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)452-5 700



F GINNING

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*

Queen olives stuffed with creamy gorgonzola, rolled in fresh bread crumbs and Iightlg fried $8

Crispg Calamari with Two Sauces
Fresh squid, dusted and fried, served with spicg marinara and creamy garlic horseradish dip $i1

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

SIicecl soprasata, Prosciutto~ wraPPec{ E_ggp]ant rollantini, fried mozzarella, stuffed
mozzarella, mixed olives, agecl Provolone, 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, griued over hickorg chiPs $12

T uscan Chicken Bites Steamed | ittleneck Clams

QOurversion of boneless Bu]cmcalo wings, With pancetta, Pinot grigjio, and garlic $11
served with traditional gamish $8

. DOOng Squarc SamPlcr
MUSSCIS Marmara Crisp3 calamari, mozzarella fritta, and
P cultured mussels, Pan-steamed in Tuscan chicken bites $12

white wine and garlic, with marinara $10

Stugcd Mushrooms Stuf-f:cd brcac] “Spcdini”

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

sPicecl 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 | rans fat free oil for all Preparations



SOUFS
/> asta [ agfo/f

Jtalian blend of beans and pasta in$5

SALADS

Classic Gri”cd Chickcn (Caesar
Romaine hearts, toPPed with gri“ecl chicken,

crispg croutons, red onions in a homemade

clressing $12

]talian ChoPPccl Salacl

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

FASTAS
Black and White | obster Ravioli

| obster stuffed pasta, served with spinaclﬂ,

and cognac sauce $19

Strazzoprcti Rustica

T hin Cavete”ij chicken, spinach, eggplant,
and tomatoes tossed with Pinot grigio and
gar!ic $17

Wholc that Fcnnc Frimavcra*

Mixture of seasonal vegetables tossed in

light olive oil, herbs, and sPices $11

Linguini with White C]am Sauce

Linguini sautéed with clams, basil, roasted

garlic in a white wine sauce $1 5

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

Chebs clailg sPecial

Volcano Salad
Chicl(en, rock shrimp, gorgonzola,

cucumbers, tomatoes, crispg strips, and
mixed greens in a smoked pepper dressing
$i4

Bccfstcak Tomato and

Mozzarc”a

Bee]c steak tomato, fresh mozzarella, Vidalia
onion, toasted Pine nuts, basil pesto, and

PBalsamic $3

Five Lagcr Lasagna with One
Mcatba"

Layers of meat, sausage, blend of cheese

and Amici’s signature meatballs $12

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

cream $13

Penne Amici’s

Fenne with sun dried tomatoes, shrimp,
sausage, and broccoli tossed in garlic and ol

$12

Rigatoni ala \/odka

Served with Prosciut‘co, peas, in vodka

cream sauce $12.50

Fettuccini Alfredo with Sl'nrimP

Creamg parmesan and asiago cheese tossed

with shrimP and Pasta $i4



All dinners below are served with choice of pasta or potato and vcgctablc.

CHICKEN
God{:athcr Chickcn

Cl’?iCi(Cﬂ stuffed with fresh mozzarella, Proscut’cio, salami, roasted peppers and fried basil leaves,

in Palsamic reduction $ 14

Chicken Amici’s

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

Classic Chickcn Farmcsan

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

Chickcn Marsala

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

Chicken Francaise

Egg battered chickenin a Iight wine lemon butter sauce $11

Chicken Saltimbocca

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

VEAL
\/cal Ficatta

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

\/cal Marsala

Fan-seared veal, 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 San Marzano

tomato sauce $11

E_ggplant Farmcsan*
Liglﬂt]g breaded and, fried, |agerecl with tomato sauce and mozzarella, toPPed with shredded

parmesan $10



FERSONAIL FPIZZA

Amici’s 5Ioccfa/ $8.95
Mus/w*ooms, /75/77, 5/01}756/7, o//ves, artichokes, /ofzza sauce and mozzarella

C/?C‘C‘SC‘

Mid-/7Fudson Margﬁcn’ta $6.75
F Jum tomatoes and fresh mozzarella with a touch of 5351’[ olve OIZ and

manrnara sauce

Downtown Di/uso $9.25
C/ne)[»maa/e sausage, Peloperon/; peppers, onions, mus/w*ooms, /oizza sauce

3/76//770ZZ£3[‘6//3

C/ﬁoécen Marsala ﬁ'zza $9.75
7 hin Pfc made with //g/n‘/ﬂ fried chicken breast, tomatoes, and mushroom

Marsala wine sauce

Napo/fi’ano $8.25
5ausagc and broccoli rabe with gar//c and oil crust

W/n'tc ﬁizza $8.75
A combination of mozzare//a, fontina, ricotta, parmesan, and /occor/no, with

sautéed spihacﬁ and gar//c

Kailroad Rustica $1 1

/D cf)/ocrom; ham, and sausage, mozzarc//a, and Piizza sauce

[izza B[ T $8.75

/4 P/o/e wood smoked [Dacon, mozzarc//a, tomatoes, toploeal with fresh lettuce
and a gar//c aroly

T uscan (Chicken Fizza $8.75

Buf)[a/o bites, bleu cheese, lettuce, /o/zza sauce, and mozzarella cheese



FPANINIS AND WRAFS

Girilled Chicken and. Arugu/a $8
Preast of chicken with arugu/a and
balsamic g/aze

San [taliano $8
Our version of an /ta//an Coméo,

Pr@ssec/ in the F anini gr///

5uc;é//n‘g F/g Fanini $11
6 hour cooked 5uc/<//ng Pig, roasted

gar//c a/'o//; and mozzarella

Koast Bccf and Gorgonzo/a $8
Oven cooked top round of . L’?@@}{

melted gocgonzo/a, Jettuce and

tomatoes

Vca/ and Koasted /> epper $8
Breac/ec/ veal Cut/ct, roasted PEPPErS,
and shredded parmesan

Grilled chctab/c Foccacia $7
5@550/73/ gr///ca/ vegetaé/@s, femon
basil aiolf

Koastcc/ Egglo/ant Wra/o $7.50
Oven roasted c‘ggp/ant, [73[75 5/01'/73(:/4

5/70/ [r@s/’7 mozzare//a

T uscan (hicken Bite Wra,o $8
Our vers/on OI[AO/']C/CSS BU%/O

W/hgs, /ettuce, tomato, and bleu cheese

Crac,é//ng Calamari F o—-Boy $70
[ried calamari sp/cea/ maﬂonnaisq

/ettuce, and tomato

Honcy Mustard Chicken and Swiss
$8
Cirilled breast of chicken with swiss,

/cttucc, tomato and sweet mustard

ﬁam and Gruycrc $8

[FTam, shced app/cs, gruyere cheese,
dried cherries in wrap with a/op/e cider
vinaigrette

All Paninis served with T uscan hand

cut fries

HEROS AND CAL ZONES

Meatball Farmesan $6

Eggp[ant Farmesan $6
Chicken Farmesan $6

Veal Farmesan $7
5au5agc and [ eppers $6

C/n':csc Ca/zonc $4.50
Mcat Ca/zonc $5.50
Stromboli $

Chicken Roll $7



