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AMICIS

RESTAURANT = LOUNGE -~ PIZZERIA

“Where Friends Meet”

LUNCHMENO

Luncheon Entrees Friced 310 fo- 320

35 Main Street Doo/cy 5c7uarc
F oug/néccpsfc, New York 12601

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



NV ION

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

[ omatoes, basil and shredded As/a(go cheese, on warm toasted ciabatta shces

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 rofl

[ried Gorgonzo/a Stutted Olives with Vermouth Aiol*
Quecn olves stutted with creamy gocgonzo/a, rolled in fresh bread crumbs and /i(g/ﬂ’/ﬂ fried

[lash Fried (alamari with T wo Sauces
[resh sgu/af dusted and fried, served with s/oicﬂ marinara and creamy ‘gar//c horseradish C7/I/D

Lobstcr Mac and C/7ccsc
Ca va fappl; /: ontina, Gruycrc, and /D armesarn, blended fogct/lcr with /\//a/nc Loést@r M@ai’,

truttle essence, and crumbled cheese sticks

Antl;oasto di Amici T uscan (hicken DPites

5//(?60/ soprasata, Proscu/tto, mozzare//a, Our version of boneless Buf;[a/o wings,
mixed olives, ageal Provo/onc, roasted served with traditional gam/'5/7
peppers, and eggp/anf

Moussels Marinara
Hot Antl}oasto F E / Cu/turcd musse/s, Pan~5tcamec/ m
L %P/ant rollantini, fried mozzarella, white wine and. gar//C, with marinara
stutted mushrooms, and baked clams

5tcamcc/ [ ittleneck (_Jams
Tomato and Mozzarc//a With pancetta, P/'not gr1g10, and gar//c
[ omato, fresh mozzarella, \/idalia onion,

toasted /D/nc nuts, /735/’//0651'0, and. Ba/sam/c

Doo/cy 5quarc 5amlo/cr
Cr/spﬂ Ca/amar/; mozzarella frita, and | uscan chicken bites

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

marnara

«Anchor Bar” [/Vings
5111[}[3/0 5@/@, served with Carrots, CC/C/:g] and bleu cheese



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

Jtalian C ﬁo,opcd Salad

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

vina {grc tte

FASTAS

C rab and Grf//cc/ C orn 5l’u;‘;[cc/ 5/76//5
(rab and corn mixed with blue crab, ricotta
and sweet roasted PEPpPErs, dried bread

crumbs and /ig/lt tomato cream

Fenne Amici’s
Fenne with sun dried tomatoes, 5/7r1}77/c>,

sausage, and broccoli rabe tossed in gar//c

3/70/O//

B/ac;é and White | obster Raviolf
Loﬁsterstu)[)[ea/ pasta, served with 5,0//73(:/7,

anolcognac sauce

Lfnguini with White (_Jam Sauce
[Jhgu/n/sautécd with clams, basil roasted

gar//c in a white wine sauce

Fettuccini Carbonara and Chicken
C reamy cheese sauce with mushrooms,

peas, and bacon

T ortellini en Brodo
[illed pasta nsa vory broth

Soulo Du_Jour
Chef’s c/a//ﬂ sloecfa/

Cracﬁ/in‘g (alamari and Greens

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

cucumbers with roasted gar//c v/na{grette

Volcano Salad
Chicken, s/lr/mp, gocgonzo/a, cucumbers,

tomatoes, cr/};f)ﬂ si’rips, and mixed greensin a

smoked pepper c/rcss/ng

F um,o,é/n Ka violf
With wilted 5/0//73(:/7 and alolo/e sage cream

5/7r7m/o and 5(:3//010 [ra Diavio Angc/
f—/a/r

7 hin pasta tossed with s/m}nlo and sca//o/os
n 5P/Cﬂ tomato sauce

F asta Tﬁrec Waﬂs
Fenne vodka, [ ortellini Alfredo, (_avatelli
with artichoke pesto

K igatoni a fa Vodka

Served with Prosc/utto, peas, invodka

cream sauce

Cinocchi with Brown Butter and 5856

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

tomatoes

/:/vc /_aycr Lasagna and two Mca thalls

Laycrs of meat, sausage, blend of cheese and Amici's mea thalls



CHICKEN

Godfather Chicken
Decp [ried hicken stutfed with fresh mozzarella, /Droscui'i'/b, salami, roasted peppers and tfried

basil leaves, in Palsamic reduction

Chicken Amici’s

Fan-seared cutlet of chicken, artichokes, onion, and fire 5r///cd 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
Zgg battered chicken in a //‘g/ﬂ' wine lemon butter sauce

Chicken Saltimbocca

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

VIEEAL
Veal Ficatta

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

Vca/ Marsa/a

/Dan~5carca/ v@a[ fO/D/D@d Wli'/’7 mus/7room and/\//arsa/a wine sauce

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

roasted tomato sauce

LGGAANT

Egg/o/ant Kollatini*

Preaded thin sliced cgp/ant with herbed ricotta and mozzarella, with tomato sauce

Egg/o/ant /> armesan*
L{g/zt[g breaded and, fried, /ayered with tomato sauce and mozzarella, tolo/oea/ with shredded

Parmcsan



Amici’s 5,066123/
Mushrooms, ham, 5/D/hac/7, olives, artichokes, /D/'zza sauce, and

Mozzarc//a CAC@S@

Mid-fHudson Ma/gﬁcnfa
Flum tomatoes and fresh mozzarella with a touch of basil olive ofl,

and marinara sauce

Do wntown D//uso
C/’m}émaa/c sausage, Pcppcron/; PEPPErS, onions, mus/7room5,

P/Zza sauce and mozzarella

Chicken Marsala [izza
7 hin P/@ made with //g/’it/y fried chicker breast, tomatoes, and

/77[15/7['00/77 A//arsa/a wine sauce

BBQ Chicken [Fizza
Gr///cd C/ﬂ’cécn, onjons, and peppers /70/76ﬂ ééq sauce

White Fizza

A combination of mozzarella, ricotta, parmesarn, and /Dccor/no, with

sautéed 5/c)lhac/1 and gar//c

Kailroad Rustica

e cppcron/; ham, sausage, mozzarella, and /o/zza sauce

Fizza Bl T
A PP/@ wood smoked Z)acon, mozzarc//a, tomatoes, to/oloea/ with
fresh lettuce and a ranch dress/ng

T uscan Chicken Fizza

Buzf}[a/o bites, bleu cheese, lettuce, P/zza sauce, and mozzarella

C/76656

5/7nmlo 5cam/o/ Fizza
5/7r/'mp and gar//c sautéed in Amici’s scam/o//)uttcr with mozzarella

and ricotta

Mt Carmel Fizza
O/c/ [ashion Keco’oe, Frovolone, Crus/naa/ [ omatoes, and
Oregano

/> ersonal Larg;c

$11.50

$9.75

$1075

51275

$11.75

$1075

51075

$10.50

$1075

$12.75

$16.50

$14.75

31675

$17.50

$716.50

$14.50

$16.50

$16.50

$16.50

$78.00

$13.50



SANDWICHE S WRAFS, AND FANINIS
Girilled Chicken and. Arugu/a

Preast of chicken with arugu/a and balsamic g/azc with fresh mozzarella $10

/>/g Fanini

6 hour cooked PO/‘L, roasted. gar//c aiol, and mozzarella with a touch of . 5/?(/ $i12

Koastcc/ Egglo/ant Wra/o
Gr///ea/ eggp/ant, babﬂ spfnacﬁ and fresh mozzarella $8. J5

Girilled Chicken Bl T
/\//ar/natcd C/Lu'ckcn ér@ast, gr///c‘d, with /cttucc‘, a/o/o/c wood smoked éacon, Becfstcak

tomato, served with ranch drcssfng $i0

[Fam, Brie, and. APP/C Fanini
Ba/aec/ Ham, green app/cs, and melted brie cheese $17 1

(lassic Bacon C ﬁccscburgcr

4oz bugcr, 5%@51% i “po-town”, aP/:)/e wood bacon, choice of cheese 12

T uscan (hicken Bite Wra/o

Ourversion of boneless Bu%/o wings, lettuce, tomato, and bleu cheese $9.50

Gr///cc/ F ortabella Wra/o

(rilled Fortabellas, mozzarella, sloiceal balsamic, lettuce, and tomato $ 10

/‘foncy Mustard (hicken and Swiss

Gr///@a/ breast of chicken with SWIsS, /cttuce, tomato and sweet mustard $10.25

Jtalian (heese steak
Sliced NY steak, caramelized onions, and sautéed peppers, Pclo/ocrjacé and mozzarella

c/7@65c3, touch of marinara $1 5

I/ N, ND

Meatball Farmesan $6 Cheese Calzone $5.50
Eggp/‘ant Farmesan $6 Meat (alzone $6.50
Chicken Farmesan $6 Stromboli 37

Veal Farmesan $8 Cﬁ/ckcn Ko// 37

§au5agc and [ cppers $ 6 F cP,ocron,‘ Koll 37



