Salalls @ Pietro Favorites

Choice of Pietro Dressings:
Shoyu, Ginger, Sesame/Miso

/%@ Pietro Green Salad \

You may create your own masterpiece of Salad by combining Mesclun and choosing any toppings.
Mesclun: $5.50 (Half Portion: $3.25)
*For extra mesclun add $3.00:

Choose toppings:

$0.75 each: Won Ton Strips, Asparagus, Broccoli, Cucumber, Spinach, Corn, Cherry Tomato, Olive, Carrots,
Mushrooms, Onions, Garlic Chip,
Q1.50 each: Chicken, Nori

Garden Salad (Mesclun, Cucumber, Cherry Tomato, Mushroom & Broccoli)
Healthy Tofu Salad (Mesclun, Broccoli, Cucumber, Cherry Tomato, Tofu & Nori)

ngaw Potato Salad

Pietro Rainbow Salad\/ayered with raw potato, green leaf lettuce,
= carrots and daikon with bell pepper rings on the side.

Oriental Chicken Saladchicken, broccoli, carrots, olives, mushrooms, tomatoes, cucumber, kaiware,
wonton strips, tossed in a creamy dressing

Anpetizers
Calamari Fritti Rings
Baked Garlic Shrimp
Mozzarella Sticks

Baked Garlic Shrimp

Cream Corn Soup

Kids Menu
Kids Bolognese

Meat sauce spaghetti (includes small soft drink)

Kids Cheese Pizza
Half serving of a regular pizza (includes small soft drink)

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness,
especially if you have certain medical conditions.
Hawaii State Tax of 4.712 % not included.




Snecial Pastas & Pietro Favorites

TOMATO SAUCE

Bolognese
Original Meat sauce

@ ’ Eggplant and Spicy Ground Beef

Garnished with asparagus in tomato & garlic oil sauce

Pescatore
Sicilian style seafood consists of shrimp, scallops, calamari rings and mussels. Your choice of tomato or cream sauce.

CREAM SAUCE

Carbonara
Asparagus, bacon, onions, mushroom and broccoli with rich cream sauce

Shrimp & Shiitake Mushroom

Carbonara sauce, shrimp, shiitake, enoki, button mushrooms, onions & broccoli

gé ’ Pork and Eryngii Spicy Cream Sauce

Eryngii mushroom, onions and spicy pork in a garlic cream sauce topped with fried onions & garlic chips.
BASIL SAUCE

The Original Genovese
Eggplant, mushroom, broccoli, asparagus, potato, bacon and tomato in a basil cream sauce.
@Z Salmon & Spinach Basil Cream
Salmon, fresh spinach, mushroom, onions & tomato in a basil cream sauce,
& Seafood Genovese
Clams, shrimp, scallops & squid tossed in a garlic pesto sauce
JGARLIC OIL SAUCE
@ Clam Peperoncini
: Fresh clams, broccoli and calamari rings poached in seasoned white wine, flavored in a spicy shoyu and garlic sauce
Siciliana
Bacon, eggplant, green bellpepper, red bellpepper, yellow bellpepper in a shoyu garlic sauce

—

Eggplant & spicy groundbeef Pescatore

SHORT PASTAS  Penne: tube-shaped pasta

’Eggplant Penne Arrabbiata
Penne pasta with onions, bacon and eggplant in a spicy tomato & garlic oil

Mushroom & Bacon with Gorgonzola Sauce, Penne
Penne pasta with mushroom, bacon, onions in a gorgonzola cream sauce

# Shrimp & Avocado Penne in a Walnut Cream Sauce
Shrimp, avocado tossed in a walnut anchovy cream sauce

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness,
especially if you have certain medical conditions.
Hawaii State Tax of 4.712 % not included.




JAPANESE SAUCE

Salted cod fish eggs (mild or hot)
@’ Tarako & Ika
N Salted cod fish eggs with ika (mild or hot)
Natto & Bacon
Fermented soybeans and bacon
Fresh Mixed Mushrooms
Shiitake, enoki, button mushrooms and broccoli, Your choice of cream sauce or shoyu sauce.
@ Seafood PIETRO Style
Shrimp, scallop, tako, squid and ikura in a light shoyu butter sauce.
;@? Seafood Peperoncini Wasabi Sauce
Shrimp, scallop & salmon in wasabi garlic oil sauce.
Takana & Bacon Pasta
Pickled mustard cabbage and bacon in a shoyu sauce topped with nori
@ Chicken & Eryngii Mushroom Yuzu-Kosho Sauce
Chicken, eryngii mushroom & lettuce tossed in a Yuzu pepper butter sauce

Seafood Peperoncini Wasabi Seafood Pietro Style Eggplant Penne Gorgonzola Sauce

PIETRO FAVORITES (PASTA)
Sauce Please choose one of the following sauces.

Tomato Sauce, Cream Sauce, Shoyu Sauce, Garlic Oil

*For additional $1.95 add fried onions to your dish
*For extra pasta add $4.50

Chicken & Mushroom --$13.15 Spinach & Chicken
Chicken & Broccoli . Shrimp & Mushroom ----$14.15
Chicken & Bacon . Shrimp & Bacon
Sausage & Mushroom--$13.15
Mushroom & Bacon - $14.15

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness,
especially if you have certain medical conditions.
Hawaii State Tax of 4.712 % not included.




Pizza
You may create your own masterpiece by choosing any choice of toppings.
Base $7.50 + Toppings
Toppings
$1.95 each: Tomato, Onions, Bell Pepper, Eggplant, Mushroom, Garlic Chip,
Fresh Asparagus, Broccoli, Spinach, Corn, Olive
$2.95 each: Sausage, Chicken, Pepperoni

$3.95 each: Shrimp, Squid, Scallop, Spicy Ground Beef, Bacon, Shiitake Mushroom,
Enoki Mushroom

Sample Combinations

Pepperoni, Mushroom & Olive
Chicken, Asparagus & Garlic Chips
Shrimp, Spinach & Garlic Chips

Original Pizza
% Gourmet Mix Mushroom
mushrooms, shiitake-mushrooms, enoki-mushrooms

Meat Lover’s Pizza
pepperoni, bacon, spicy ground beef and sausage

Gratins & Dorias (Baked Dishes)

Meat Sauce & Eggplant Gratin

Mixed Mushroom Doria (with seasoned rice)
seasoned rice, mushrooms, shiitake-mushrooms, enoki-mushrooms,
broccoli & bacon topped with mozzarella cheese

Shrimp Mushroom Doria(with seasoned rice) $14.50

. , , . Shrimp Mushroom Doria
seasoned rice, shrimp, mushrooms in a cream sauce topped with mozzarella cheese

Prix Fixe Menu Angelo Pietro Dressings

ﬁcourse menu: $25.00 \ 6ngelo Pietro Dressingsx

Salad: e  Original (Shoyu)
Garden Salad

e Sesame & Miso

Pasta: choice of one entrée e Ginger

Seafood Genovese
5.25
Seafood PIETRO Style $

Eggplant and Spicy Ground Beef ‘ Y
Pork and Eryngii Spicy Cream Sauce ' —

Dessert: | N T
e Cronm Sew
No substitutions on Prix Fixe Menu \ /

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness,
especially if you have certain medical conditions.
Hawaii State Tax of 4.712 % not included.




Wine List

White Wine
Woodbridge Chardonnay

Ripe apple and pear with good richness and a soft, elegant finish
Kendall-Jackson Chardonnay

Beautifully integrated tropical flavors such as pineapple, mango, and papaya with citrus notes
Benvolio Pinot Grigio

Crisp and refreshing, Citrus, melon, green apple and spring flowers explode from the glass, delicious!
Chateau Ste Michelle Johannisberg Riesling

Slightly sweet with flavors of apricot and peaches

Woodbridge White Zinfandel
Lightly sweet and refreshing, with delicate fresh fruit

Red Wine
Woodbridge Merlot
Soft and easy drinking
Woodbridge Cabernet Sauvignon
Layers of ripe berry and spice with warm vanilla overtones
Chateau St. Jean Merlot
red cherry and fresh raspberry fruit
Robert Mondavi "'Private Selection' Pinot Noir
Brambly blackberry with lush sweet tannins
Murphy Goode Cabernet Sauvignon
Dark and bold, with explosive cherry and blackberry flavors that bring out the best in anything hearty
Bolla Chianti
An intense violet aroma and a fresh, slightly spicy taste of black cherry, plum and raspberry

Beer Selections
Bottles / Cans B
Bud Light . L
Kirin Ichiban
Stella Artois . BUD LIGH T

Kona Longboard
Heineken

Maui Brewing Bikini Blonde $ lclﬂigEN
Beverages

Perrier (Sparkling Water)

Soda (can)

Plantation Iced Tea
Tropical Punch
Fruit Punch
Orange Juice
Pineapple Juice

Hot Drinks
Pietro Blend Coffee
Decaffeinated Coffee

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness,
especially if you have certain medical conditions.
Hawaii State Tax of 4.712 % not included.




