
LUNCH MENU 
―NEW YORK STYLE‖ ITALIAN RISTORANTE 

330 NORTH FIRST AVENUE  SANDPOINT, IDAHO  (208) 255-4186 

————————————————ANTIPASTI———————————————— 

ANTIPASTO DELLA CASSA 

An assortment of fine select Italian specialties. 

6.95 

ARTICHOKE HEARTS FRANCAISE 

Parmesan battered artichoke hearts sautéed with lemon,  

butter, sun-dried tomatoes and white wine. 
6.95 

SHRIMP TUSCANA 

Shrimp wrapped in prosciutto. Sautéed in olive oil,  

white wine, and sun-dried tomatoes.  

Served with white cannellini beans. 

9.95 

     ARLO’S GARLIC BREAD  3.95               SIDE OF MARINARA  2.00      

———————————–————–ENSALATA—–————————–—————— 

ARLO’S CHEF SALAD 

Fresh baby spinach tossed in balsamic vinegar and  

olive oil, topped with crisp prosciutto, crimini mushrooms,  

ceci beans, hard boiled egg, roma tomatoes 

 and provolone cheese. 

7.95   
ARLO’S STRING BEAN SALAD 

Fresh string beans with sun-dried tomatoes, marinated 

 artichoke hearts and crumbled gorgonzola cheese. 

 Dressed with balsamic vinegar, garlic and olive oil.   

5.95 

JERSEY TOMATO SALAD (seasonal) 

Fresh Roma tomatoes, artichoke hearts, red onion, garlic and kalamata olives.  

Dressed with balsamic vinegar,  olive oil, and fresh basil.  6.95 

Salads-Add Chicken  2.75 Add Shrimp  4.75 

————–————————————ZUPPA—–——————————————— 

SOUP OF THE DAY 

        Cup 3.00              Bowl $4.95  
 

PASTINA SOUP 

Shredded chicken, escarole and tiny meatballs. 

       Cup 3.00             Bowl 4.95  

ARLO’S ITALIAN CLAM CORN CHOWDER 

Cockles and clams with carrots, celery, sweet onion, potatoes and corn in a seafood broth. 

 Cup 4.50             Bowl 6.95  

FRESH MOZZERELLA, TOMATO AND BASIL 

Served over mixed greens with  

Arlo’s balsamic vinaigrette dressing. 

6.95 

STEAMERS 

Petite clams sautéed in garlic, olive oil, white wine,  

red pepper flakes and fresh herbs. 

10.95 
EGGPLANT PARMESAN (seasonal) 

Breaded fresh eggplant baked with  

marinara, parmesan and provolone cheese. 

7.95 

ARLO’S HOUSE SALAD 

Mixed greens with 

Arlo’s Italian balsamic vinaigrette dressing. 

Small 1.95  Large 3.95 

TRADITIONAL CAESAR SALAD 

Small 2.95  Large 4.95 
With Chicken 

Small 5.95  Large 7.95 
ARLO’S SPINACH SALAD 

Fresh baby spinach tossed with crimini mushrooms,  

red onion, crumbled gorgonzola and balsamic vinegar & oil.  

         6.95 



————–———-——–——————–—–—––—DOLCI–—–—–————–———-———————————

—————————–—————–——SANDWICHES (PANINOS)————————————————– 

―BADDA BING‖ 

Salami, provolone, pepperoncini & spicy mustard. 

5.95 
―FORGETABOWDIT‖ 

Prosciutto, fresh mozzarella, roma tomatoes and  

mixed greens with Arlo’s house dressing.  

6.95 

CHICKEN PARMESAN SANDWICH  
7.50 

MEATBALL SANDWICH 

 Topped with marinara. 

6.95 
―ARLO’S OWN‖ 

Prosciutto, melted provolone cheese on garlic toast. 

6.95 

ARLO’S BEEF TENDERLOIN SANDWICH 

Tendered beef seasoned in Italian spices, seared, and 

served on garlic toast with sweet pickled red onions and 

melted provolone. 

8.50 

FRESH MOZZARELLA, ROMA TOMATO AND 

BASIL SANDWICH 

Dressed with olive oil and balsamic vinaigrette. 

6.95 

ITALIAN ―PLT‖ SANDWICH 

Sautéed prosciutto, roma tomatoes and fresh greens  

on garlic toast, dressed with olive oil  

and balsamic vinaigrette. 

7.95 

SPAGHETTI MARINARA WITH MEATBALL 

Pasta with a delicate marinara sauce. 

7.95  

RAVIOLI 

Meat ravioli with marinara sauce. 

7.95 

HOMEMADE  MANICOTTI 

Pasta stuffed with Arlo’s special three-cheese filling. 

7.95 

CANNELLONI   

Fresh Pasta stuffed with Arlo’s hearty meat filling. 

 Served with a creamy pesto.   

8.95 

PASTA PRIMAVERA 

Zucchini, broccoli, crimini mushrooms and asparagus sau-

téed in garlic, olive oil and white wine. Served over fussili.  

8.95 

PASTA WITH MEAT SAUCE 

Ziti with Arlo’s traditional Bolognese sauce. 

7.95 

FUSSILI FLORENTINA 

Fussili with baby spinach and mushrooms 

sautéed with garlic, olive oil and white wine. 

7.95 
FETTUCCINI ALFREDO 

Pasta in a delicate cream sauce. 

8.95 

PENNE ALLA PANNA WITH SAUSAGE  

Penne with Italian hot & sweet sausages with 

 Marinara sauce and a touch of cream. 

8.95 
 

Add Chicken  2.75 
Add Shrimp  3.75 

————–—–——-–————————–-———-PASTAS———–-–————–-–-—–-—–——–——————

COFFEE  1.50 

TEA  1.25                    

HOT CHOCOLATE  1.75                           

MILK  1.75  

ICED TEA  1.50 

LEMONADE   1.95  

SODA   1.75 

Coke, Diet  Coke, Sprite, Root Beer 

ITALIAN SODAS (asst. flavors)  3.25 

PELLIGRINO SPARKLING NATURAL MINERAL WATER  2.95 

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

ARLO’S HOMEMADE 

NEW YORK STYLE ITALIAN CHEESE CAKE 

5.75 

ZABAGLIONE 

Fluffy Italian custard  

served with Italian coffee-dipped lady fingers. 

5.75 

CANNOLI 
Pastry shell filled with sweet Italian cream. 

5.75 
ITALIAN CHOCOLATE MOUSSE 

Rich creamy filling in a chocolate cookie crust. 

  5.95 

 

—–—–————–—-–———–—–————BEVANDA—–——————-——————–———


