AMICIS

RESTAURANT = LOUNGE -~ PIZZERIA

“Where Friends Meet”

LUNCHMENU

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

[Fhone: (845)452-4700  [ax: (845)452-5700



BEGINNINGS

Fresh T omato Brushctta* Amici’'s Meatball 5|idcrs

T omatoes, basil, and shredded Asiago Just like it sounds- meatballs cooked on a
cheese, on warm toasted ciabatta slices $6 bed of onions with mozzarella and tomato

sauce, on a mini brioche roll $8

Fried Gorgonzola Stuffed Olives with \Vermouth Ajoli*
Queen olives stuffed with creamy gorgonzola, rolled in fresh bread crumbs and Iightlg fried $8

Crispy Calamari with Two Sauces
Fresh squid} dusted and fried, served with SPfC9 marinara and creamy garlic horseradish (Jip $11

Lobstcr Mac and Chccsc
Cavatappi, [Tontina, Grugcrc, and Parmesan, blended together with Maine | obster Meat,

truffle essence, and crumbled cheese sticks $20

AntiPasto di Amici T uscan Chicken Bites
SIicecl soprasata, Proscuitto, mozzare”a, Our version of boneless Buga]o wings,
mixed olives, aged Provolone, roasted served with traditional gamish $8
peppers, and eggp]ant $i12

Mussels Marinara
Hot AntiPasto FE_] cultured mussels, Pan~steamed in
Eggplant rollantini, fried mozzarella, white wine and garlic, with marinara $ 10
stuffed mushrooms, and baked clams $ 14

Steamed | ittleneck Clams

Beefsteak T omato and Mozzarella With pancetta, pinot grigio, and gar]ic
Bee]c steak tomato, fresh mozzare”a, \/iclalia $11
onion, toasted Pine nuts, basil pesto, and

Balsamic 58

Doolcg Squarc Samplcr
Crispg calamari, mozzarella fritta, and | uscan chicken bites $12

StuFFccl Mushrooms

Mushrooms toPPecl with bread crumbs, sPicec{ cheese and seasonings served with

marinara $6

Stuffed Bread “SPcclini”
Yesterdag’s hero bread, stuffed with fresh mozzare”a, roasted peppers, breaded and

fried, with caper and anchovg butter sauce

« Anchor Par” Wings
Buﬂ:alo Style, served with Carrots, cclcry, and bleu $8



SOUFS
Pasta Fagioli

Italian blend of beans and Pasta

ALAD
(lassic Girilled Chicken Caesar
Romaine hearts, toPPed with gri“ecl chicken,

crispg croutons, red onions in a homemade

ciressing $10

[talian Choppcd Salad

Salami, ham, Provolone, cucumbers,
tomatoes and roasted peppers in red wine

vinaigrette $12

FASTAS

StrazzoPrcti Rustica

T hin Cavete”i] chicken, spinach, eggplant,
and tomatoes tossed with Pinot grigjo and
garlic $17

Five Lagcr Lasagna and a Meatball

Lagers of meat, sausage, blend of cheese

and Amici’s signature meatballs $12

FaPPcrde”i Bolognaisc
Thick egg noodles tossed with meat sauce,

peas, and carrots, with a touch of cream $ 1 )

Wholc Wl'rcat Fcnnc Frimavcra*

Mixture of seasonal vegctaHes tossed in

light olive oil, herbs, and sPices $11

Penne Amici’s
FPenne with sun dried tomatoes, shrimp,

sausage, and broccoli rabe tossed in garlic

andoil $12

Blac‘c and White |_obster Ravioli

Lobs’cer stuffed pasta, served with sPinach,

and cognac sauce $24

T ortellini en Brodo
FFilled pasta in savory broth $5

SOUP Du Jour
Chefs clailg spccial

Crackling Calamari and Gireens

ried Calamarij mixed greens, tomatoes,
cucumbers with roasted gar]ic vinaigrette

$12

Volcano Salad
Chicken, shrimp, gorgonzola, cucumbers,

tomatoes, crispy s’crips, and mixed greensin a

smoked pepper clressing $14

Linguini with White Clam Sauce
Linguini sautéed with clams, basil, roasted

gar]ic in a white wine sauce $ 1 5 or red

sauce

5hrimP and 5ca”op Fra Diavlo Angcl
Hair

Thin pasta tossed with shrimp and sca“ops
in Opicy tomato sauce $18

Fasta Thrcc Wags
Fenne vodka, T ortellini Alfredo, Cavatell;
with artichoke pesto $1 6

Kigatoni alaVodka

Served with Prosciut’coj peas, in vodka

cream sauce $12.50

Fettuccini Alfredo with Shﬁmp

Creamg parmesan and asiago cheese tossed

with shrimP and Pasta $i4

Gnocchi with Brown Butter and Sagc

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

tomatoes $16

Amici’'s (Chefs use | rans fat free oil for all Preparations



All dinners below are served with choice of potato or pasta and vegetab[e

CHICKEN
Godfather Chicken
DCCP [ried Cl’?iCi(Cﬂ stuffed with fresh mozzarella, Proscuttio, salami, roasted peppers and fried

basilleaves, in Palsamic reduction $ 14

Chicken Amici’s

Fan- seared cutlet of clﬂicken, ar‘ciclﬁokcs, onion, and fire gri“ed peppers, invodka cream $1%

(Classic Chicken Parmesan

A local favorite- breaded chicken topped with mozzarella and tomato sauce $12

Chicken Marsala

Fan- seared chicken, toPPed with three mushroom Marsa]a wine sauce $1 1

Chicken Francaise

E_gg battered chickenin a Iight wine lemon butter sauce $11

Chicken Saltimbocca

FPounded breast of chicken, toPPed with Proscuitto, fontina, and sage in garlic brown sauce $15

VEAL
Veal Picatta

FPan-seared cutlets in a lemon, wine and caper sauce $13

Vca| Marsala

Fan-seared vea!, toPPed with mushroom and Marsa|a wine sauce $13%

Veal Sicso
Roulade of veal with handmade mozzarella, spinach, fire roasted peppers ina Porcini wine and

roasted tomato sauce $ 1 3

EGGPLANT
E_ggplant Rollatini*

Breaded thin sliced roulade of eggplant with herbed ricotta and mozzarella, with tomato sauce
$11

E_ggplant Farmcsan*
Light]g breaded and, fried, lagered with tomato sauce and mozzarella, toPPecl with shredded

parmesan $10



FIZ Z é Fcrsonal Largc
Amici’s Spccia| $11.50 $16.50

Mushrooms, ham, spinach, olives, artichokes, Pizza sauce ,and

mozza reHa Cl’lCCSC

Mid-Hudson Marghcrita $9.75 $14.75
Flum tomatoes and fresh mozzarella with a touch of basil, olive oil,

and marinara sauce

Downtown Diluso $10.75 $16.75
Che]c~ma<:le sausage, PCPPeroni, peppers, onions, mushrooms,

Pizza sauce and mozzarella

Chicken Marsala Fizza $12.75 $17.50
T hin Pie made with ]ightlg fried chicken breast, tomatoes, and

mus}'}room Marsala wine sauce

BBQ Chicken Fizza $11.75  $16.50
Girilled Chicken, onions, and peppers honeﬂ !DIDCi sauce

White Pizza $10.75  $14.50
A combination of mozzarella, ricotta, parmesan, and Pecorino, with

sautéed sPinach and gar]ic

Railroad Rustica $10.75 $16.50

Fepperoni, ham, sausage, mozzarella, and Pizza sauce

FPizaBLT $10.50 $16.50

APP!e wood smoked bacon, mozzare”a, tomatoes, topped with

fresh lettuce and a ranch dressing

T uscan Chicken Fizza $10.75 $16.50
Bu]clcalo bites, bleu cheese, lettuce, Pizza sauce, and mozzarella

C"‘ICCSC

Shrimp Scampi [izza $12.75 $18.00
SHrimP and gar]ic sautéed in Amici’s scampi butter with mozzarella

and ricotta

Chicken Cacciatore Fizza $11.50 $17.00

Stewed chicken, peppers, onions, and tomatoes with mozzarella



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

(Classic Bacon Chccscburgcr
4 oz burger, biggest in “Po~town”, aPPle

wood }Jaconj choice of cheese $12

Tuscan Chicken Bite Wra[a
Ourversion of boneless Bumq:alo wings,

let‘cuce, tomato, and bleu cheese $9.50

Girilled Portabella WraP
Girilled Portabellas, mozzarella, sPicec{

balsamic, lettuce, and tomato $9

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

]et’cuce, tomato and sweet mustard

$9.25

Girilled Chicken BLT
Marinated (hicken breast, gri”ed, with

let‘cuce, aPP!e wood smoked bacon,
Bee]csteak tomato, served with ranch

ciressing $10

Jtalian Cheese steak

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

cheese, touch of marinara $13

A” above are served with fries

H

Meatball Parmesan $6
E_ggplant Parmesan $6
Chicken Parmesan $6
\/cal Farmcsan $8
Sausage and Fcppcrs %6
Chcesc Calzonc $5.50

ND

Meat Calzone $6.50
Stromboli $7
Chicken Roll 57
Fcppcroni Roll $7
[talian Combo $8.50



