SALADS

ARSALAD 8
baby greens, roasted red peppers, mushrooms, pine nuts, shaved parmesan,
Sherry vinaigrette dressing

MIXED BABY FIELD GREENS 6

fresh plum tomatoes, balsamic herb vinaigrette

CLASSIC CAESAR SALAD 7
romaine lettuce, grated cheese and anchovy dressing, garfic croutons

WARM SPINACH WITH CRISPY BACON AND AVOCADO 8

Diced plum tomatoes, lemon vinaigrette

PASTAS

LINGUINE WITH FRESH LOBSTER OR SHRIMP 18
(Lobster is seasonal, please ask server for availability))
mushrooms, caperrs, sun-dried tomatoes, snow peas, garfic olive oil herb sauce

FETTUCINI WITH FRESH SEAFOOD 18

shrimp, scallop, calamari, clam, mussel, tomato sauce or garlic white wine sauce

PARMIGIAN PLATTER WITH SPAGHETTI
panko fried with melted mozzarella and fresh tomato sauce
EGGPLANT 14 CHICKEN 16 VEAL 17 SHRIMP 17

LINGUINE WITH WHITE CLAM SAUCE 16
roasted garlic, white wine, fresh basil, classic broth style

ENTREES
FETTUCCINI IN PESTO ALFREDO SAUCE 13

GRILLED NEW YORK STRIP STEAK creamy pesto cheese sauce

QUEEN CUT (14 0Z) 27 KINGCUT (16 0Z) 30 WITH ggg‘igg gg;{(ill\(a%N ig
wild mushroom sauce, bed of onion marmalade, garlic mash potatoes

PENNE PRIMAVERA 12

SESAME BEEF 23 seasonal vegetables, garlic olive oil, or fresh tomato sauce
sweet soy sesame marinade, wilted spinach, garfic mash potatoes WITH GRILLED CHICKEN 15
GRILLED SHRIMP 17

GRILLED NEW ZEALAND LAMB CHOPS 27

rosemary crusted, mushroom garlic chive ragout tossed with orzo ANGEL HAIR FRA DIAVOLO 12

icy tomato sauce

WITH MUSSELS 14

CHICKEN ASIAROMA 16 FRIED CALAMARI 15
minced bacon, sun-dried tomatoes, julienne snow peas, white wine sauce, mash potatoes GRILLED SHRIMP 17
FILET OF SOLE WITH SEAFOOD STUFFING 18 ~ PASTABOLOGNESE 13
shrimp, scallop, calamari with lemon dill sauce, butter orzo, baby bok choy classic tomato meat sauce, choice of pasta

PENNE ALAVODKA 13

vodRa infused tomato cream sauce

GRILLED ATLANTIC SALMON 17

sake lemongrass sauce, seasonal vegetables, jasmine rice

RAVIOLI OF THE DAY P/A
SHRIMP SCAMPI 17

lemon garlic butter sauce, seasonal vegetables, jasmine rice

SAUTEED BREAST OF CHICKEN 16 ORVEALCUTLET 17
CHOICE OF: PICCATA white wine caper sauce
MARSALA mushroom in sweet marsala wine sauce

FRANCHESE ¢gg dipped, lemon butter sauce
with mash potatoes and seasonal vegetable

AR Restaurant & Lounge...40 Mulberry Street...NYC...10013...212/385-1133
We accept Mastercard, Visa, and American Express......18% gratuity added to parties of 8 or more



	Page 1
	Page 2

