AMICIS

RESTAURANT » LOUNGE +~ PIZZERIA

« W/?c’:‘l‘c’:‘ f: riends /\/fcct”

DINNER MENU

35 Main Street Doo/cy 5c7uarc
F ou‘g/méccpsic, New York 12601

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



NV ION

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

[ omatoes, basil and shredded As/ago cheese, on warm toasted ciabatta slhces $ 7

Amici’s Meatball Sliders

jJSf [’LC it SO[JI7C/5~ /776315'53//5 COO/(@JO/? a bCC/O[Oﬂ/bNS W/f/? mozzarc//a andtomato sauce, on a

mini brioche roll $8. 50

[ried Gorgonzo/a Stutted Olives with Vermouth Aiol*
Quecn olves stutted with creamy gocgonzo/a, rolled in fresh bread crumbs and /15/71’/3 fried $8

[lash Fried (alamari with T wo Sauces

[resh scyu/af dusted and fried, served with s/oicﬂ marinara and creamy 5ar//c horseradish C7/I/D
$11.50

Lobstcr Mac and C/7ccsc

(ava fappl; [ontina, Gruycrc, and [armesan, blended fogcf/lcr with Maine [ obster Meat,
trutfle essence, and crumbled cheese sticks $20

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//vcs, ageal Provo/onc, roasted served with traditional gam/'5/7 58
peppers, anc/eggp/am‘ $72.50

Mussels Marinara
Hot A ntl}oasl‘o F E / cultured musse/s, Pan~5tcamec/ i
I ggp/a nt rollan tini, fried mozzare //a, white wine and gar//c, with marinara $10

stutfed mu5/7room5, and baked clams $ 14
5teamcc/ [ ittleneck ( Jams

Tomato and Mozzarc//a l/V/i'/7 Panceti‘a, P/'not gr{g/o, and gar//c
7—0/773 to, fresh mozzarella, \/idalia onion, $77

toasted pine nuts, basil pesto, and Palsamic

$9.50

Doo/cy 5quarc 5amlo/cr
Cr/'sloﬂ Ca/amar/; mozzarella J[r/tta, and [ uscan chicken bites $12

5tuﬁ[cc/ Mus/;rooms
Mushrooms to/opca/ with bread crumbs, sp/cca/ cheese and seasonings served with

marinara $,7

«Anchor Bar” [/Vings
Buffa/o 5@/@, served with Carrots, C@/@rﬂ, and bleu 38



SOUFS

Fasta [ agio//
/ta/fan blend of beans and /oasta

SALADS

Classic CGrrilled Chicken Caesar
Komaine hearts, i’oppcd with gr///cc/ chicken,

Crislpﬂ croutons, red onions in a homemade

a/ressfng $i2

Jtalian C ﬁo,opcd Salad

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

v/na{grc tte $74

FASTAS

C rab and Grf//cc/ C om 5tu)¢cd 5/7@//5
(Crab and corn mixed with blue crab, ricotta
and sweet roasted peppers, dried bread
crumbs and //5/7t tomato cream $19

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

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

and oil $18

Plack and White | obster Ravioli
| obster stutfed pasta, served with spi'nac/z
and cognac sauce $26

Llhgu/n/ with White (lam Sauce
[Jhgu/n/sautécd with clams, basil roasted

gar//c in a white wine sauce $20

Fettuccini (arbonara and (hicken
C reamy cheese sauce with mushrooms,

peas, and bacon $18

T ortellini en Brodo
[illed pasta nsa vory broth

Soulo Du_Jour
Chef’s c/a//ﬂ sloecfa/

Crac;é//ng (Calamari and Greens

[ried Ca/amar/; mixed greens, tomatoes,
cucumbers with roasted gar//c vinajgrette

$ 14

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

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

smoked pepper a/rcsslhg $I5

F um,o,é/n Ka violf
[/V/t/’i wilted spihac/'i and app/c sage cream
18

5/7r7m/o and 5(:3//010 [ra Diavio Angc/
Hair

7 hin pasta tossed with 5/7r/mp and 5ca//ops
n 5;7/({9 tomato sauce $27

F asta T/)rcc Waﬂs
Fenne vodka, | ortellini Alfredo, Cavate///
with artichoke pesto $1 &

K igatoni a fa Vodka

Served with Prosc/utto, peas, invodka

cream sauce $16

(nocchi with Brown Butter and 5356

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

tomatoes $17

Five [_aycr Lasagna and two Meatballs
[_aﬂers of meat, sausage, blend of cheese and Amici’s meatballs 31 7



CHICKEN

Godfather (hicken

Decp [ried hicken stutfed with fresh mozzarella, Proscutt/b, salami, roasted peppers and tfried
basil leaves, in Ba/sam/c reduction $19

Chicken Amici’s

F an- seared cutlet of C/’J/c,écn, ar‘h’c/’;o,écs, onion, and fire gr///cd peppers, invodka cream $18

(lassic (Chicken Farmesan

A Jocal favorite- breaded chicken tololocd with mozzarella and tomato sauce $1 5.50

Chicken Marsala

Fan-secared chicken, i'oploca/ with three mushroom Marsala wine sauce $ 1 J.50

Chicken Francaise
Zggba ttered chicken in a //‘g/ﬂ' wine lemon butter sauce $17.50

Chicken Saltimbocca

Founded breast of chicken, toppcd with Froscuitto, fontina, and sagein gar//c brown sauce $21

VEAL
Veal Ficatta

[an-scared cutlets in a lemon, wine and capersauce $i8

Vca/ Marsa/a

F an-scared vea[ to/o/oeo/ with mushroom and Marsala wine sauce $1 9

Veal Sisco
K oulade of veal with handmade mozzarc//a, 5plhac/z, fire roasted peppers na /oorc/n/' wine and

roasted tomato sauce $22

LGGFANT
Egglo/ant Kollatin*

Preaded thin sliced roulade of egglo/ant with herbed ricotta and mozzarella, with tomato sauce
$715.50

Egg/o/ant /> armesan*
Lg/’:f/y breaded and, fried, /aycrcd with tomato sauce and mozzarella, toppcd with shredded

parmesan B4

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
sauce $20

(alamari Fra Diavio

Sauteed (_alamari with spltﬂ diavlo sauce tossed with Ange/ hair and to/o/oca/ with Farmesan $27

/ta/ian 5@/@ /> aclla

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

326

Grilled Salmon

8 oz tllet of salmon, served with 5/7r/mp risotto and seasonal vegetab/es with roasted red pepper
sauce $23

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 $26

[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 329 with lobster meat scamlof $45

”/\//u/bcrrﬂ Street” 5trllb Steak
/\/ Yﬁtrip 5tca£, gr///cd to /Dc‘n[c‘ctfon, fries and seasonal vcgctaé/cs $25

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 manicott, and 5/7r/mp scampi'scrvca/ with capc///n/ pasta $23

VVeal 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 $24

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/tﬂ /s added to Part/es of six or more “vegetarian



Served angtime , Sunday i'/7rouz/7 7—/7ur5c/aq in the apstal?s, and [riday and Saturday before 4FM

Amici’s §Pccia/ $11.50 $16.50

Mushrooms, ham, sp/}7ac/z, olives, artichokes, Pizza 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 $10.75 $16.75
Chet-made sausage, Iocppcrom,’ peppers, onions, mushrooms, Io/zza

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

BBQ Chicken Fizza $11.75  $16.50
Grilled (Chicken, onions, and peppers /zoneﬂ /)5(7 sauce

White Fizza $1075  $14.50
A combination of mozzarella, ricotta, parmesan, and /oecor/no, with

sautded 5/[)/[78(:/7 and gar/fc

Fizza Bl T 31050 $16.50
/4/:)/0/@ wood smoked bacon, mozzarella, and tomatoes, top/oec/ with

fresh lettuce and a ranch a/rcssing

T uscan (hicken Fizza $10.75  $16.50
Buffa/o [7/%@5, bleu cheese, /cttucc, lo/'zza sauce, and mozzarella

cheese

5/7/7'/17/0 5camp/ Fizza $12.75 $18.00
5/7r/mlo and gar//c sautéed in Amici’s scam/o/buttcr with mozzarella

and ricotta
Mt Carmc/ F/zza

771/}7 crust, /orovo/one and hand crushed tomatoes $713.50

SANDWICHE .S WRAFS. AND FANINIS
/D/g Fanini /ta/ian C heese steak

6 hour cooked /oork roasted, gar//c aioli, and Sliced NY steak, caramelized onions, and
mozzarella with a touch of béf] $12.50 sautded peppers, pclolocrjacé and mozzarella

cheese, touch of marinara $15

(fassic Bacon C ﬁccscburgcr

/4 oz 511/36/7 5{%@“ in ‘po-town’, BPP/C wood ﬁoncy Mustard Chicken and Swiss

/75C0/7; choice of cheese $12 Gr///ca/ breast of chicken with §w1'55, /cttucc,
tomato and sweet mustard $ 1O.25

Juscan Chicken Bite Wrap

Qlurversion of boneless Puftalo wings, Girilled Chicken Bl T~

lettuce, tomato, and bleu cheese $9.50 Marinated (Chicken breast, grilled, with
/ctfucc, app/c wood smoked bacon, Bcc/: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, CALZONES, 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



