I N Bistecca Alla Griglia $48
Char Grilled Rib Eye Steak (120z), Arugula, Tomato, Mushroom Demi
Glace with Roasted Potato and Grilled Asparagus
)T T71ART—F (340g). T7ILTS. b
RYVAIN—LTITIRAY—R, O—RAMKRTH,
TJYILRTRINSGHRRA

Filetto Di Manzo $55
Seared Prime Beef Tenderloin (80z), Mushroom Demi Glace,
Gorgonzola Fondue, Roasted Potato and Grilled Asparagus
F71LADYT— (226g). ¥V aI—LTFIVIAY—2R,
LTV Y—=574YFa, O—RAMKRTM FUILRTFRINSHRERR

Surf and Turf $52
Shrimp Scampi & Char Grilled Rib Eye Steak (100z), Arugula, Tomato,
Mushroom Demi Glace with Roasted Potato and Grilled Asparagus
(Upgrade "Surf" to Baked Lobster MP)
VAUV TRFrVE—. UTTART—F (283g).
TILTS. Y M RYVAII—LTITIRY—R, O—RARRTH,
TIUILRTFZINGHRARA

(R=7 ROTRY—IZT7Y 7L —R )

Sides
Grilled Asparagus $10
FVILRT RIS HR

Crispy Potatoes Parmesan $10
) ZAE=RT b NILAYYF-=X

Fried Brussel Sprouts $10

Balsamic Agrodolce, Pine Nuts
BEFF Y, NI Ia T FyY

Dessert
Tiramisu $12
F4532
Créme Brulee $12
HL—LFYal

Vanilla Gelato $6

NZZVT5—Fh

Mango Sorbet $6

IVIAVILR

3 Caurse Set Menw

$48 per person

Choose Your Favorite Pasta Dish
from the Menu

Starter

Insalata Di Cesare
Romaine Lettuce, Herb Croutons, Parmesan Reggiano &
Parmigiano Vinaigrette
V—H—HS5 OXA VLY R,
NILAFYERT LY RRLYy Y VS

Entrée

Choice of Pasta Dish
BHFHDINRTHZAZ 21— DOERFL S0
( Spaghetti Alla Pescatora, additional $5)
BOFEQINT YT 4. BMES

Dessert

Tiramisu
F4532

\

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.
Please inform your server for food allergies. Not all ingredients are listed on the menu.

Prices are subject to 4.712% Hawaii State Tax and 2.5% kitchen service charge. An automatic gratuity of 18% is added for parties of 6 or more.



