ambrosia
2B—RTFYTRUL Y

sparkling wine INTILKX
moscato d’Asti (sweet) ERA—MHRT4 (HA) 42
ferrari brut (dry) J1v5—1 JYavhk (FQ) 50
italian cocktails A&2U7>-hoTFIL

NAERAR-OTAY )L
(RIS=9NV2TTA0 NAERHAD YAV T i)

hibiscus royal
Spumante with Edible Hibiscus
AT oY —T7—

[EEPEPFINGLAS o P ) DETS S (21D

italian surfer
Coconut Rum, Pineapple Juice, Amaretto

. s ) YEVFIvA-b=vY
hmoncello tonic Limoncello, Tonic Water (JELFryO, hoyht—b—)

southern arancino GHFTSUF—/

Southern Comfort, Orange Juice,
Blood Orange Puree EaL)

spumoni ATE—Z
Campari, Grapefruit Juice, Tonic Water (hoY FL—TIN—Ya1—R b=y I9+—4—)

YOS@ FOSSA Red Wine, Amoreto, Tonic water 0 2
fne, Amaretto, Tomic Watel o 4, FRUgb. b=y F—5—)

italian island mojito
(mango or passion fruits)
Flavored Rum, Mint, Lime, Amaretto

AB)TF 2 TASUR-EE—F
(Road—=XIF\var-T)L—Y)

awapuhitini enger syrup, vodka FIFTETFA—= (SuSr—smvF o4vh)

JT7I7T14—=
(9Ayh, A7oAA— FT7I7P2—2R)

AR)F-E—JL

guavatini Vodka, Cointreau & Guava Juice

italian beers

(HHoavTr—h FLoOPa—R TSVRFLUD

10

So

menabrea “1846” birra blonda (Gold Medal Winner) ] AFILT
Golden Yellow Color. Flavors of Cheese Pastry, Lemon Yogurt, Nuts & Toasted Bread

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

birra moretti - =
Pale Golden Yellow Color. Mild Aromas of Light Rye Toast, Cracker and Egg White ~ ELYTA"EZ
Souffié.

birra moretti la rossa ELyT(S5-O9%
Deep Amber Color. Aromas of Eucalyptus Honey, Buckwheat Pancake, and Brown (=)
Sugar. Pair with Hearty Dishes

KOo-=

thirst quenchers VIRRIYY

waiwera Artesian Water From New Zealand, Natural or Sparkling, 1.0L
TAILT  LLITLRATEIZ2—C—FUREDFEEK 100 (HRAY-HR%L)

loose leaf hot tea Organic Loose Tea Served with Honey, Zesty Lemon, and Cream
(Choice of Darjeeling, Earl Grey and Caftfeine-free Chamomile) New:
FIR (BBRER) RorTY—T BBELEVRIEIY—LT A —SU0 T—ATL—, ﬁ{:—)»»\bﬁm

“island” ginger cooler  Made to Order with Hawaiian Ginger ! New!
FATUR DU S0 = —5— (N\IAESV O —EER)

hawaiian plantation iced tea
Homemade with Pineapple Juice, Mint & Pineapple Slice
TSUTF =LAV T ARTA—(FARTA—IZNTAD 1A F 9T LT 1—ZBA>TONETS)

iced & hot italian coffee (LAVAZZA)
Blend of Aromatic and Creamy Brazilian and Sweet Asian Coffees
SNAHa—E— (87 Da—E—FAR/Ryb)

juices  100% Pineapple, Guava, Orange
100%Ta—R (RAFvTI G718 FLoD)

iced tea, lemonade and sodas Coke, Diet Coke & Sprite
FARTA— LEF—F V5%

4

3

All menu items and prices are subject to change without notice
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We look forward to
serving you again...

Waikiki Beach Marriott Resort & Spa
2552 Kalakaua Avenue
Honolulu, Hawaii 96815
(808) 931-6273

255 Beachwalk
Honolulu, Hawaii 96815
(808) 923-5557

Visit our website at:
WWW.Aarancino.con

All menu items and

ous|Italian food!

ubject to change without notice
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antipasto BT 352

carpaccio di capesante Delicate Scallop Sashimi with Local Sea Asparagus,
Tobiko Caviar, Red Onions and Light Champagne Dressing

(8 pieces)’ERL T DI F a8 (B REAENTAPEL—T ZAGHAD M EL Y 82T A
ATy =T —IZh fic i)

beef caﬁ})accio Exquisite Thinly Sliced Raw Filet Mignon Topped with
Arugula, Mushrooms, Celery, Pine Nuts, Shaved Grana Padano Cheese and
/-(amemj}ade [tz;/ian dressing (Manager’s Favorite!)

B —7 T g

affettato misto Assortment of Premium Imported Italian Meats—Genoa
Salami, Pistachio Mortadella & Prosciutto Crudo with Grana Padano Cheese,
Kalamata & Green Olives

AL VT < VVTEE ENLDRE Y A bt

antipasti sampler Indulge in a Trio of Our Most Popular Starters:
Caprese Salad, Shrimp & Avocado Salad and Prosciutto with Papaya .
BIEZRRIZA A hal VoV o7 T —

shrimp & avocado insalata Refreshing Shrimp & Fresh Avocado

VDv/th Organic Greens, Grapefruit Slices and Homemade Grapefruit Vinaigrette
ressir

IEETRARDOYTH

insalata ai frutti di mare A Seafood Feast of Delicious Shrimp, Cala-
mari, Clams and Mussels Over Mixed Greens, Topped with Roma Tomatoes
and Homemade Vinaigrette Dressing

WDSGEY T 5

bollito astice con papaya Chilled Fresh Maine Lobster with Diced
Papaya, Italian Herbs, Capers and Red Onions
WBIOT 25— Lr A DL AL C (R RO 1)

insalata mista Mixed Greens, Tomatoes, Broccoli, Endive and Haricot
Vert, with Papaya and House Vinaigrette Dressing 77— %74
(T2 < SADH R oI iRV T BRI Ly NRL v )

melanzane alla parmigiana Fresh Garden Eggplant Parmesan
Baked to Perfection 7z3 £ F—ADZ AW VA —T &

ba%na cauda Fresh Garden Crudités Served With a Warm Anchovy,
Garlic and Olive Oil Dip N
W= HOH DNONAFREIF DA ANT A Ta— (Eo=s T Far i)

bruschetta al pomodoro Marinated Roma Tomatoes & Herbs on
Fresh Baked Soft Pizza Dough with Garlic and Basil
r DTN AT B Sb VT Ly Rz (HIEHY 1)

rosciutto with seasonal fruit Juicy Papaya with Thinly Sliced
talian Prosciutto Crudo 5Ev A & A7 A

insalata alla caprese
Fresh Italian Mozzarella di Bufala Campana, Hamakua Tomatoes & Basil
INIA Ry IT "2 N T Lyt aty Y LT F —RADAT VAT

carpaccio di pesceFresh Hawaiian Marlin Carpaccio Topped With Fresh
Arugu/a,\ Tomato and Balsamic Dressing
R H Yk~ an ks sy Falilt5 4

insalata alla caesar Classic Caesar Salad, Topped with Anchovy Filets,
and Creamy Caesar Dressing > —% —4% 74

zuppa di vongole Exquisite Fresh Clams Simmered to Perfection in a
Savory White Wine Garlic Sauce & V) DT A2 L2 &KL

zuppa di aragosta Lobster Bisque with Sherry
07 AL —DH BT LY ) —AA—T vl — EBE

zuppa piccante di calamari
Homemade Spicy Tomato Soup with Calamari and Fresh Tomatoes
7

YIADOOY b~ hA—

19

15

19

12

12

11

14

10

10

9

All menu items and prices are subject to change without notice

pasta AN S

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!)
MDSEOARTT ¢

spaghetti lobster

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

IEO T AZ —DRTT 4

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
Tomato Cream Sauce

T BVED=L T ) — B —ADRNTT 4

linguine ai gamberetti

Linguine With Black Tiger Shrimp & Arugula in a Homemade
Tomato Sauce Tt L —aFD < Y —A U7 A3

spaghetti blue crab & zucchini

Blue Crab Meat , Zucchini & Concasse Tomato in a Hearty Cream
Sauce NI ERYF—=DRFT () — K —ANLT

rigatoni all’ amatriciana
Rigatoni with Zesty Pancetta and Maui Onions in Tomato Sauce
INF xR eI A A= DT N ) F v —F U H h—=

lasagne Homemade Meat Sauce Lasagna
SN

fettuccine alla crema
Fettuccine with Asparagus & Prosciutto Crudo in a Cream Sauce
HNBET ZRGHADY Y — 1Y —AH FRT = v — %

spaghetti con polpette

Spaghetti With Homemade Pork & Beef Meatballs

= bR AT T

spaghetti con tobiko e calamari

Flying Fish Roe & Calamari Lightly Sautéed in Garlic & Olive Oil
B e aniffiiEdo S Y 2T T4

spaghetti al nero di seppia

Spaghetti and Squid Sautéed in a Unique Black Squid Ink Garlic
Sauce ANBDOFSBARTT 4

linguine alla bottarga con broccolo

Linguine with Broccolj, Red Chili Peppers and Sautéed Garlic,
Sprinkled with Sliced Seafood Delicacy, Bottarga (Dried Salted
Mullet Roe) 471 5AI LT aya)—DYL 7 A %

fedelini ai ricci di mare al freddo

Cold Fedelini Pasta with Fresh Sea Urchin (Uni) with Consommé
Jelly EU=DWT=T ) ==X BTNVl iRZ

spaghetti alla checca

Fresh Mozzarella Cheese and Basil in a Homemade Tomato Sauce
RNTFT A=l N (b= N =R LTV 7L FF—RADA T 1)

penne al gorgonzola

Penne Pasta With Gorgonzola Cream Sauce

TN =TT = RD T

penne all’ arrabbiata

Penne Pasta in a Spicy Homemade Tomato Sauce
H N v R — 2D R
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plzza Ew v
pepperoni & sausage pizza

Pizza with Italian Sausage, Pepperoni, Mozzarella Cheese, Parmesan Cheese and Home-
made Pizza Sauce v \a=LY ——UDE Y7

owner’s favorite

This Flavorful Signature Pizza Consists of Shrimp, Onions & Mouth-Watering Garlic Chijps
with Extra Parmesan Cheese and Served on a Perfect Napoli Style Thin Crust
F—F—=BRICAVE Y 7 (RO, A=dr, a8 F—RH =V 7 F v 7)
frutti di mare

Cheeseless Pizza with Shrimp, Calamari, Mussels, Clams, Capers and Homemade Tomato
Sauce > —7—RDBLEOVE Y7

pizza capricciosa

Imported Italian Prosciutto Crudo Covers a Delicious Mélange of Mushrooms, Eggs, Bell
Peppers, Mozzarella Cheese, Parmesan Cheese and Homemade Pizza Sauce
RKESHAE Y Y7 (s, &0 1, E—<)

pizza pesto genovese con pollo

Pizza with Chicken, Mushrooms, Fresh Mozzarella and Pesto alla Genovese

FX X JaDTa JR—E Y — RV

prosciutto e rucola

Italian Prosciutto Crudo, Fresh Arugula & Tomato with Italian Dressing & Parmesan
Cheese "t/ Ll —aFDE Yy

pizza margherita

Fresh Mozzarella, Basil and Homemade Tomato Sauce

VTV —H(CoV DS, bY b =R Ey Y7L TF— X AL

pizza sant’ angelo

Asparagus, Fresh Tomato & Gorgonzola Cheese and Mozzarella Cheese

P BB SADE Y7 (FARGHA, b= b, IAay) —F5F—2)

pizza gorgonzola e mela

Gorgonzola Cheese, Mozzarella Cheese Sliced Green Apples
DA = TFF =R EFENAT O 7

secondi AqrF4via

tagliata di manzo con rucola 8 oz Succulent Rib-Eye Steak, Grilled to Perfec-
tion & Sliced, Served on a Bed of Fresh Arugula, Topped with Parmesan & Homemade
Italian Dressing

IV TATE T LAY T T AR T (240g) N TTNIRD T

filetto ai ferri 5 oz Petite Filet Mignon Grilled Steak with Asparagus, Haricot Vert,
Roasted Potatoes, Baby Carrots and Drizzled with a Delicious Merlot Reduction
TVIT BT AVI=F VAT —F

POPFETVLIT AT L ZT—F(1508), Lo VRAIAASZA AT — XL B VL5 2

agnello alla griglia 8 oz of Succulent Lamb Chops Served with Asparagus, Bell
Peppers & Roasted Potatoes and a Balsamic Reduction
FIETF AT A7 ER (2408) D2V, A IAP ST — XS L IFRLUNR

0s8s0 buco "All-Day” Braised Veal Shank Served with Saffron Rice, Onions & Pine
Nuts —"T7 T fFF D[ fFEXRADU S FABA L 17T & =2/ —= R, V7T TR

saltimbocca di pollo  7hiniy Siiced Chicken Breast Covered with Prosciutto
Crudo, Sautéed and Served with Asparagus, Roasted Potatoes, Baby Carrots and Sage
YT AR T BOHRIEEANLDEULEE, Yo UL TS —R, WD UNR

pesce inpadella 4 oz Fresh Hawaiian Snapper, Encrusted with Thinly Sliced Pota-
toes, Served Over a Bed of Hamakua Tomatoes, Haricot Vert and Finished with Pesto
Alla Genovese. A 5 fa LTIV RT RO WY BVBEE  A~wrrpthehicse rn— /=27

gamberi impanato al forno  Four Tiger Prawns Baked with Herb Bread
Crumbs Served Over Saffron Rice. -t DEFRNEX mzrwg v77 57257

risotto di funghi 7ais Creamy Risotto has 5 types of Mushrooms and is an
Arancino Favorite! \\H\\A% )aDYY vk

gnocchi con pesto alla genovese Gnocehi (Potato Pasta) in a Creamy Pesto
Sauce with Mushrooms & Pine Nuts =2+ x ) ~_—F
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