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RESTAURANT = LOUNGE -~ PIZZERIA

“ W/k’:‘l‘c’:‘ [ riends Meet”

DINNER MENC

Dinner Entrees Friced 314 fo-$29

35 Mafn 5trcct Doo/cy 5c7uarc
F oug/néccpsfc, New York 12601

Fhone: (845)452-4700[ ax: (845)452-5 700



CONVERSATIONSTARTERS

"‘/\//5 Brot/mr Bobbﬂ’s” [ omato Bruslmtta *

Toma toes, 1535//, and shredded Aslégo C/nfcsc, on warm toasted ciabatta slces

Amici’s Meatball Sliders

jJSf [’LC it 50[]/7d5~ /776315'53//5 COO/(CJO/? a 5@40)[017/0/75 W/f/? mozzarc‘//a andtomato sauce, on a

mini brioche roll

[Fried Gorgonzo/a 5t’u#éal Olives with \Vermouth Aiol*
Queen olves stutfed with creamy gocgonzo/a, rolled in fresh bread crumbs and //g/n‘/ﬂ fried

[lash Fried (alamari with T wo Sauces
[resh 5(711/3, dusted and fried, served with SP/Cﬂ marinara and creamy gar//c horseradish dlp

Lo[;stcr /\//ac and C/mcsc
Ca va fappl; /: ontina, Gruycrc, and /D armesarn, blended fogct/lcr with /\//a/nc Loést@r M@ai’,

trutfle essernce, and crumbled cheese sticks

Antl;oasto di Amici T uscan (Chicken Pites

5//(?60/ soprasata, Proscu/tto, mozzare//a, Our version of boneless Buf;[a/o wings,
mixed o//vesb aged Provo/one, roasted served with traditional garn/s/ll
PEPPErs, and C‘ggp/am‘

Moussels Marinara
[Hot A nt[}(jagto F ] cultured mussels, pan-stcamca/ n
I 5gp/ant rollantini, fried mozzarella, white wine and garlic, with marinara
stutted mu5/7room5, and baked clams

Steamed [ ittleneck (fams

Tomato and Mozzarc//a l/V/f/7 pancetta, P/'not gr1g10, and gar//c
Toma to, fresh mozzarella, \/idalia onion,

toasted /D/mf nuts, éasi/f)csto, and PBalsamic

Doo/cy 5¢7uarc 53’77[0/6/"

C r/spﬂ Ca/amar/; mozzarella [r/’tta, and [ uscan chicken bites

5tuﬁ[cc/ Mus/;rooms

Mus/wooms topped with bread Crum[’75, SID/CCG/ cheese and 56550/?//755 served with

marinara

«Anchor Bar” [/Vings



Buzf}[a/o 5@/@, served with Carrots, cc/crﬂ, and bleu cheese

SOUFS

Fasta [ agfo/f
/ta/fan blend of beans and /oasta

SALADS

Classic Grilled Chicken (aesar
Komaine hearts, to/o/oea/ with gr///cc/ chicken,

Crislpﬂ croutons, red onions in a homemade

a/ressfng

Jtalian C ﬁo,opcd Salad

53/3/77/; /’73/77, Provo/one, Cucumbcrs,
tomatoes and roasted peppers in red wine

v/na[gre tte

FASTAS

C rab and Grf//cc/ C orn 5tu#éc/ 5/76//5
(Crab and corn mixed with blue crab, ricotta
and sweet roasted peppers, dried bread

crumbs and /ig/lt tomato cream

Fenne Amici’s
Fenne with sun dried tomatoes, s/m}np,

sausage, and broccoli rabe tossed in ‘gar//c

3/70/O//

B/ac;é and White | obster Raviolf
| obster stutfed pasta, served with spi'nac/z

ana’cognac saguce

Llhgu/n/ with White (lam Sauce
Ll'ngu/nfsautéec/ with clams, basil roasted

gar//c in a white wine sauce

Fettuccini (arbonara and (hicken
C reamy cheese sauce with mu5/7room5,

peas, and bacon

[ ortellini en Brodo
[illed pasta nsa vory broth

5ou/o Du Jour
Chef’s c/a//ﬂ sloecfa/

Crac;é//ng (alamari and Greens

[ried Ca/amar/; mixed greens, tomatoes,

cucumbers with roasted gar//c v/na{grci’l'c‘

Volcano Salad
C/)/bécn, 5/7r/mlo, gocgonzo/a, cucumbers,

tomatoes, cr/ley str//'os, and mixed greensina

smoked pepper c/rcss/ng

F um/o;éin Ka VI’O/I’
[/V/t/’i wilted spihac/'i and app/c sage cream

5/1/7’/77,0 and 563//0,0 [ra Diavio Angc/
f—/a/r

7 hin pasta tossed with 5/7r/mp and 5ca//ops
i 5P/Cﬂ tomato sauce $27

F asta Tﬁrec Waﬂs
Fenne vodka, | ortellini Alfredo, Cavate///

with artichoke Ioesto

K igatoni a fa Vodka

Served with Prosc/utto, peas, invodka

cream sauce

(nocchi with Brown Butter and 5356

[ ittle potato pasta, tossed with brown
butter and sage with toasted walnuts and

tomatoes

[Five [_aycr Lasagna and two Meatballs
Laﬂcrs of meat, sausage, blend of cheese and Amici’s mea thalls



CHICKEN

Godfather Chicken
D@cp Fried (hicken stutted with fresh mozzarella, /Droscutt/o, salami, roasted peppers and fried

basil leaves, in Palsamic reduction

Chicken Amici’s

Fan-seared cutlet of chicken, artichokes, onion, and fire 5r///ea/ peppers, invodka cream

(lassic Chicken Farmesan

A Jocal favorite- breaded chicken i'oploec/ with mozzarella and tomato sauce

Chicken Marsala

F an-scared c/7/c£c3n, to/olocd with three mushroom Marsala wine sauce

Chicken Francaise

r g9 battered chicken in a //g/nf wine lemon butter sauce

Chicken Saltimbocca

Founded breast of chicken, to/o/oea/ with [roscuitto, fontina, and sage in ‘gar//c brown sauce

VIEAL
Veal Ficatta

F an-scared cutlets in a /cmon, wine and capersauce

Vca/ Marsa/a

Fan-scared veal i'oplocc/ with mushroom and Marsala wine sauce

Veal Sisco
Koulade of veal with handmade mozzarella, slofnac/y fire roasted peppers /na Porc/n/ wine and

roasted tomato sauce

FGGFANT
Egg/o/ant Kollatini*

Preaded thin sliced roulade of cggp/ant with herbed ricotta and mozzarella, with tomato sauce

Egglo/ant F armesan®*
L{g/zt[g breaded and, fried, /ayered with tomato sauce and mozzarella, tolo/oea/ with shredded

Parmcsan



A// dinners above are served with choice of potato or pasta and vegeta/;/e

ENTREES

/> ork 5/73/7& ”Osso Bucco 7

Slow cooked and matched with Kicotta [olenta and seasonal vcgcfaé/cs with red wine 5raiﬁs[ng

sguce

C. alamari [FraDia vio

Sauteed (_alamari with spltﬂ diavlo sauce tossed with Ange/ hair and to/o/oca/ with Farmesan

/ta/ian 5@/@ /> aclla

Arborio rice cooked in one pan with 5/7r/m/o, clams, 5(711/3, chorizo, chicken, peppers, and onions

Grilled Salmon

8 oz tllet of salmon, served with 5/7r/mp risotto and seasonal vegetab/es with roasted red pepper

sauce

Crab Stutted 5/7/7}77/0

+ jum[)o s/lr/mp, toppca/ with a crab cake si’ulfiflhg, with vcgctaé/c Jtalian rice and citrus scamloi
butter

[ilet M[gnon with Gorgonzo[a and A /op/c and Lobstcr Mashed Fotato

T hick cut of tender beet, gr///ca/ and seasoned with sea salt, with lobster mashed potatoes and
seasonal vegctaé/es ina port wine c/em/g/ace (< opt/ona/ — served with lobster meat scam/o/)

”/\//u/bcrrﬂ Street” 5trllb Steak
N Yﬁtrip steak, gr///cd to /Dc‘n[c‘ctfon, fries and seasonal vcgctaé/cs

Citrus Girilled Abi T una with Lump DPlue Crab Mashed Fotatoes

Warm water tuna, Gr///ea/ with /emon, accom/oan/ea/ bﬂ seasoned crab mashed Poi’a toes and
vcgctab/cs, with /iesaloea,éc aioli $26

[talian Misto di Forno
(lassic (_hicken Farmesan, baked manicotti, and 5/7r/mp scampi'scrvca/ with capc///n/ pasta

Veal T rocino
7 hin shces of veal dusted in Hour, tololocd with Froscuitto di Farma, smoked mozzarella, with

Crislpﬂ sage in rich veal stock reduction

Add 5/7r7m/o 5camf>f to any dish for $8.00

Aa/c/a house salad to any entrée for$2.00



18% gra tu/ty is added to /Da/‘t/cs of six or more “vegetarian

5crvca/ anytime ,5unc/aq t/;roug/7 7—/7ursa/aq in the L/,psta/'rs, and /: r7'a/aL/ and 5aturc/aq before 4-/7 M
FPI77A Fersonal [ arge
Amici’s 5Pccia/ $11.50 $16.50
Mushrooms, ham, spfnac/y o//vcs, artfcﬁoécs, p/'zza sauce, and
mozzarella cheese
Mid-Hudson Ma/gﬁcn'ta $9.75 $I1475
[lum tomatoes and fresh mozzarella with a touch of basil, olive of,
and marinara sauce
Downtown Diluso $io075 $16.75
Chef-made sausage, pepperons, peEppPErs, onions, mushrooms, pizza
sauce and mozzarella
C/7/'c.écn Marsala ﬁ'za $12.75 $17.50
7 hin Io/c made with //g/n‘/ﬂ fried chicken breast, tomatoes, and a
mushroom Marsala wine sauce
BBQCMcécnﬁ'zza $i1.75 $716.50
Gr///ca/ C/w'cécn, onions, and peppers /70/76ﬂ ébq sauce
White Fizza 31075  $14.50
A combination of mozzarc//a, ricotta, parmesar, and Ioccor/no, with
sautded 5/0/'175(:/7 and gar/fc
Fizza Bl T 31050 $16.50
A/o/o/e wood smoked bacon, mozzarella, and tomatoes, top/oec/ with
fresh lettuce and a ranch c/ress/'ng
T uscan Chicken Fizza $1075 $16.50
Buttalo bites, bleu cheese, lettuce, pizza sauce, and mozzarella
cheese
5/)/7'/17/0 5camp/ Fizza $12.75 $18.00
5/7r/mlo and gar//c sautéed in Amici’s scampibuttcr with mozzarella
and ricotta
Mt Carmel Fizza

777//7 crust, Provo/onc and hand crushed tomatoes $713.50

N, I/ N NIN;
ﬁg F anini/
6 hour cooked Poré, roasted ga/‘//c aioli, and

mozzarella with a touch of 55(] $12.50 [talian C heese steak

Shiced NY steak, caramelized onions, and
(lassic Bacon Cheeseburger sautéed peppers, pcppcrjlacé and mozzarella
14 oz burger, biggest in “po-town”, apple wood cheese, touch of marinara $15

[Dacon, choice of cheese $12

/‘/oncy Mustard Chicken and Swiss
[ uscan C/W’C»éCﬁ Bl'i'c WI‘ ap Cirilled breast of chicken with Swiss, /eti'uce,
Our version of boneless Bw[)[a/o W/hgs, tomato and sweet mustard $10.2 5
/cttucc, tomato, and bleu cheese $ 9.50



Gn'//cc/ C/7/'c»écn BLT Marinated (hicken breast, gri//ec{ with
/ctfucc, a/D/D/c wood smoked [7360/7, Bccf:sfcaé

tomato, served with ranch c/rcss/ng $I7



SANDWICHFE S WRAFS, AND PANINIS

Grilled Chicken and Arugula
Breast of chicken with arugu|a and

balsamic glaze with fresh mozzarella $9

Nortl’n E_ast Lobstcr Ko”
Clﬁunl(s of Lobster meat, celerg, and
sPicecl mayo, in a buttered roll $24

Fig Panini

6 hour cooked Pork, roasted garlic aioli,
and mozzarella with a touch of bbq $12

Roast Bch and Gorgonzola
Oven cooked toP round of beelc, melted

gorgonzola, lettuce and tomatoes $9.50

Girilled chctablc

Seasonal gri”ed vegetables, lemon
basil aioli $ 10

Roastccl E_ggplant WraP
Girilled eggplant, babg spinach and fresh

mozzarella $8.75

(lassic Bacon Cl'rccscburgcr

12 oz burger, biggcst in “po-town”, apple

wood bacon, choice of cheese $12

Tuscan Chicken Bite Wra[a
Qurversion of boneless Buffalo wings,

lettuce, tomato, and bleu cheese $9.50

Grilled Portabella WraP
(Girilled Portabellas, mozzarella, spiccd

balsamic, lettuce, and tomato $9

Honcg Mustard Chicken and Swiss
(rilled breast of chicken with swiss,

]ettuce, tomato and sweet mustard

$9.25

Grilled Chicken BLT
Marinated Cl’?iCi(Cﬂ breast, gri”ec{, with

lettuce, aPPle wood smoked bacon,
Beepsteak tomato, served with ranch

clressing $10

Jtalian Cheese steak

Sliced NY steak, caramelized onions, and sautéed peppers, Pepperjack and mozzarella

cheese, touch of marinara $ 1 )

A” above are served with fries

HEROS, CAL ZONES, ANDROLL S

Meatball Parmesan $6

Eggplant Parmesan $6
Chicken Parmesan $6

\/cal Farmcsan $8
Sausage and Fcppcrs %6
Chccsc Ca]zonc $5.50

Meat Calzone $6.50
Stromboli $7
Chicken Roll $7
Fcppcroni Roll $7
[talian Combo $8.50



