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ANTIPASTI

ANTIPASTO DELLA CASSA FRESH MOZZERELLA, TOMATO AND BASIL
Un assontment of fine select Jtalian specialties. Sewed ever mixed greens with
6.95 Wde’s balsamic vinaigrette dressing.
ARTICHOKE HEARTS FRANCAISE 6.95
FPavmesan battened artichiofe hearts sautéed in white wine STEAMERS
with lemon, butter and sun-dried tomatoes Petite clams sautéed in garlic, elive oil, white wine,
6.95 wed pepper flafes and fresh fenlis.
SHRIMP TUSCANA 1095
Strimp wrapped in prosciutte. Sautéed in elive ail, EGGPLANT PARMESAN (seasonal)
white wine, and sun-diied tomatoes. Breaded fresh eggplant baked with
Sewed with white cannellini beans. marinara, pavmesan and provelene cheese.
9.95 795
ARLO’S GARLIC BREAD 3.95 SIDE OF MARINARA 2.00
ENSALATA
ARLO’S HOUSE SALAD ARLO’S CHEF SALAD
Mizxed greens with Fresh baby spinach tessed in balsamic vinegar and
Wle’s Jtalian balsamic vinaiguette dressing. clive ail, topped with ciisp presciutto, cuimini mushroems,
Small 7.95 Large 3.95 ceci beans, hard boiled egg, roma tomatees
TRADITIONAL CAESAR SALAD and provelene cheese.
Small 2.95 Large 4.95 7.95
With Chicken ARLO’S STRING BEAN SALAD
Small 5.95 Large 7.95 Fresh string beans with sun-diied tematees, marinated
ARLO’S SPINACH SALAD anticholie heants and cuumbled gongonzola cheese.
Fresh baby spinach tossed with crimini mushroems, Dressed with balsamic vinegar, garlic and clive oil.
sed enion, crumbled gongonzola and balsamic vinegar & aill. 595
6.95

JERSEY TOMATO SALAD (seasonal)
Fresh Roma tematees, antichokie fheants, ned enion, garlic and kalamata clives.
Dressed with balsamic vinegar, alive oil, and fresh basil . Sewed cver a bed of minxed greens.

695
Salads-Add Chicken 2.75 Add Shrimp 4.75
ZUPPA
SOUP OF THE DAY PASTINA SOUP
Cup 3.00 Bowl $4.95 Stredded chicken, escarale and ting meatbialls.

Cup 3.00 Bowl 4.95

ARLO’S ITALIAN CLAM CORN CHOWDER
Cockiles and clams with carvwats, celewy, sweet cnien, potatoes and corn in a seafood broth.
Cup 4.50 Bowl 6.95



PASTA VEGETALE

SPAGHETTI MARINARA FETTUCCINE ALFREDO
Spaghetti with marinara sauce. Fettuccine with a delicate cream sauce.
1095 With meatballs 12.95 13.95
HOMEMADE MANICOTTI TORTELLINI PESTO
Pasta stuffed with le’s special thuee-cheese filling. Cheese stuffed tortellini with a creamy pesto.
Japped with marinara sauce. 13.95
13.95 EGGPLANT PARMESAN (seasonal)
FUSSILI FLORENTINA Breaded fresh eggplant baked with marinava, pavmesan
Fussili with baby spinach and cvimini mushroems, sautéed and provelone cheese. Sewed with spaghietti.
with gadic, elive oil and white wine. 13.95
13.95
PASTA PRIMAVERA
Zucchini, broccoli, crimini mushreams and asparagus sautéed in gardlic, alive eil and white wine. Sewed over fussili.
13.95
PASTA CARNE
PASTA WITH MEAT SAUCE RAVIOLI
Ziti with (le’s traditicnal Belegnese sauce. Meat wavieli with marinara sauce.
12.95 12.95
PENNE ALLA PANNA WITH SAUSAGE CANNELLONI
Penne with Jtalian hot £ sweet sausages with Fresh Pasta stuffed with le’s hearty meat filling.
marinara sauce and a touch of cream. Sewed with a creamy pesto.
14.95 14.95
SPAGHETTI WHITE CLAM SAUCE PAGLIA FIENO
Spaghietti with cockles and clams sautéed in garlic, Crimini mushreems, peas and prosciutto
clive ail, white wine and fresh henlis and xed pepper flakes. in a delicate cream sauce. Sewed cver fettuccini.
$15.95 14.95

Pastas-Add Chicken 4.75 Add Shrimp 6.75

POLLO
CHICKEN PARMESAN CHICKEN AND SAUSAGE SCARPARELLA
Breaded chicken breast baked with marinara, Chicken breast with ot and sweet Jtalian sausage sautéed in
paunesan and provelone cheese. clive ail, white wine and lemaon and nosemary.
Sewed with spaghetti. Sewed with gnocchi.
16.95 1795
CHICKEN MARSALA CHICKEN CACCIATORA
Chichen breast sautéed with mushneems and marsala wine.  Chicken breast, cimini mushrooms and ved enions sautéed in
Sewed with spaghetti. garlic, alive oil, white wine, and marinara. Sewed with penne.
16.95 17.95
CHICKEN PICCATA CHICKEN SALTIMBOCCA
Chichen breast sautéed with gantic, olive oil, white wine, Fuosciutte wnapped chicken breast, anticholie fearts,
} and capevs. Sewsed with spaghett;. &manandoun-dtuedt.amataeo,omc.teedmgafd.w,a&ueaw
16.95 and white wine. Sewed with fettuccini.
1795
CARNE
STEAK PIZZIOLA BEEF BOROLO
Beef tenderlain sautéed with garlic, wed bell peppers, Beef tenderlain sautéed with mushreoms and ved wine.
white wine and marinara sauce. Sewved with gnaocchi. Sewed with gnocchi.
18.95 18.95

ADD 1.00 FOR GLUTEN FREE PASTA BREAD UPON REQUEST WITH DINNER ENTREES



CARNE DI VITELLO

VEAL SALTIMBOCCA VEAL PARMESAN
Veal cutlet stuffed with prosciutte and parmesan sautéed in Fender natured veal, breaded, sautéed in clive il and
garlic, olive oil, white wine, axtichokee fearts, baked with matinara, pavmesan and provelone cheese.
sun-diied tematoes and leman. Sewed with fettuccini. Sewed with spaghietti.
1895 1895
VEAL MARSALA
Fender natured veal, sautéed with marsala wine and musfrooms.
Sewed with spaghetti.
1895
FRUTTI DI MARE
SHRIMP SCAMPI SEAFOOD ABBODANZA
Strnimp sautéed in garlic, elive oil, white wine, lemen U combination ef shrimp, scalleps, calamari,
and fresh fenlis. Senwed with spaghetti. wed pepper flafes and clams in a
1795 marachiata sauce. Sewed with spaghetti.
SHRIMP ALA ROSA 19.95
Stuimp, antichole hearts and sun-diied tamatoes SCALLOPS ALLA PANNA
in a delicate cream sauce. Scalleps with marinara and a touch of cream.
Sewed with spaghetti. Sewed with spaghetti.
18.95 18.95
CALAMARI FRA DIAVOLO SCALLOPS AZZURA
Calamari sautéed in garlic, elive oil, white wine Scalleps sautéed in garlic, elive oil, white wine and a touch
and a spicy marinara. Sewed with spaghietti. of cream. Jopped with gergenzela cheese.
1795 Sewed with spaghetti.
18.95
CIOPPINO

Uhi tuna, shiimp, scalleps, calamari and steamer clams
sautéed in garlic, alive oil, white wine and a touch of spicy marinara. Sewed with cuustinis.
19.95

BREAD UPON REQUEST WITH DINNER ENTREES

DOLCI
ARLO’S HOMEMADE CANNOLI
NEW YORK STYLE ITALIAN CHEESE CAKE Fastuy shell filled with sweet Jtalian cream.
5.75 5.75
ZABAGLIONE ITALIAN CHOCOLATE MOUSSE
Flulfy Jtalian custard Rich creamy filling in a chocolate cockie cuust.
sewed with Jtalian coffee-dipped lady fingers. 5.95
5.75
BEVANDA
COFFEE 1.50 MILK 1.75 SODA 1.75
TEA 125 ICED TEA 1.50 Cokee, Diet Cokie, Sprite, Root Beer
HOT CHOCOLATE 1.75 LEMONADE 17.95 ITALIAN SODAS (asst. flavors) 3.25

PELLIGRINO SPARKLING NATURAL MINERAL WATER 295



