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A N T IP A ST O  M IST O  

 

 

 

T he classic start to  an  A rm ani’s m eal. Select from  
sp ecialties such as b alsam ic g lazed  m eatb alls, clam s 
w ith  sam b ucca vinaig rette, and  fresh hearts of p alm  
w ith  citrus d ressing . E njoy a sam p ling  of Italian cheeses 
and  cured  m eats. W ith  over 30  selections, the 
antip asto  m isto  is set to  p lease.  

 

 | 19  | C reate your ow n  / p er p erson 

 | 14  | S elected  b y the C hef / p er p erson 

 

IN SA LA T A  D I C E SA R E  | 13 | P rep ared  to  ord er at the caesar salad  stand . C risp  
rom aine, anchovy d ressing , shaved  g rana p ad ano, 
g arlic croutons. 

 

        

IN SA LA T A  D I S P IN A C I E  
A R U G U LA  

  | 12 | sp inach, arug ula, straw b erries, w alnuts, ricotta silata, 
p rosecco  vinaig rette 
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  A R M A N I’S  O F F E R S  SE V E R A L D A ILY  A D D IT IO N S  T O  
T H E  M E N U . P LE A SE  C O N TA C T  U S  A T  813-20 7-6 80 0  
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        P LE A SE  C O N T A C T  U S  F O R  M O R E  IN F O R M A T IO N  A T   

813-20 7-6 80 0 . T H A N K  Y O U  
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IN SA LA T A  D I P O M O D O R I 
D A  R E T A G G IO  

| 12 | roasted  heirloom  tom ato  salad , tuscan w ild flow er 
honey, b alsam ic vinaig rette, m iti cana g oat cheese, 
toasted  seed s         

A SP A R A G I A LLA  
M ILA N E SE  

| 16  | w arm  asp arag us, fried  d uck eg g , shaved  b lack truffle, 
p arm esan cheese    

P A P P A  A L P O M O D O R O  |  9  | tom ato, g arlic, b asil, and  olive oil stew , ciab atta b read      

B R O D E T T O  D ’A R A G O S T A  | 13 | ‘‘A rm ani’s’’ classic lob ster soup     

R ISO T T O  M ILA N E SE   
A L  SA LT O   

| 14  | p an  fried  saffron risotto, b one m arrow , g rem olata     

G N U D I | 12 | house-m ad e ricotta g nocchi, w alnuts, sag e b utter 

R A V IO LI D I C A R C IO F I | 13 | artichoke and  ricotta filled  ravioli, seasonal m ushroom s 
cream , p ep eroncinno  

T A G LIA T E LLE  E   
O SSO  B U C O  

| 13 | 

| 25 | 

fresh  tag liatelle, veal shank rag out 
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‘‘A R M A N I’S ’’ V IT E LLO  
SC A LO P P IN I 

| 31 | sautéed  veal scalop p ini w ith exotic m ushroom s in  a 
truffle sauce over m ascarp one p olenta    

C O ST O LA  D I V IT E LLO  
G R IG LIA T O  

| 33 | g rilled  veal chop , g oat cheese p otato  p uree, asp arag us, 
roasted  shallot, b runello  red uction     

V IT E LLO  C A P O N A T A  | 33 | g rilled  veal tend erloin, stew ed  heirloom  tom atoes, b ab y 
sq uash, eg g p lant    

O SSO  B U C C O   | 39  | veal shank, saffron risotto  

 

G A M B E R I E  C O N C H IG LIE  | 30  | shrim p , scallop , rosem ary, tom ato, p ep p eronata 

SP IG O LA  C ILE N A  C O N  
P E P P E R O N I P IA M O N T E SE   

| 32 | chilean sea b ass, b ell p ep p ers, cherry tom atoes, fresh  
b asil, anchovies, b alsam ic vineg ar     

SA LM O N E  SE LV A T IC O  IN  
T E G A M E  

| 28  | w ild  salm on on  p an  fried  risotto  b ianco, salsa verd e 

M E D A G LIE  D I M A N Z O  | 33 | g rilled  hereford  filet, roasted  truffled  p otato, p esto  
g enovese 

A R R O ST O  D I M IA LE  A L 
LA T E  

| 31 | roasted  p ork chop  in m ilk, savoy cab b ag e, kale,  
raisins, p ine nuts  

P O LLO  C O N  C A R C IO F I 
A LLA  JU D E A  

| 27 | roasted  chicken b reast, d eep  fried  artichokes, b alsam ic 
g lazed  treviso, lem on   
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C O N T O R N IC O N T O R N IC O N T O R N IC O N T O R N I    | 5  | roasted  truffled  p otatoes  

  b uttered  asp arag us  

  g oat cheese p otato  p uree  

  roasted  g arlic-herb  risotto  

  w ild  m ushroom s 
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