
half of tray feeds about 7 to 10 people  
Appetizer option  

 

Cold antipasto 65.00 f95.00 
Cold cuts 
Mozzarella Capresse 50.00 f85.00 
Fresh mozzarella, tomato, roasted peppers, 
basil with a touch of balsamic vinaigrette. 
Eggplant rollatini 45.00 f80.00 
stuffed with ricotta cheese, Topped with 
marinara sauce & melted mozzarella. 
Clams Oreganato 55.00 f90.00 
filled with breadcrumbs and oregano. 
10 Crab cake. 110.00 20*180.00 
Served in our signature honey mustard sauce  
Mussels 45.00 f 80.00 
served in a Fra diavolo, or garlic white wine 
sauce. 
 

Frito Di Calamari. 60.00 f100 
Fry squid served with our signature marinara. 
Caesar salad. 50.00 f80 
Casa Arturo salad 60.00 f95 
Arugula, walnuts, toasted almond, dry 
cranberries, crumble blue cheese in house 
dressing. 
Baccala salad 95.00 f130 
Diced fresh tomato, red onions, desalted 
bacalao in a lemon dressing  
Sea food salad 85.00 f159 
Mussels, clams, calamari, shrimps, octopus. 
Celery, onion, carrots, With olive oil lemon 
dressing 
Stuffed figs 65.00 f 110 
6 Stuffed artichokes 89.00-f 159.00

Entrée options. 

Short ribs cavatelli 150.00 f 225.00 

Pulled off short ribs served in a beef ragu sauce 

over cavatelli 

Lobster ravioli 75.00 f140.00 

served in a delicious lobster cream sauce 

Orecchiette Sausage Broccoli di Rapa 50 f80 

Sweet sausage, broccoli rabe, sun-dried tomato 

in light garlic and oil. 

Pollo al Bistro 65.00 f120 

Breast of chicken sauté with artichokes, 

Portobello, asparagus, in a garlic white wine 

sauce. 

Pollo Margarita65.00 f 120 

Sauté with asparagus, vinegar peppers, topped 

with fresh mozzarella in a light tomato basil 

sauce. 

Vitello Tre-fungi 105 f 150 

Scaloppini Sauté with three kinds of mushrooms 

in a sherry wine sauce topped with mozzarella 

cheese. 

Vitello Saltimbocca105 f 150 

Scaloppini topped with spinach mozzarella and 

prosciutto 

Veal Marsala 105 f 150  

 

Stuffed flounder 120 f 190 

stuffed with lump crab meat served in a 

delicious scampi sauce. 

Salmon il Brandy 95.00 f 165 

Grilled salmon served in brandy cream sauce 

Salmon Bourbon. 95 f 165 

Shrimps: 95.00 f 165 

francaise, marinara, fry diavolo, scampi. 

Frutti de Mare 110.00 f 190 

Penne pasta sauté with shrimps, scallops, 

mussels, clams, calamari, flounder and snapper 

in a choice of marinara, Fra diavolo or white 

sauce. 

Broiled 7 Fishes 115.00 

Broiled clams oreganato, salmon, flounder 

stuffed with crab meat, scallops, cod, shrimp. 

Filet mignon 180.00 f290 

Cubes of filet mignon sautéed with shitake 

mushrooms in a brandy cream sauce. 

Kids Combo 65.00 

Chicken tender, mozzarella stick and French 

fries. 

Combo 45 f 80 

Roasted potato and mixed vegetables 


