Frutti Di Mare (Seafood)
Shrimp Amici’s

Jumbo gulf shrimp sautéed with fresh garlic, onions, peppers, mushrooms, lemon,
white wine and parmesan over angel hair pasta.

Shrimp Scampi
Jumbo gulf shrimp sautéed, topped with gatlic butter, white wine, lemon and parmesan

over angel hair pasta.

Langoustine Lobster Farfalle in Vodka Sauce
Tender Langoustine lobster, zucchini, sun-dried tomatoes, and bowtie pasta blended

together in a creamy vodka sauce, accented with asparagus spears and parmesan cheese.

Talapia Pomodoro
Baked Talapia with fresh tomatoes, basil, onions, garlic, and Asiago cheese.

Pollo (Chicken)

Chicken Marsala

Tender chicken dusted in flour and sautéed in imported sweet Marsala wine and
fresh mushrooms.

Sicilian Chicken
Lightly breaded with Italian herbs and sautéed, topped with peppers, onions and
fresh mushrooms.

Chicken Parmesan
Breaded in Italian herbs, sautéed to a golden brown, with homemade tomato sauce
and mozzarella cheese served on top of linguine.

Manzo (Beef)

$19.99

$19.25

$18.99

$17.99

$17.99

$17.99

$18.99

All steaks USDA Choice, Hand-cut, prepared Charbroiled with mushrooms caps and Au Jus.

Filet Mignon

6 oz. $24.99 8 oz.

New York Strip

10 oz. $21.99 12 oz.

Gorgonzola Topped Crusted Sirloin Filet
90z. charbroiled sitloin stuffed with bacon, onions, and mushrooms and topped with
Gorgonzola cheese and crusted with a light dusting of breadcrumbs.

Amici’s Sizzler
100z. sirloin smothered with mushrooms, onions, and topped with mozzarella cheese

Sicilian Steak

Butterflied USDA choice steer tenderloin, lightly breaded and sautéed in virgin olive oil.

Served with sautéed green peppers and onions.

Smother your steak: sliced mushrooms, sautéed onions, mozzarella cheese

Top with Gorgonzola or Blue cheese, add

Dinner entrees are served with potato du jour or pasta, Italian bread, butter,
fresh veggies and your choice of soup or salad.

$29.99

$24.99
$20.00

$19.99

$27.50

$4.25
$3.25



