
AMORE Italian Menu 
Appetizers 

 

Fried Calamari…16- 

Served with marinara sauce. 

Mussels Provencale…17-  

Sautéed with seafood broth, garlic,  

fresh tomato and parsley. 

Bell Peppers with Burrata…17-                                         

Roasted fresh red bell peppers, with creamy 

fresh burrata cheese, finish with basil, garlic, 

balsamic and EVOO 

Octopus Salad…22-  

Cooked to tender octopus, sliced, with 

capers, red bell peppers, onion, and parsley. 

with balsamic vinaigrette.  

 

                         Entrees                                   

Salmon Piccata...29-                             

Sautéed with lemon, capers, and white wine 

butter sauce, served with vegetables. 

Grouper & Shrimp Oreganata...35-                                 

Grilled Grouper fillet, with 3 large shrimp in 

seafood sauce, all finished in the oven,          

with oregano breadcrumbs,                     

served with veggies & starch of the day.                                      

Chicken Parmigiana or Milanese...27-                      

Breaded-fried, topped with marinara and 

mozzarella. Or, arugula and tomato salad. 

With linguini Aglio-e-Olio or Marinara.               

Veal Marsala...31-                                       

Veal scaloppini, sautéed with mushrooms 

and marsala wine reduction, with veggies & 

starch of the day.                                       

Lamb Shank Milanese...35-                       

Succulent Lamb Shank braised in rich 

herbed beef stock sauce, served with 

veggies & starch of the day.                       

Boneless Short Ribs 33-                          

Tender, oven-braised with red wine 

mushroom sauce, served w/ pappardelle.  

Special Sides:                                 Linguine-Aglio-e-Olio-

or-Marinara…8-                Mushroom-Risotto…11-                          

Sautéed-Mushrooms…8-                                          Sautéed-

Julianne-Vegetables…8- 

 

            Salads 

 

Amore House Salad…14- 

Arugula and sliced Celery, 

tomatoes, shaved almonds and 

gorgonzola cheese,  

served with house dressing. 

             Caprese…15- 

 Fresh Mozzarella over tomato 

with fresh basil, balsamic glaze 

and EVOO 

        Caesar Salad…15- 

Romaine lettuce, with classic 

homemade dressing. 

  

 

 

  

Pasta Dishes                   

 

Pappardelle Bolognese… 23-          

Large flat-pasta with  

classic beef meat-sauce.             

Chicken Pepperoncini…24-            

Aglio-e-Olio with pickled-spicy 

pepperoncini peppers  

served with Linguini. 

        Chicken Alfredo…24- 

Sautéed with garlic cream 

sauce w/ linguini                
Lobster & Shrimp Amore...29-              

4 Lobster claws and 6 Shrimp 

sautéed with seafood garlic 

broth, light cream sauce,             

with Linguini. 

     Linguini alla Amore...20- 

 Sautéed mushrooms and red 

beets with garlic and onions, 

parsley, and fresh basil. 

Penne Primavera...20- 

 Aglio-e-Olio or Marinara, with 

garlic herbed vegetables. 
 Ravioli of the Day... MP- 

 (Ask your server) 
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