AMICIS

RESTAURANT - LOUNGE -~ PIZZERIA

“ANhere [Triends Meet”

Dinner Menu

35 Main Street Doo/cy 5<7uarc
F ou‘g/méccpsic, New York 12601

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



BE GINNINGS

Oven Roasted T omato Amici’s Signaturc Meatball
Brushetta* Sliders

Semi~dry tomatoes, basil, and shredded Just like it sounds- meatballs cooked on a
Asiago cheese, on warm toasted ciabatta bed of onions with mozzarella and tomato
slices $6 sauce, on a mini brioche roll $8

Fried Gorgonzola Stumcmccd O]ivcs with Vcrmouth Aio]i*
Qpeen olives stuffed with creamy gorgonzola, rolled in fresh bread crumbs and Iightlg fried $8

Crispy Calamari with T wo Sauces

Fresh squic{} dusted and fried, served with SPfC9 marinara and creamy garlic horseradish (JiP $11

Lobstcr Mac and Chccsc
CavataPPi, [Fontina, Grugere, and Parmesan, blended together with Maine Lobster Meat,

truffle essence, and crumbled cheese sticks $ 1 9

Antipasto di Amici Hot Antipasto

Sliced soprasata, Prosciu’c’co~ wrappoo Eggp]ant rollantini, fried mozzarella, stuffed
mozzarella, mixed olives, agod Provo|onc, mushrooms, and baked clams $ 14

roasted peppers, and eggplant $12

Wood-Grilled OctoPus and (Calamari, with Roasted (Chick Pea

\/inaigrcttc
Marinated with lemon and wine, gri”ec{ over hic‘(org chips $12

T uscan Chickcn Bites Stcamcd Littlcncck Clams

QOurversion of boneless Bu]cmcalo wings, With pancetta, Pinot grigjio, and garlic $11
served with traditional garnish 58

. DOOle Squarc Samplcr
Mussels Marinara Crispy calamari, mozzarclla fritta, and
PF I cultured mussels, pan-steamed in Tussean chicken bites $12

white wine and garlic, with marinara $10

Stumcwccd Mushrooms Stmq:cd Brcad “Spcc]ini”

Muslﬁrooms toPPed with bread crumbs, Yesterciag’s hero }Jreacl, stuffed with fresh

sPiced cheese and seasonings served with mozzarella, roasted peppers, breaded and

marinara $6 fried, with caper and anchovg butter sauce
37

Amici’'s (Chef's use T rans fat free oil for all Preparations



SOUFS
/> asta [ agfo/f

[talian blend of beans and pasta in$5

SALADS
(lassic Grilled Chicken Caesar

Romaine hearts, topped with gri”ccl chicken,
crispg croutons, red onions in a homemade

ciressing $12

Jtalian CI“OPPCC] Salad

Salami, mortadella, Provolone, hard boiled
eggs, and roasted peppers in red wine
vinaigrette $12

FPASTAS
Black and White | obster Ravioli

Lobs’cer stuffed pasta, served with sPinach,

and cognac sauce $24

Strazzoprcti Rustica

T hin Cavetelli, chicken, spinach, eggplant,
and tomatoes tossed with pinot grigio and
gar!ic $17

Wholc that Fcnnc Frimavcra*

Mixture of seasonal vegetaHes tossed in

light olive oil, herbs, and sPices $14

Linguini with White C]am Sauce

Linguini sautéed with clams, basil, roasted

garlic in a white wine sauce $18

Shrimp, Scungi”i, and Sca”op
Fra Diavlo Angcl Hair

Thin pasta tossed with slﬁrimp and sca”ops
in Spicy San Marzano tomato sauce $18

5ou/o D Jour

ChePs clailg speciai

Volcano Salad
Chicken, rock slﬂrimp, gorgonzola,

cucumbers, tomatoes, crispg strips, and
mixed greens in a smoked pepper dressing

$14

Bcc{:stcak Tomato and

Mozzarella
Bee]c steak tomato, fresh mozzarella, Vidalia

onion, toasted Pinc nuts, basil pesto, and

Balsamic $3

ive Lagcr Lasagna with Two
Mcatba"s

Lagers of meat, sausage, blend of cheese

and Amici’s signature meatballs $16

FaPPcrdc"i bolognaisc
T hick egg noodles sautéed with braised beef
tomato sauce, peas, and carrots, with a touch of

cream $16

Penne Amici’s

FPenne with sun dried tomatoes, shrimp,

sausage, and broccoli tossed in garlic and ol

$17
Rigatoni ala \/odka

Served with Prosciut‘co, peas, in vodka

cream sauce $15.50

Fettuccini Alfredo with ShrimP

Creamg parmesan and asiago cheese tossed

with shrimP and pasta $1 6



CHICKEN
Godfather Chicken

(Chicken stuffed with fresh mozzarella, Proscuttio, salami, roasted peppers and fried basil leaves,

in Balsamic reduction $18

Chickcn Amici’s

Fan- seared cutlet of chicken, artichokes, onion, and fire gri”ed peppers, invodka cream $16

Classic Chickcn Farmcsan

A local favorite- breaded chicken topped with mozzarella and tomato sauce $1 5

Chicken Marsala

FPan-seared chicken, toPPecl with three mushroom Marsala wine sauce $16

Chickcn [rancaise

Egg battered chickenin a Iiglﬂt wine lemon butter sauce $16

Chicken Saltimbocca

FPounded breast of chicken, toPPcd with Proscuitto, fontina, and sage in garlic brown sauce $ 1 7

VEAL
Veal Ficatta

Fan-seared cutlets ina Iemon, wine and caper sauce $17

\/cal Marsala

Pan-seared veal, toPPecl with mushroom and Marsala wine sauce $1 7

Veal Sicso

Kou]ade of veal with handmade mozzarella, sPinach, fire roasted peppers ina Porcini wine and

roasted tomato sauce $22

CGGPLANT

E_ggplant Ro”atini*
Breaded thin sliced roulade of eggp|ant with herbed ricotta and mozzarella, with San Marzano

tomato sauce $i14

E_ggplant Farmcsan*

Light]g breaded and, fried, lagered with tomato sauce and mozzarella, toPPecl with shredded
parmesan $i14

All dinners above are served with choice of pasta or potato and vegctablc.



SIGNATURES
Fork Sl—lank Osso Bucco

Five hour braised Por‘( shank, mascarpone Polenta, gri“ed asparagus, pan sauce $24

Bucatini CioPPino
T hick SPaglﬁet’ci with with fish, Shrimp, Clams, and Mussels in Spicg [ra diavlo sauce $27

Jtalian Stylc Paella

Arborio rice cooked in one pan with shrimp, clams, squid, hot sausage, chicken, peppers, and

onions $21

Wood-Gri"ccl Salmon

8 oz fillet of salmon, scented with hickorg, served with mashed potatoes and seasonal vegetables

with roasted red pepper relish $20

Seafood and Crab Stuffed SHrimP

5Jumbo shrimp, toPPccl with a mixture of seafood and sPices, with vcgetable Jtalian rice and citrus
scamPi butter $2%

Filct Mignon

T hick cut of tender beef, gri”ecl and seasoned with sea salt, with mashed potatoes and seasona
vegetab]es ina port wine and dried cherrg sauce $26 with 6 ozlobster tail $37

14 oz “Mulbcrry Street” StriP Steak

NY Strip steak, gri”cd to PerFection, hand cut fries and seasonal vcgctablcs $24

Blackcncd Ahl Tuna with LumP Bluc Crab Mashed Fotatocs

Warm water tuna, seared with sPiccs, accompanied bg seasoned crab mashed Potatoes and

gri“ed asparagus, with smoked tomato roullie $26

Jtalian Misto di Forno

Classic Chicken FParmesan, baked manicotti, and shrimP scamPi served with caPe”ini pasta $22

\/cal T rocino

T hin slices of veal dusted in flour, topped with Proscuitto di Parma, smoked mozzarella, with

crispy sage in rich veal stock reduction $18
Py sag

Add a house salad to any entrée for$2.00
Everything is cooked to order, so sit back and relax
18% gratuity is added to Parties of six or more

*vegetarian



