
 
 

Appetizers 
 

Vongole 
Manila Clams, White Wine-Parmigiano Broth & Ciabatta Bruschetta 12                           

 
Calamari Fritti 

Whole Grain Mustard Aioli & Tomato Caper Pomodoro 9  

 
Carpaccio Del Giorno 

Chef’s Nightly Special Market   

 
Grilled Portobello Napoleon 

Eggplant, Bufala Mozzarella, Vine Ripened Tomatoes & Arugula Pesto 11  

 
Smoked Salmon 

Red Onion Crémé Fraîche, Avruga Caviar, & Crispy Potato Chips 12 

 
Bocconcini 

Speck Wrapped Bufala Mozzarella & Extra Virgin Olive Oil 10  

 
Chilled Smoked Opah Capellini 

Ikura, Avruga, Crème Fraiche & Basil-Caper Vinaigrette 12  

 
Lumache Gratinate 

Escargot, Garlic-Herb Butter, & Parmigiano Gratin 12 

Salads 
Sarento’s Caesar 

Kula Baby Romaine & Parmigiano-Reggiano 9 

 
Chopped Salad ‘Gabriella’ 

Maui Onions, Cherry Tomatoes, Feta, Avocado & Bay Shrimp 12 
 

Just A Salad 
Waimanalo Greens, Cherry Tomatoes & Lilikoi Vinaigrette 10 

 
Caprese 

Kamuela Tomatoes, Bufala Mozzarella, Maui Onions & Basil Oil 10 

           
 
 
     

         

  



Main Courses 
Grilled Ahi Mignon 

Shiitake Mushroom-Asparagus Risotto, Beurre Rouge & Citrus Gremolata 32 

 
Island Catch                                                       

‘Picatta Style’, Sweet Potato Hash Browns & Baby Artichoke Hearts - Market Price 

 
Seafood Fra Diavolo                                              

Diver Scallop, Tiger Shrimp, Manila Clams, Fresh Fish & Calamari Over Linguine 34 

 
Double Pork Chop                                                    

Fontina-Proscuitto Stuffing, Local Mushroom Sauce & Butter Whipped Potatoes 29 

 
Chicken Marsala                                                    

Cornish Game Hen, Saffron Pilaf, Gorgonzola & Hamakua Mushroom Marsala 30 

 
Cotolette Capricciosa ‘Durini’                             

Roma Tomatoes, Bufala Mozzarella, Arugula & Truffle Vinaigrette 32 

 
Osso Buco                                                                         

Braised Veal Shank, Saffron Risotto & Gremolata 34 

 
Prime New York Steak                                                  

Quattro Formaggio Black Truffle Mac & Cheese & Roasted Garlic Maitre d’ Butter 37 

 
Grilled Beef Filet                                                           

Summer Vegetables, New Potatoes, Chimichurri & Goat Cheese Tomato Pesto 38 

 
Greek Style Lamb Chops                                               

Goat Cheese Tzatziki & Red Wine-Balsamic Reduction 38 

 

Pastas 
 

Tagliatelle Ai Funghi                                                               
Prosciutto, Hand Cut Pasta, Parmigiano & Local Mushrooms 24 

 
Penne Calabrese 

Homemade Italian Sausage, Eggplant, Tomatoes, Garlic, White Wine & Goat Cheese 24 

 
Herb Crusted Ahi Puttanesca  

Anchovy, Caper, Kalamata Olives, Hawaiian Chili Pepper, Linguine & Basil 32 

 
Eggplant Parmesan Canelloni  

Zucchini, Goat Cheese, Mozzarella, Roasted Eggplant & Smoked Tomato Bisque 20 
 

Sweet Tiger Shrimp Scampi 
Local Mushrooms, Sun-Dried Tomatoes, Linguine, & Garlic Anchovy Butter 29 

 
Filet Mignon Meatballs 

Spaghettini, Pomodoro Sauce & Pecorino-Romano 28 

 
Rigatoni Alla Vodka  

Pancetta, Bermuda Onions & Creamy Pomodoro 20 

 
 
 
 


