where friends and family meet

Aperitivo

Share

Mimosa champagne & fresh orange juice - 9.5

Large Green Olives (v) - 3

Raspberry Mimosa champagne & chambord - 9.5

Home Spiced Mixed Nuts (ve) - 2.5

Aperol Spritz prosecco, aperol, club soda - 9

Selection Artisan Bread (v) - 4

Negroni gin, campari, martini rosso - 9

Mushroom & Truffle Arancini (v) - 4

Carrot & Ginger Soup (v) - 7

Start

Soup & Salad

Bruschetta, San Marzano, cherry tomato (ve) - 6

Carrot & Ginger Soup (v) - 7

Garlic Bread, fresh rosemary (ve) - 5.5 + cheese (V) - 6.5

Burrata garlic marinated cherry tomatos (v) - 9.5

Tonno con Gel al Limone tuna with lemon jelly - 9

Spring Vegetable Salad (ve) - s 8.95/L 12

Bresaola air-dried beef fillet, hazelnuts, ricotta - s 11/L 17

Mix Veg Minestrone with sweet pea veloute (ve) - 11
Crab, Chilli & Pink Grapefruit Salad - s 11 /L 16

Pasta

Sea

Gnocchi Italian Sausage & Broccoli - s 9/L 13

Tempura Seafood & Garden Vegetables - s 12/L 17

Linguine Frutti Di Mare (seafood) - s 9 /L 14

Atlantic Cod - white beans, tomato concasse - 14

Risotto fresh clams courgette - s 9/L 14

Mussels Pot - s 9.5 /L 15 - Clams Pot - s 11/L 17

Crab Linguine cherry tomatoes & Chilli - s 11/L 16

Fish Of The Day (please see the board)

Land

Sides

Pork Belly mashed potatoes, rosted veg - 15

Charred Hispi anchovies, bread crumbs - 4

Duck Breast vanilla mash, peas, cranberry sauce - 16

Mixed Salad (ve) - 4 Fresh Spring Beans (ve) - 4

Lamb Chops pink fir potatoes, mint sauce - 16

Home-cut rustic skin-on chips or Mash (ve)- 4
Italian Sausage add to any item - 4

Rib Eye Steak chips & Peppercorn sauce - 22

Set Menu
two courses - 21 / three Courses - 25

Starter

Main

Dessert

Fresh Gnocchi (v)

burst cherry tomato, creamy burrata

Carrot & Ginger Veloute (v)
Garlic Bread (v)
Mussels Pot

Pork Belly

mashed potatoes, rosted veg & bramley-apples puree
Atlantic Cod

clams, kale & pea puree
Linguine Frutti di Mare

mussels, clams, sweet prawn, garlic & chilli

Affogato
Crème Brûlée
Dessert of the day

Our Mission
To make amazing food
Fanatical focus on service
Give back to our neighbourhood
Run an efficient, profitable business
To have Fans, Not Customers

where friends and family meet

Pizzas
In Amici pizza-making is a simple affair. The dough is hand stretched and spun to the perfect thickness, then topped with freshly
made tomato sauce and mozzarella. Then it’s baked for around 3 minutes in a stone base pizza oven at a temperature of approximately 400 degrees celsius. Conventional ovens simply don’t get hot enough to achieve that perfect thin, crispy, slightly charred
base. Finally, it’s served in a relaxed family atmosphere, always surrounded with laughter and fun. (we have Vegen Cheese)

Rossa
Margherita (v) - 9
fior di latte, fresh basil leaf. extra virgin olive oil

Ortolana - 12
fior di latte, grilled aubergine, zucchini, peppers & mushrooms

Regina Margherita (v) - 11
burrata, fresh basil, extra virgin olive oil

Ragu Bolognese - 12
fior di latte, beef in tomatoe sauce

Napoli - 11
fior di latte, anchovies, black olives

Frutti di Mare - 14
fior di latte, clams, mussels & prawns

Diavola - 11
fior di latte, pepperoni, chilli flakes

Spicy Meat Lover - 16
fior di latte, beef, pepperoni & jalapeno chilli

Prosciutto & Funghi - 11

Calzone Classico - 11

fior di latte, ham & mushroom

fior di latte, ham, salami milano & ricotta cheese

Bianca
Formaggio Blue - 12
fior di latte, gorgonzola, rocket, walnuts

Italia - 16
fior di latte, San Daniele parma ham, parmesan, rocket

Quattro Formaggi - 12
fior di latte, gorgonzola, parmesan, ricotta cheese

Funghi e Crema di Tartufo - 16
porcini, enhanced in a delicate but notable way with summer truffle.

Catring
Whether it’s an intimate dinner, product launch, press day, wedding, milestone celebration or themed party you’re planning on
pulling together, the team behind Amici has big ideas when it comes to catering. As well as creating sharing boards brimming
with bold and colourful flavours, canapés to match a brand or theme, or traditional three-course dinners, the team can
provide a seasonal wine list and comprehensive cocktail menu.

Home Dining
What

better way to celebrate a special occasion than to have a fine dining experience in the comfort of your own home or

rented accommodation.
home.

Providing

Amici Catering

and the team are proud to offer a fine dining experience in the privacy of your own

all the trimmings of a top class restaurant.

bespoke menu planner email: amicilondon@gmail.com

Notes
s = small / L = large portion (v) vegetarian (ve) vegan (gf) gluten free pasta available
A discretionary service charge of 12.5% will be added to your bill as a direct reward for the staff who made your experience special. Please note that all our food is
prepared and cooked fresh on premises. If you are in a hurry, have any allergies or queries please bring it to our attention and we will do our utmost to accommodate
you. Allergens are present in our kitchen so we cannot guarantee dishes are 100% allergen free. Please note game may contain shot and fish may contain bones. All
prices include 20% VAT. All wines can be served in 125ml measures on request.

@amicilondon

amici.italian.restaurant

@amici205

